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The  New  Frigidaire. 
Built  To  Age  Beautifully 


When  you  build  appiiciiice'.  loi  as  many  generations 
as  Frigidaire:  you  learn  whai  tamilies  reallv  need. 


^    Appliances  styled  and  aalku  so  tiinelessly,  you  eould 


lauallv  remodel  around  them.  Thai's  vvhv  the  new 


rigidaire  was  redesigned  with  a  unique  gently 


ounded  shape  called  UltraSiyle."  it  s  a  perfealy 


matched,  custom  look  that  flows  naturally  into  anv 


kitchen  decor.  And  each  appliance  performs  just  as 


beautifully.  Bigger,  incredibly  flexible  top-freezer  and 


side-by-side  refrigerators.  Quiet  dishwashers  with 


impressive  cleaning  performance.  Elearic  and  gas 


ranges  with  a  chef's  wish-list  of  features.  It's  the  kind 


of  timeless  quality  and  style  you  can  only  find  in  the 


new  Frigidaire.  For  information,  call  l-800-4'>  1-7007. 


Shown:  24  ai.  ft.  rcfriifcrator  w  ith  variablc-cnished  ice  and 
chilled  water  dispenser  •  Quiet  dishwasher  with  Ultra  Power' 
wash  system  •  Smoothtop  rancje  with  radiant  burners  and 
marble  stvlinci  •  lOOO-wati  microwave  oven 
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BUILT  FOR  GENERATIONS 
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Joys  of 

SUMMER 

I don't  know  about  you,  but  I  thought  this  was  the 
dreahest  winter  in  ages.  It  made  me  resolve  to  make  the 
most  of  the  warm  weather  we're  now  enjoying.  I  asked  a 
group  of  editors  to  suggest  things  to  do  for  oil  of  us  to 
make  this  one  terrific  summer.  Here  are  their  ideas: 
From  Lifestyle  Editor  Leslie  Lampert:  Bring  a  summer 
garden  indoors.  Place  bowls  of  full-bloomed,  fresh-cut 
flowers  everywhere  in  the  house.  Make  sure  all  the  windows 
are  open  so  the  fragrance  travels  everywhere.  Also,  Leslie 
advises,  take  an  after-dinner  walk  with  your  husband — and 
make  sure  you  hold 
hands.  Food  Editor  Jan 
fiazord  wants  you  to 
take  advantage  of  the 
berry  season.  "Make  an 
authentic  strawberry 
shortcake  with  a 
sweetened  biscuit  crust, 
sliced  berries  and  real 


Picture  this:  your 
family's  summer  fun. 
Enjoy  flower  power 

whipped  cream.  It's  worth 
even/  calorie."  Articles  Editor 
Jane  Farrell  suggests  that 
although  life,  even  in  July, 
;  u  .vays  a  day  at  the  beach,  a  couple  of  hours  walking 
clone  along  the  shore  in  the  late  afternoon  is  the  best 
seasonal  stress-buster.  Managing  Editor  Man/  Mohler  wants 
you  to  hove  extra  fun  with  the  kids.  She  suggests  that  even  if 
you  can't  go  for  o  vacation,  putting  up  a  tent  in  the 
backyard  and  camping  out  for  the  night  is  great.  "Ghost 
stories  are  always  appropriate,"  she  says.  Finally,  Art 
Director  Jeffrey  Saks  odvises,  "Take  plenty  of  pictures  of  the 
fdmily  throughout  the  summer.  Frame  them  and  arrange 
them  in  a  place  where  you'll  see  them  often.  They'll  help  you 
remember  this  summer  all  winter  long. 
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CAN  THIS  MARRIAOE  BE  SAVED? 

The  most  popular,  most  enduring  women's  magazine  feature  in  the  world 


'  He 's  not  the  man 
he  used  to  be 


Bv  Mai  iierv  D.  Rosen 


KATHY'S  TURN  "I  just  don't 
know  if  Ben  can  survive  this," 
said  Kathy,  forty,  a  pale  woman 
with  dark  circles  under  her  eyes. 
In  a  voice  barely  above  a  whisper, 
she  continued:  "I  mean,  I  know  he 
will  survive  physically,  but  will  he 
be  just  a  shell  of  the  man  I  used 
to  know? 

"In  December  1989,  Ben  had  a 
terrible  accident.  He  was  working 
as  a  pile  driver,  helping  in  the  ef- 
fort to  reconstruct  the  freeway  after 
the  San  Francisco  earthquake.  I 


know  he  was  really 
excited  and  proud 
to  be  a  part  of  that 
team.  We're  not  ex- 
actly sure  why  or 
how  it  happened, 
but  one  of  those 
huge  pilings  fell  out 
of  a  crane  and  land- 
ed on  top  of  him. 

"I  was  at  home 
alone  doing  the 
housework  when  I 
got  the  call.  The 
nurse  from  the  hos- 
pital said  Ben  was 
all  right,  but  I  could 
tell  from  the  tone  in 
her  voice  that  it  had 
to  be  very  bad.  I 
started  shaking  so 
hard  I  knew  I 
wouldn't  be  able  to 
drive,  so  I  called 
Ben's  mother,  who 
lives  nearby.  Somehow^  she  man- 
aged to  drive  me  to  the  hospital. 

"Ben's  right  leg  and  foot  were 
crushed  so  badly  that  at  first  the 
doctors  didn't  think  they  could 
save  them.  Several  vertebrae  in  his 
back  were  crushed,  he  had  internal 
injuries,  and  for  the  first  five  days 
after  the  accident,  he  slipped  in 
and  out  of  consciousness.  He  was 
on  morphine  for  the  pain  and  even 
now  must  take  a  lot  of  medication. 

"It's  hard  to  remember  what 
came  next.  Ben  hated  it  in  the  hos- 


pital. So.  after  a  month,  once  he 
was  no  longer  in  life-threatening 
danger,  he  demanded  to  move  back 
home.  The  doctors  reluctantly 
agreed  to  release  him,  and  he  was 
driven  home  in  an  ambulance.  We 
set  up  a  hospital  bed  in  the  living 
room,  and  the  nurses  and  physical 
therapists  were  wonderful.  They 
came  regularly  and  taught  me  ev- 
er\'thin^  I  needed  to  know,  but  ba- 
sically I  became  a  full-time 
nurse — feeding  him,  washing  him. 
changing  the  sheets  with  him  still 
in  the  bed,  changing  his  dressings, 
helping  him  go  to  the  bathroom. 

"Not  only  did  I  find  myself  tak- 
ing care  of  all  the  household  tasks, 
but  I  also  had  to  find  the  strength 
to  help  the  children  cope  with  their 
father's  injury.  Ben  has  one  son 
from  a  previous  marriage  who  lives 
with  us,  and  I  have  a  daughter. 
Kristy,  whom  I  raised  on  my  own 
until  I  met  Ben. 

"To  say  that  our  lives  were 
turned  inside  out  is  an  understate- 
ment. Ben  has  already  undergone 
five  surgeries,  and  the  doctors  an- 
ticipate more.  He's  two  inches 
shorter  because  of  the  damage  to 
his  legs.  He  now  gets  around  in  a 
wheelchair  and,  when  he's  feeling 
better,  with  a  cane,  but  he  will  nev- 
er be  the  same. 

"Though  we'd  been  married  onh 
three  years  before  the  accident,  our 
lives  were  full.  It  was  like  we  were 
still  on  our  honeymoon,  (continued) 


THIS  MONTH'S  CASE  IS  FROM  INTERVIEWS  AND  INFORMATION  FROM  THE  FILES  OF  ROBERT  W.  HARELSON,  M.F.T.,  A 
MARRIAGE  AND  FAMILY  THERAP.?T  IN  PRIVATE  PRACTICE  IN  LAFAYETTE,  CALIFORNIA.  THE  STORY  TOLD  HERE  IS  TRUE, 
THOUGH  NAMES  AND  OTHER  DETAILS  HAVE  BEEN  CHANGED  TO  CONCEAL  IDENTITIES. 
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Can  this  marriage  be  saved? 

continued 

It  wasn't  easy  blending  two  families, 
that's  for  sure.  Ben's  boy  was  seventeen 
when  we  married,  but  my  daughter  was 
only  twelve.  She  went  through  some 
hard  times,  and  she's  still  rebelling  and 
acting  out  and  all.  Like  every  mother  of 
a  teenager,  I'm  often  at  my  wit's  end 
with  her.  Ben's  accident  meant  even  less 
time  for  Kristy. 

"But,  like  i  said,  until  that  day,  our 
lives  were  blessed  and  full.  I  met  Ben 
through  my  baby  brother — they'd  been 
friends  growing  up,  but  I  had  never  real- 
ly known  him  back  then.  One  night, 
when  I  was  feeling  kind  of  blue,  I 
dragged  myself  to  my  brother's  house. 
Ben  had  just  come  back  from  a  fishing 
trip  to  Idaho,  and  he  was  regaling  every- 
one with  these  wild  stories.  I'd  pretty 
much  resigned  myself  to  the  fact  that  I'd 
never  meet  anyone  to  spend  my  life  with. 
I  was  lonely,  and  it  was  a  struggle  to  raise 
my  daughter  on  a  waitress's  wages,  but  I 
had  a  history  of  falling  in  love  with 
losers.  It  was  easier  to  be  on  my  own. 

"Ben  was  like  a  breath  of  fresh  air.  We 
were  always  doing  things — bowling  was 
a  real  hobby,  but  mostly  we  loved  being 
outdoors.  We'd  pile  everything  into  the 
wagon  and  go  for  camping  trips  to  the 


mountains.  I'd  always  loved  sports,  and 
Ben  taught  me  how  to  fish  and  hunt.  We 
had  lots  of  friends  who  were  always 
dropping  over. 

"Now  I  feel  like  I'm  telling  you  about 
someone  else's  life.  Three  months  ago, 
we  had  to  move  to  this  area  to  be  closer 
to  Ben's  physical-rehabilitation  clinic. 
It's  a  much  more  rural  area  than  our  old 
neighborhood,  and  we  don't  know  any- 
one. In  fact,  we're  nearly  two  hours  away 
from  friends  and  family. 

"While  we  seemed  to  pull  together 
right  after  the  accident,  in  the  last  few 
weeks,  we've  started  bickering  and  fight- 
ing. Ben  says  things  I  know  he  doesn't 
mean,  but  I'm  so  worn  out  that  I  can't 
help  bursting  into  tears.  I  know  he  feels 
trapped,  but  I  resent  some  of  his  com- 
ments. Believe  me,  I'm  no  angel  myself,  I 
have  to  admit.  I'm  not  so  proud  of  the 
way  I've  been  feeling  lately. 

"I  don't  think  Ben  wants  me  to  talk 
about  this,  but  I  havo  to.  We've  al.-ays 
had  a  very  good  sex  life.  But,  when  he 
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was  first  injured,  Ben  couldn't  do  it.  And 
the  fact  that  he  couldn't  was  killing  him 
and  me,  too.  One  of  his  doctors,  a  urolo- 
gist, prescribed  some  shots  of  a  little- 
known  medication  called  Prostin  that 
Ben  gives  himself  so  he  can  have  an  erec- 
tion. Once  he  gets  the  injection,  every- 
thing is  normal;  it  usually  lasts  about 
twenty  minutes.  But  there's  no  spontane- 
ity. We  have  to  plan  it. 

"You  know,  I've  always  managed.  My 
parents  divorced  when  I  was  about  nine; 
I  was  never  very  close  to  either  of  them.  I 
never  graduated  from  high  school,  but 
I've  been  able  to  find  work  and  support 
myself  I  don't  like  feeling  sorry  for  my- 
self That's  not  me.  And  I  don't  want  to 
lose  Ben.  But  I  feel  helpless.  I'm  not 
sleeping,  and  I  have  to  tell  you  I'm  drink- 
ing more  than  I'm  happy  about. 

"Yes,  I  am  grateful  that  my  husband  is 
alive,  but  I'm  angry,  too.  That  doesn't  do 
anyone  any  good.  The  man  I  love  is  in 
unimaginable  pain,  and  I  think  he's  very 
depressed,  though  he  certainly  won't  ad- 
mit it.  One  of  the  nurses  suggested  we  see 
a  counselor  a  few  months  ago,  and  Ben 
got  very  defensive.  He  said  we  don't  need 
it.  But  I  think  we  do." 

BEN'S  TURN  "I'm  scared  to  death  that 
Kathy  is  going  to  leave  me,"  said  Ben, 
forty,  a  muscular,  bearded  man  who  was  in 


obvious  pain.  "We  had  a  damn  good  mar- 
riage. But  now,  I'm  not  much  of  a  man.  I 
can't  even  make  love  to  my  wife  unless  I 
give  myself  a  shot.  The  doctors  say  that 
the  nerves  will  regenerate  and  I  won't  be 
like  this  my  whole  life,  but  who  knows? 
What  woman  would  put  up  with  that? 

"I  resisted  this  counseling  for  a  long 
time,  but  I  guess  Kathy  is  right.  I  need  to 
talk  to  someone.  I  hate  the  fact  that  I'm 
taking  so  many  pain  pills  all  the  time. 
I'm  not  one  to  sit  around  and  moan 
about  my  problems,  but  I  don't  know 
what  the  hell  I'm  going  to  do  with  my 
life.  I  can't  go  back  to  construction  work. 
But  I'm  used  to  working  hard  and  mak- 
ing my  way. 

"I  was  born  in  Arizona  and  moved  to 
California  with  my  mother  and  younger 
sister  after  my  parents  divorced,  when  I 
was  in  the  fifth  grade.  I  didn't  see  my  dad 
too  much,  but  we  managed  fine.  I'd  say 
I'm  still  pretty  close  to  my  mother.  After 
high  school,  I  got  a  job  in  a  food-process- 
ing plant  and  held  a  variety  of  positions 


until  I  moved  into  construction.  Ay 
dream,  though,  had  always  been  to  ;  a 
pilot.  When  I  was  a  kid,  my  dad  haciis 
own  plane,  and  I  did  a  little  flying  \th 
him.  I  guess  I'll  never  fulfill  that  dnm 
now.  My  medical  bills  are  all  pid 
through  worker's  compensation,  id 
each  month  we  get  some  money  fromi  o- 
cial  Security  and  the  union — but  :'s 
tough.  We  still  have  a  court  case  pend;g, 
which  might  mean  a  little  more  moiy. 
I'd  feel  a  lot  better  knowing  I  could  sp-  , 
port  my  family  on  my  own. 

"I  was  living  the  single  life  when  1  ? 
Kathy.  I  had  dated  a  lot  of  women,  b 
wasn't  in  any  hurry  to  settle  down.  I 
made  a  big  mistake  the  first  time  by  ' 
ting  married  when  I  was  too  youn^ 
know  any  better.  But  I  fell  in  love 
Kathy  that  night  at  her  brother's  he 
She  had  such  a  strong,  independent  sj 
it.  I  admired  a  woman  who  could  han 
life  on  her  own.  Besides,  she  laughe. 
my  dumb  jokes  and  actually  seemed 
terested  in  my  fishing  stories! 

"I  don't  remember  much  about  the 
cident  except  that  when  I  came  to,  I  i 
the  doctors  that  I  couldn't  move  my 
at  all.  That  scared  me  to  death,  but  in 
beginning,  the  only  thing  I  thou- 
about  was  getting  well. 

"Bot  since  we  moved  here,  it  seo 
like  everything's  just  gone  downh: 
There  are  days  when  I  break  down  . 
cry.  I'm  not  sleeping  well,  and  I've  1 
snapping  at  everyone.  The  kids  and 
dog  are  afraid  of  me.  Kristy  has  been 
ing  up  a  lot,  giving  her  mom  a  real  1 
time,  not  going  to  school  and  all. 
sure  this  is  affecting  her  too,  but  we 
seem  to  get  through  to  her. 

"I  don't  know  what  else  to  say.  It's  n 
easy  for  me  to  talk  to  a  stranger  abi 
personal  stuff.  But  I'm  terrified  tl: 
Kathy  is  going  to  leave  me.  She  shou 
I'll  just  be  a  burden  her  whole  life." 

THE  COUNSELOR'S  TURN  "This 
pie  was  referred  to  ine  by  Ben's  rehab i 
tion  nurse,  who  was  very  concerned  al 
the  depression  she  was  witnessing  in  1 
of  them,"  said  the  counselor.  "In  my  p 
tice,  I  work  with  many  couples  who 
facing  one  kind  of  trauma  or  anot! 
Whether  a  partner  has  a  heart  attack,  a 
bilitating  disease,  or  a  severe  accident,  hkl 
Ben  had,  there  are  some  reactions  and  n 
sponses  that  others  can  learn  from. 

"I  was  not  surprised,  for  example,  l 
discover  that  both  Kathy  and  Ben  hai 
virtually  shut  down  emotionally.  Whil 
each  admitted  to  crying  on  occasion,  fo 
the  most  part  they  buried  their  emotion 
and  operated  on  automatic  pilot.  This  is 
common  initial  reaction  to  a  crisis,  whei 
all  energies  must  be  focused  simply  oi 
surviving.  But  the  accident  occurred  ; 
year  and  a  half  ago.  It  was  time  for  Bei 
and  Kathy  to  get  on  with  their  lives. 
"Despite  the  catastrophe,  (continued 


"I'M  NOT  much  of  a  man 
anymore.  I  can't  even  make 
love  to  my  wife,''  said  Ben. 
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Can  this  marriage  be  saved? 

continued 

this  couple  had  a  great  deal  in  common, 
and  I  was  optimistic  about  their 
progress.  They  were  both  strong,  self-re- 
liant, take-charge  people  who  had  al- 
ready weathered  many  storms:  Each  was 
a  child  of  divorce;  each  had  functioned 
for  many  years  as  a  single  parent.  It  was 
also  apparent  that  they  loved  each  other 
very  much  and,  until  the  accident,  had 
had  a  strong  marriage. 

"Kathy  was  actually  far  more  shut 
down  emotionally  than  Ben  was.  In  order 
to  cope  with  the  trauma,  she  had  shifted 
her  role  in  the  relationship  from  wife  and 
lover  to  caretaker  and  nurse.  She  re- 
pressed her  own  emotional  needs,  and  in- 
stead of  confronting  her  pain  in  a  healthy 
way,  she  was  beginning  to  turn  to  alcohol. 

"Ben's  approach  to  life  had  always 
been  that  he  could  conquer  whatever  ob- 
stacle was  thrown  in  his  path.  For  the 
first  year  after  his  accident,  he  poured  all 
his  energies  into  his  physical  rehabilita- 
tion. But  now,  the  reality  and  the  perma- 
nence of  his  injuries  had  finally  sunk  in. 

"Simply  having  an  impartial  third  per- 
son to  talk  to,  sympathize  and  cry  with 
was  essential  for  them,  as  it  is  for  any 
couple  in  the  aftermath  of  a  trauma. 
However,  it  took  several  sessions  before 
they  were  able  to  focus  their  thoughts 
and  trust  me  enough  to  reveal  what  they 
were  feeling.  Once  they  could  share  their 
feelings  with  me,  my  next  goal  was  to  en- 
courage them  to  share  with  each  other. 

"While  Kathy  and  Ben  conversed  on 
an  intellectual  level  about  the  accident, 
they  never  discussed  how  they  felt  about 
what  had  happened.  Neither  wanted  to 
hurt  the  other,  as  if  the  admission  of 
weakness,  fear  or  despair  would  somehow 
impede  the  healing  process.  Kathy,  espe- 
cially, could  talk  intelligently  with  any 
medical  professional  about  her  husband's 
surgeries,  medications  and  treatments. 
But  she  never  allowed  herself  to  question 
or  feel  how  these  treatments  affected  her. 

"Since  their  sex  life  was  an  important 
part  of  their  marriage,  the  prospect  of 
Ben's  continued  impotency  was  devastat- 
ing to  them.  Agam,  this  was  a  topic  that 
they  both  feared,  and  both  had  talked 
over  with  me,  but  not  with  each  other.  I 
believed  it  was  important  for  them  to  as- 
sert their  commitment  to  each  other  and 
the  relationship  before  we  could  heal  the 
wounds  in  the  other  areas.  It  was  very 
moving  to  see  Kathy  tell  Ben,  'You're  the 
only  man  I  will  ever  love.'  Ben  was  truly 
able  to  hear  and  believe  her. 

"We  also  talked  about  how,  for  various 
reasons,  many  couples  forsake  spontane- 
ity in  their  sex  lives,  and  how  that  lack  of 
spontaneity  doesn't  have  to  render  their 
lovemaking  less  satisfying  as  long  as  the 
commitment  is  there. 

"I  also  told  them  it  was  important  to 
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bring  other  people  into  their  lives  once 
again:  'You  can't  do  this  alone,  and 
there's  no  reason  why  you  should.'  Kathy 
finally  agreed  to  look  for  work  and  has 
since  found  a  part-time  job  working  as  a 
salesclerk  in  a  stationery  store  in  town.  A 
sociable  person,  she  not  only  gets  out  of 
the  house,  but  she's  had  a  chance  to  final- 
ly meet  other  people  in  the  community. 
Like  many  'survivors'  of  a  trauma,  Kathy 
had  often  blamed  herself  and  felt  guilty 
when  she  allowed  herself,  even  for  a  sec- 
ond, to  think  of  her  own  needs.  After  sev- 
eral months  in  counseling,  however,  she 
has  finally  given  herself  permission  to  be 
angry  and  upset.  Now,  since  Ben  is  able 
to  care  for  himself  more,  when  she  begins 
to  feel  trapped  and  irritable,  she  drives 
down  to  San  Francisco  to  visit  with  her 
old  friends  for  a  few  days.  'I  come  back 
refreshed,'  she  told  me. 

SKILL  BUILDER 
Getting  better  all  the  time 

Since  recovery  from  a  severe  trau- 
ma or  injury  con  take  a  long  time, 
it's  essential  for  couples  to  find 
ways  to  maintain  hope  in  tfie  face 
of  many  daily  frustrations.  The  ab- 
sence of  hope  not  only  leads  to  de- 
pression but  can  delay  the  healing 
process.  To  keep  spirits  up,  set 
aside  time  to  reminisce  together 
about  meaningful  experiences  you 
have  had  throughout  your  relation- 
ship: Talk  about  the  first  time  you 
met,  your  honeymoon,  the  birth  of 
your  child,  a  memorable  vacation 
or  any  other  special  event  you 
shared.  Music  often  helps  to  rekin- 
dle happy  memories,  so  play  a 
tape  you  both  enjoy.  If  possible, 
visit  familiar  places  where  good  ex- 
periences occurred — a  favorite 
restaurant,  a  theater  or  a  park.  If 
traveling  is  impossible,  arrange  to 
hove  some  special  dishes  from  that 
favorite  restaurant  brought  in. 

Once  much  of  the  physical  heal- 
ing has  taken  place,  it's  essential  to 
tap  into  any  residual  emotional 
pain.  This  exercise  can  help  facili- 
tate that  process:  First,  find  a  quiet 
place.  On  a  sheet  of  paper,  com- 
plete the  following  sentences:  The 
most  painful  part  of  ffie  expenence 
for  me  was.  .  .  .  Wfiat  I  needed 
most  and  was  unable  to  receive 
was.  .  .  .  Compare  what  you've 
written  and  begin  to  sort  through 
those  feelings. 


"Ben's  sense  of  himself  as  a  ma  ^ 
closely  linked  to  his  physical  contti:)| 
He  had  a  difficult  time  adjusting  i  loi 
fact  that  he  would  have  to  make  rei 
lifestyle  change.  The  rehabilitatioispl 
cialists  assigned  to  his  case  were  ad  sinj 
that  he  take  some  sort  of  desk  job  lThl 
was  unacceptable  to  Ben.  I  referreih  -< 
to  a  career  counselor,  who  administ  ^ 
series  of  aptitude  tests.  Together  wi  ; 
counselor,  Ben  discussed  the  resuls  i| 
the  tests  and  the  fields  that  migh: ' 
bine  his  experience  and  his  interes; 
cently,  he  began  a  tw"o-year  prograi 
state  college,  studying  gunsmithing 
of  a  handful  of  such  programs  n 
country.  When  he  graduates  he  w 
able  to  work  at  one  of  the  large  r 
tions  companies  in  the  manufactur 
maintenance  of  guns  for  police  and 
iff  departments.  This  is  a  job  that  h 
his  old  love  of  hunting  and  his  nt. 
feel  useful  in  the  community. 

"Kristy,  Kathy's  daughter,  had  u 
gotten  lost  in  the  shuffle  when  the  I 
was  forced  to  focus  on  Ben's  sur 
The  natural  rebelliousness  of  adole'^ 
was  further  fueled  by  her  struggle  lo 
her  place  in  the  newly  blended  fai 
She  started  skipping  classes  and  sta 
out  past  curfew  with  friends.  I  sugg< 
that^'Kristy  talk  with  a  colleague  of  n 
a  specialist  in  dealing  with  adolesc 
By  forging  her  own  private  relation 
with  this  woman,  as  well  as  joining 
sessions  on  occasion,  Kristy  no  lo 
felt  ignored,  and  was  better  able  to 
derstand  what  her  parents  were  g( 
through.  Her  self-esteem  and  self-c( 
dence  have  been  bolstered,  and  sh< 
longer  needs  to  act  out  her  feelings. 

"I  saw  this  couple  regularly  for  a 
and  a  half,  at  which  point  we  cut  bac 
once-a-month  visits.  Physically,  Ben  c 
tinues  to  improve.  Just  last  month  he 
derwent  another  operation  to  replace 
metal  rod  in  his  leg,  since  it  was  bej 
ning  to  protrude  from  his  hip.  Doci 
are  hopeful  that  this  surgery  will  reli 
the  pressure  on  the  nerves  and  dram 
cally  reduce  his  pain.  If  not,  he  will  be 
ferred  to  a  pain  clinic  in  San  Franci* 
where  specialists  will  help  him  a 
Kathy  cope  with  the  chronic  pain. 

"I  also  suggested  that  Kathy  and  I 
talk  to  other  couples  recovering  fr< 
catastrophic  accidents.  While  there 
support  groups  for  the  injured,  soci 
in  general  tends  to  forget  the  spou 
and  family  members  of  the  injur< 
whose  lives  are  also  dramatica 
changed  and  who  are  often  under  ter 
ble  stress.  Kathy  and  Ben  are  not  si 
they  are  ready  to  take  this  step  no 
but  they've  agreed  to  consider  it  la 
on.  I'm  confident  they're  all  on  t 
road  to  recovery." 

CAN  THIS  MARRIAGE  BE  SAVED': 
a  registered  trademark  of  Meredith  Corporatu. 
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Ofcflf/,  there's  no  free  lunch.  You  want  something, 
you  gotta  lay  out  a  little  scratch .  But  here's  your 
chance  to  lay  out  a  little  less .  Save  a  few  bucks. 
And  treat  yourself  to  the  low  tar 
cigarette  with  the  smooth,  mild 
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hey ,  that  was  then.  And  this  is 
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A  WOMAN  TO  PAT 


I  have  ci 

MAIL-ORDER  MARRIAGE 
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By  jail  Johnson,  as  told  lo  Andrea  Ooss 


Slowly,  I  turned  the 
pages  of  AldskaiMcn 
USA  magazine,  feel- 
ing silly.  Why  was  I 
looking  at  pictures  of 
eligible  men,  most  of  whom  lived 
in  Alaska?  My  life  was  already 
full:  I  was  a  thirty-three-year-old 
assistant  head  nurse  in  the  emer- 
gency room  of  a  busy  Atlanta  hos- 
pital. And  my  social  life  was 
active  enough;  I  didn't  need  a 
matchmaking  catalog  to  find  a 
husband. 

Yet  I  was  intrigued  by  the 
ruggedly  handsome  man  who 
grinned  at  me  from  page  thirty. 
"This  man  likes  to  spend  his  free 
time  at  the  cabin  he  built  by  the 
Kenai  River,  where  he  enjoys  fish- 
ing, rafting,  canoeing,  hiking  and 
other  outdoor  activities,"  said  the 
description  underneath  .Mike 
Johnson's  picture. 

1  took  the  challenge  and  sat 
down  at  my  desk.  "Hi,  Mike,"  I 
wrote.  "I'm  Jan,  a  true  Southi-rn 
belle.  .  .  .  You  sound  like  a  person 

22  LADIES'  HOME  JOURNAL  JULY  1993 


I'd  enjoy  getting  lo 
know."  I  filled  three 
pages,  enclosed  a  pic- 
ture of  myself  and  my 
two  dogs,  and  sent 
the  letter  off,  never 
expecting  anything  to 
come  of  it. 

Sixteen  months 
later,  I  was  married 
and  living  in  Alaska 
with  my  mail-order 
husband. 
Moving  to  Alaska 
had  actually  been  a  longtime 
dream  of  mine.  On  a  horseback- 
riding  trip  through  the  Canadi- 
an Rockies  in  1980,  I  had  fallen 


nursing  and  was  elected  president 
of  the  Metro  Atlanta  Emergency 
Nurse  Association. 

My  personal  life,  on  the  other 
hand,  was  tumultuous.  I  married 
a  man  who  continually  belittled 
me,  and  by  the  time  we  got  di- 
vorced in  1989,  after  three  years  of 
marriage,  my  self-esteem  was  at 
an  all-time  low.  Still,  I  had  several 
good  male;:friends  and  was  begin- 
ning to  date  when,  in  the  fall  of 
1990,  I  saw  an  episode  of  The 
Oprah  Winfrey  Show  that  changed 
my  life. 

Oprah's  guests  that  day  were 
couples  who  had  met  through  a 
magazine  called  AlaskaMen  USA 


Who  would  have  thought 
that  rd  fiud  the  man  of  my 
dreams  in  a  magazine? 


in  love  with  the  country;  to  this 
lifelong  Southerner,  the  brisk 
cold  and  snowcapped  mountains 
were  especially  enchanting.  I 
even  briefly  considered  applying 
for  a  job  in  Banff,  but  I  didn't 
want  to  become  a  Canadian  citi- 
zen. Then  the  idea  struck  me: 
Alaska  would  be  the  perfect 
compromise. 

But  the  state  was  so  far  away — 
and  so  different  from  Georgia  in 
its  climate  and  lifestyle — that  I 
soon  put  the  thought  out  of  my 
mind.  I  threw  myself  into  my 
work,  earned  my  B.S.  degree  in 


(now  a  quarterly  but  then  pub- 
lished six  times  a  year),  which 
features  photos  and  descriptions 
of  bachelors  looking  for  girl- 
friends or  wives.  The  men  ap- 
pealed to  me;  they  liked  the 
outdoors  and  seemed  to  respect 
women.  Yet,  though  it  sounded 
fine  in  theory,  the  idea  of  corre- 
sponding with  a  guy  I  had  never 
met  embarrassed  me.  I  bought  a 
subscription,  but  barely  looked  at 
the  first  four  issues  before  throw- 
ing them  out. 

Then,  as  if  my  subconscious 
was  sending  me  a  (continued) 


Why  Should 
Your  Life  Stop 
When 
Dishwasher  Startsv 


Families  love  to  hang  out  in 
the  kitchen.  But  it's  tough 
with  your  dishwasher  making 
a  racket.  Ours  doesn't.  The 


Whirlpool®  QUIET  WASH"'  Plus  dishwasher  is  astonishingly 
quiet  because  every  square  inch  has  been  engineered  to 
soften  sound.  Our  insulated  tub  and  door  liners    - T^^p  ^^^^^^^ 

Powerfully, 

muffle  sound  so  much,  it  practically  dis~  Qvml\. 


appears.  Now  mom  can  talk  on  the  phone  ' 
without  raising  her  voice.  Dad  can  read  the  paper  in  peace. 


And  the  kids  can  concentrate  on  homework.  Because 

mirWol 


there's  no  reason  why  a  family  and  a  running  •  > 


Appliances 


dishwasher  shouldn't  be  able  to  live  together. 

Want  to  know  more  about  making  your  home  run  with  Whirlpool  appliances?  Call  1-800-253-1301.  Any  day.  Anytime. 

HOW    TO     MAKE    A    HOME  RUN." 


J  Whirlpool  Cor|)onik>n  ^RcfrMtrrod  irademart/TNl  Trademark  of  Whiripool  Covponiion 


Ahhhhhhh! 
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Now  there's  d 
1%  hydrocortisone 
phis  moisturizers. 
It's  called 

^riCorMO 

New  KeriCort  10  actually 
moisturizes  as  it  helps  heal  itchy 
skin  conditions  associated  with 
rashes  and  inflammation.  That's 
because  KeriCort  10  contains 
dermatologist-recommended 
1%  hydrocortisone.  And  it  has 
something  extra  for  your  skin. . . 
skin-soothing  moisturizers 
from  Keri. 


MAXIMUM  STRENGTH 


|^nCort»10 

Use  only  as  directed. 

c  1993  Bristol-Myers  SquiDu 


A  woman  today 

continued 

message,  I  had  a  dream  a  few  months  lat- 
er: I  was  an  old  lady  in  a  rocking  chair, 
reminiscing  with  a  friend.  "Is  there  any- 
thing you  would  do  differently  if  you 
had  your  life  to  live  over  again?"  she 
asked  me.  I  answered,  "I  would  visit 
Alaska."  I  woke  up  feeling  more  at  peace 
than  I  had  for  a  long  time.  Maybe  mov- 
ing to  Alaska  might  not  be  as  wonderful 
as  I  hoped,  but  I  knew  I'd  regret  it  if  I 
didn't  at  least  give  it  a  try. 

My  next  issue  of  AlaskaMen  USA  ar- 
rived in  March  1991.  This  time,  giving 
it  my  full  attention,  I  found  Mike's  list- 
ing. The  bearded,  green-eyed  man  was 
described  as  having  "an  easygoing  na- 
ture, combined  with  a  warm  sense  of 
humor,"  and  was  "attracted  to  enthusi- 
astic, vivacious  women  who,  like  him- 
self, are  positive  and  playful."  He 
seemed  like  the  ideal  friend  to  show  me 
around  the  state. 

Before  I  could  change  ray  mind,  I 
wrote  the  first  letter.  As  I  stuffed  it  into 
an  envelope,  I  thought:  He'll  never 
write  back.  Mike's  so  good-looking,  he'll 
be  deluged  with  mail.  (Mike  said  later 
he'd  received  four  hundred  letters- 
some  from  women  as  far  away  as  France 
and  Korea — and  had  answered  about 
one  hundred  fifty  of  them.) 

But  in  less  than  three  weeks,  I  saw  a 
letter  with  an  Alaska  postmark  in  my 
mailbox.  My  knees  went  all  quivery  as  I 
ripped  open  the  envelope.  "Dear  Jan,"  I 
read.  "I've  got  to  say  I  Uwed  your  letter."  I 
started  to  tremble  with  excitement. 

Mike  wrote  that  he  was  thirty-nine,  a 
southern  California  native  who  had 
moved  to  Anchorage  sixteen  years  earlier 
and  has  since  worked  as  a  men's 
hairstylist.  He  said  he  had  found  it  hard 
to  meet  women  after  his  wife  died  of 
pancreatic  cancer  in  1987.  One  of  his 
clients,  who  had  met  his  own  wife 
through  the  magazine,  convinced  Mike 
to  try  it  himself 

As  our  letters  flew  back  and  forth, 
Mike  and  I  gradually  got  to  know  each 
other  very  well — perhaps  better  than  we 
would  have  if  we'd  first  met  in  person. 
His  personality  shone  through  his  let- 
ters; I  could  tell  that  he  was  straightfor- 
ward, down-to-earth  and  had  a  great 
sense  of  humor. 

Because  of  my  disastrous  first  mar- 
riage, I  was  wary  of  revealing  my  inner- 
most thoughts  to  a  man;  yet  I  found  it 
easy  to  be  completely  open  with  Mike.  If 
he  hadn't  liked  my  letters,  it  wouldn't 
have  been  as  devastating  to  my  ego  as  if 
he'd  snubbed  me  to  my  fa;e. 

By  June,  our  letters  v  ere  running  sev- 
enteen pages  long,  and  Mike  had  stopped 
writing  to  the  other  women.  As  our 
friendship  deepened,  we  found  creative 
ways  to  express  our  romantic  feelings.  I 
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spritzed  my  letters  with  perfuie. 
mailed  him  a  copy  of  my  electrc  j. 
gram  with  the  message,  "Every  it 
my  heart  belongs  to  you."  He  mae 
one  of  his  nightshirts  so  I  could  ye 
and  imagine  that  his  arms  were  to 
me.  We  made  photocopies  of  oujiai 
for  each  other  so  we  could  pretn 
hold  hands.  Later  in  our  courtshi]  Al 
made  me  a  videotape  of  the  cabi 
built,  and  I  sent  him  one  of  me  . 
dogs,  a  yellow  Labrador  and  a  : 
peake  Bay  retriever. 

One  day,  I  came  home  to  find 
sage  on  my  answering  machine 
Jan,  don't  you  think  it's  time  wl 
to  each  other?"  said  a  soft,  husky  \,,. 
sat  down  to  return  the  call,  m\|itt 
thumping  so  loudly  I  was  sure  hcjcfl 
hear  it.  But  within  minutes,  I  wi,  ;. 
fectly  at  ease.  I'd  never  been  one  tjv  o 
over  the  phone,  yet  I  found  I  coul  • 
with  Mike  for  hours — as  oui 
monthly  phone  bills  proved. 

Once,  I  came  home  from  work 
a  promotional  brochure  from  a  lo 
estate  agent  on  my  porch.  A  pac^r 
forget-me-not  seeds  was  attached 
night  on  the  phone,  I  laughed  as 
Mike  that  someone  wanted  to  he 
sell  my  house.  He  became  very  ^ 
then  said,  "Jan,  do  you  know  that  tl 
get-me-not  is  Alaska's  state  flo\^ 
Once  again,  I  felt  as  if  some  fore 
propelling  me  north. 

By  August,  four  months  aft 
first  letter,  Mike  and  I  were  as  cl 
two  people  can  be  without  havin 
in  person.  But  we  were  ready  to, 
flew  to  Alaska  for  a  three-week 
tion.  When  I  first  caught  sight  > 
at  the  Anchorage  airport,  I  waN 
lutely  overwhelmed.  He  was  eve 
ler-looking  than  in  his  pictures 
embraced  me  warmly,  then  pre 
me  with  a  single  red  rose.  A  cr j 
fire  was  waiting  at  his  house, 
with  eleven  more  roses  and  a  b 
of  balloons — including  a  heart-sn 
one  that  said,  "I  love  you."  He  mad^ij 
feel  so  special  that  I  knew  in  mv  1 ' 
we  were  truly  a  couple  now. 

My  visit  flew  by  at  dizzying  spt\ 
chorage  is  Alaska's  largest  city, 
population  of  more  than  220,000.  \ 
still  retains  a  small-town  flavor.  Muc' 
my  delight,  I  often  saw  moose  amb? 
down  the  side  streets — just  like  in  1 
TV  show  Northern  Exposure. 

Mike  was  determined  to  show  m^ 
much  of  his  state  as  possible,  so  a 
days  after  my  arrival,  we  took  the  th 
hour  drive  to  his  cabin,  near  the  sr 
fishing  community  of  Soldotna.  Ah 
the  way,  I  saw  eagles  soaring  overh 
and  whales  surfacing  in  Cook  Inlet.  ' 
Kenai  River,  about  a  quarter  mile  fr 
his  cabin,  held  so  many  salmon  that 
water  looked  pink. 

Mike's  cabin    (continued  on  page 


Shown  smaller  than  actual  sizi  of  8"  in  diameter 
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Peace o  JFoTo  andl  Gocxd  l^ViU 
From  Lenox  to  toiIo 


jnrich  every  Christmas  with 
uty  and  meaning,  Lenox  has 
ted  a  hohday  heirloom,  crafted 
ie  fine  ivory  china  that  America 
it  treasures,  and  rimmed  in  24 
it  gold. 

is  The  Joys  of  Christmas  Bozol, 
it  is  an  impressive,  handcrafted 
k  of  art.  Each  of  the  bowl's  four 
istmas  trees  symbolizes  the  joys 
le  season  in  a  uniquely  beautiful 
'.  The  Tree  of  Peace  is  adorned 
h  heralding  angels.  Musical 
ruments  grace  the  Tree  of  Joy. 
Tree  of  Goodwill  is  bedecked 
1  a  bounty  of  gifts.  And  the  Tree 
iith  radiates  the  golden  warmth 
lowing  candles. 

?ace.  Joy.  Faith.  And  Goodwill, 
ly,  these  are  the  blessings  that 


they  are  portrayed  with  masterful 
Lenox®  artistry.  The  Joys  of  Christmas 
Bowl  is  $119,  payable  in  convenient 
installments.  Order  by  the  date 
indicated  and  bring  Lenox  ivory 
beauty  into  your  home,  to  cherish 
for  all  vour  Christmases  to  come. 

826537 


Please  mail  by  July  30, 1993 

Please  enter  my  reservation  for  Tlic 
Joys  of  Christnms  Bowl,  depicting  the 
blessings  of  tlie  holiday  season,  crafted 
of  Lenox  ivory  china,  and  rimmed  in 
24  karat  gold. 

I  need  send  no  money  now.  I  will  be 
billed  in  seven  monthly  installments 
of  $17*  each. 

Signature  

Name   


PI  i-:ase  i'rixt 


Address^ 
Citv  


State 


Zip_ 


Telephone  {. 


*  98  per  bowl  for  vhippii^g.  h.indling  <uu1  iiisur.incc.  S.ik's 

/ill  iK'  billed  il  applii.iblc  All  nrdcrs  Hub|ccl  to  acwpunco 


Pke  Jovs  ol 


,•1 


Mail  to;  Lenox  Collections 
P.O.  Box  3020,  Langhorne,  PA  19047-9120 


A  woman  today 

continued  from  page  24 

was  a  rustic,  shed-like  structure — about 
the  size  of  a  large  living  room — with  a 
nearby  smokehouse  where  he  could 
smoke  freshly  caught  fish.  The  ground 
floor  of  the  cabin  held  a  sitting  room 
and  a  half-finished  kitchen  and  bath- 
room; the  bedroom  was  an  overhead 
loft.  Our  first  night  there,  Mike  fixed 
me  a  real  Alaskan  dinner:  moose  steak 
cooked  in  oil  and  garlic,  steamed  fiddle- 
head  fern  from  the  surrounding  woods 
and  potatoes  from  his  garden.  It  was  the 
best  food  I'd  ever  tasted. 

We  camped,  fished  for  halibut  and 
salmon,  picked  raspberries,  took  a 
plane  ride  over  the  glaciers  and  a  raft 
trip  to  a  nearby  island.  A  few  weeks 
earlier,  I  would  have  been  terrified  at 
the  sight  of  grizzly-bear  paw  prints  in 
the  woods,  but  by  this  time  I  was  so  in 
love  with  Alaska — and  Mike — that  hav- 
ing bears  for  neighbors  didn't  bother 
me  at  all.  It  had  taken  only  a  few  days 
for  me  to  decide  this  would  be  my  new 
home,  and  Mike  and  I  began  making 
plans  for  the  move. 

I  interviewed  with  Lifeguard  Alaska, 
an  air-ambulance  team,  during  the  vis- 
it. When  they  offered  me  a  position  as  a 
flight  nurse,  I  told  my  parents  about 
my  decision.  My  mother,  who  is  one  of 
my  closest  friends,  understood  that  I 
had  to  follow  my  dreams.  Daddy  hated 
to  see  his  little  girl  move  so  far  away, 
but  he  relaxed  when  Mike  visited  At- 
lanta and  assured  Daddy  that  he  would 
take  good  care  of  me.  "Your  father  and 
I  have  a  lot  in  common,"  Mike  told  me 
with  a  grin.  "We  both  love  two  things: 
fishing  and  you." 

In  October  1991,  I  arrived  at  my  new 
home;  my  dogs  were  flown  in  a  few 
months  later.  Though  I  was  a  little 
nervous  at  first,  it  was  the  best  deci- 
sion I've  ever  made.  My  exciting  job 
takes  me  all  over  the  state,  and  occa- 
sionally into  Siberia  to  pick  up  Rus- 
sian residents  who  need  medical 
treatment  not  available  in  their  coun- 
try. (The  Institute  for  Circumpolar 
Health  Studies,  a  research  group  run 
by  the  University  of  Alaska,  helps  ar- 
range these  trips.)  And  I  knew  I  was 
truly  living  on  the  frontier  when,  dur- 
ing a  flight  to  a  small  village,  we  had  to 
circle  the  airstrip  to  make  sure  there 
were  no  moose  on  the  landing  field! 

My  Atlanta  liiends  bet  that  I 
wouldn't  survive  my  fir&t  winter.  They 
lost.  Winter  is  a  special  time  of  year 
here,  when  the  tourists  go  home  and 
Alaska  is  returned  to  the  Alaskans.  I 
don't  even  mind  the  fact  that  we  have 
less  than  six  hours  of  daylight  in  De- 
cember, or  that  the  temperature  goes 
down  to  14°F.  I  lo-e  to  go  on  winter- 
night  rescues  and  -^ee  the  colorful 


Northern  Lights  arc  over  the  plane. 
With  all  the  winter  sports — ice  fishing, 
sled-dog  racing,  ice  carving,  skiing  and 
skating — I  feel  like  I'm  on  a  never-end- 
ing vacation.  Except  for  the  fact  that  I 
live  so  far  from  my  family,  there's  hon- 
estly nothing  I  don't  like  about  my  new 
home  state.  I'm  eager  to  experience  all 
the  wonders  it  offers. 

On  March  27,  1992,  Mike  and  I  cele- 
brated the  one-year  anniversary  of  my 
first  letter  to  him  with  dinner  at  an  inti- 
mate little  restaurant.  I  gave  him  a  scrap- 
book  of  all  the  letters  and  cards  we'd 
exchanged.  Mike  turned  beet-red  and 
reached  into  his  pocket,  mumbling,  "I 
have  something  for  you,  too."  He  handed 
me  a  three-quarter-carat  loose  diamond 
and  asked  me  to  marry  him.  I  was  over- 
joyed. After  dinner,  Mike  had  hired  a 
horse-drawn  carriage,  and  we  sipped 
champagne  as  we  were  driven  through 
town.  I  felt  as  if  I  were  being  carried 
away  to  a  new  and  wonderful  life  by  my 
very  own  prince. 

We  were  married  that  July,  in  a 
chapel  in  the  pine  woods  not  far  from 
Anchorage.  The  guests  dressed  in 
jeans  to  enjoy  the  outdoors  and  feast 
on  the  Southern  barbecue  we  served. 
Because  my  parents'  flight  north  had 
been  delayed,  we  held  the  ceremony 
after  the  reception.  As  a  harpist  and 
flutist  played  medieval  music,  Mike 


and  I  exchanged  vows.  It  was  a  beu 
ful  moment. 

Our  rings,  which  we  designed  m 
selves,  reflect  our  commitment  to  Al  k; 
In  Tlingit  Indian  mythology,  the  r;e 
holds  the  sun  in  its  beak  before  he  ts« 
it  into  the  dark  sky  to  bring  light  titi 
world.  The  raven  carved  into  my  in 
holds  the  engagement  diamond,  symd 
izing  the  sun-like  love  that  will  lighDn 
lives.  Mike's  ring  is  similar,  but  hi- 
ruby  to  represent  the  fire  and  pas 
our  feelings. 

Mike  and  I  have  many  plans  : 
future.  We're  working  this  sum: 
complete  the  plumbing  and  elecin 
the  cabin;  when  it's  finished,  we 
there  year-round.  Eventually,  we'd 
build  guest  lodges  by  the  cabin  an 
a  bed-and-breakfast  service.  We've  d„. 
ed  not  to  have  children,  so  that  we'll  \n 
the  leisure  to  pamper  each  other  thrfc 
the  years. 

After  a  few  years  of  small-town  li 
we'd  like  to  move  all  the  way  int( 
bush,  to  a  village  that  is  accessible 
by  plane.  I  like  the  challenge  of  livii 
a  place  where  you  have  to  use  your 
ativity  and  wits  to  survive. 

Someday  I  want  to  go  panninj 
gold  in  the  Alaskan  Yukon,  but  I  V 
I've' already  struck  the  mother  lode: 
living  in  the  land  of  my  dreams  wn 
wonderful  husband. 


SHOPPING  FOR  ROMANCE 

Why  do  so  mony  people  seorch  for  love  in  far-off  places?  "The  grass  is 
ways  greener  on  the  other  side  of  the  fence,"  says  Susie  Carter,  editor  c 
co-publisher  of  A/oskoA/len  USA.  Carter  adds  that  her  matchmaking  publi 
tion  is  merely  a  modern  version  of  an  old  practice.  From  colonial  settlers  v 
imported  brides  from  Europe  to  frontiersmen  who  used  the  mail  to  woo  E 
Coast  women,  Americans  have  always  ignored  the  miles  in  their  quest 
love  and  companionship.  Carter's  magazine  (which,  despite  its  title,  prof 
men  from  all  across  the  U.S.,  as  well  as  Europe  and  Australia)  has  been 
sponsible  for  some  twelve  hundred  marriages  and  relationships  since  its 
ception  in  1  987. 

Not  everyone  who  goes  this  route  is  as  successful  as  Jan  Johnson,  how 
er,  and  a  pen-pal  romance  can  be  a  risky  business.  Competition  is  tou 
Most  men  who  oppear  in  the  magazine  receive  hundreds  of  letters,  but  m 
only  a  handful  of  female  pen  pals  face-to-face.  Plus,  a  sweetheart 
seems  ideal  on  paper  may  prove  less  endearing  in  person.  Corter  cautior 
in  a  recent  issue  that  "people  tend  to  fantasize  about  a  person,  and  wf 
they  meet,  the  reality  might  not  match  the  fantasy." 

And  though  Alaska  is  a  beautiful  state,  the  women  who  dream  of  a  No 
ern  Exposure  existence  often  change  their  minds  after  weathering  the  d( 
snow,  freezing  cold  and  endless  nights  of  the  six-month-long  winters.  Ab 
1  5  percent  of  women  who  move  here  to  be  with  a  man  do  eventually  ret 
to  the  "lower  forty-eight"  (states) — but,  says  Carter,  they  usually  persuc 
their  mail-order  males  to  head  south  with  them. 

To  subscribe  to  the  magazine,  send  a  check  or  money  order  for  $34.95 
AlaskaMen  USA  magazine,  1013  East  Dimond  Boulevard,  Suite  522,  / 
chorage,  AK  9951  5.  For  more  information,  coll  907-522- 1  492. 

— Andrea  Gr(1 


Vaginal  dryness 
has  many  causes. 
Fortunately  there's  a 
long-lasting  sHi  ition. 

Childbirth,  menopause,  stress— so  muny  reasons 
vaginal  dn'ness  begins.  But  no  estrogen-free,  long- 
lasting  solution.  Until  Replens"  vaginal  moisturizer 

Comfort  that  lasts  for  days.  Replens  actually 
replenishes  your  body  with  long-lasting  natural 
moisture.  Unlike  lubricants,  Replens  can  be  used 
in  advance,  lea\ing  you  free  to  be  spontaneous, 
.'^nd  Replens  comes  in  ccMivenieni,  pre-iilled 
applicators. 

Works  without  estrogen.  Replens  is 
completely  non-hormonal,  .so  you  can  feel 
comfortable  using  it.  What's  more,  its 
odorless  and  contains  no  irritating 
perfumes. 

Recommended  by  more  g)'necologists. 
Leading  gy  necologists  ha\e  tested 
Replens,  and  more  g\-necologists 
recommend  it,  by  far  So  feel  free  to 
ask  \'our  doctor  or  pharmacist 
about  Replens. 


Disco\'er  Replens.  Soothing 
comfort  that  lasts  for  davs. 


ir-Lambert  Co 
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MAYBE  IT'S 
MAYBELLINE. 


BEAUTY  &  FASHION  JOURNAL 


Tips  for  dressing  slim,  the  best  oil-free  toundations,  and  more 


Fisher  creates  the 
kind  of  clothing 
we  all  want  to  wear:  easy, 
body-skimming  pieces  that 
flatter  every  figure.  Her  line 
of  light  layers  looks  like  a 
pricey  collection  by  Giorgio 
Armani  or  Calvin  Klein,  hut 
Fisher's  fashions  are  a  lot 
less  expensive.  Says  Fisher, 
"I  designed  basic,  reason- 
ably priced  clothes  that  / 
would  wear  [she's  forty- 
three  and  married  with  two 
young  children].  Body-con- 
scious styles  are  great  if 
you're  in  good  shape,  but  I 
think  women  in  general 
want  to  be  comfortable  and 
look  confident  and  elegant." 
Fisher's  hot  sellers  for  this 
summer  (pictured  at  right): 
wide-leg  pants,  a  long-sleeve 
boatneck  tunic,  a  long  slim 
wrap  skirt  and  a  long  V-neck 
vest.  How  to  wear  these 
styles  for  the  slimmest  look? 


I  SUMMER 

slimmers 


Here  are  Fisher's  no-fail 
tips: 

Waist  not.  One  of  the  newest 
proportions  now  is  a  long  tu- 
nic and  vest  over  a  long,  soft 
skirt  or  pants.  By  eliminating 
waist  definition,  you  can  cre- 
ate the  illusion  of  a  lean  line. 
Keep  neckline  wide.  Wide, 
scooped  necklines  and  boat- 
necks  extend  the  neck,  which 
makes  you  appear  taller. 
Stick  to  soft  fabrics.  Washed 
silk,  linen/rayon  blends  and 
cotton  "cashmere"  in  loose- 
fitting  shapes  easily  skim 
over  the  body  and  won't  add 
bulk  when  layered. 
Color  counts,  too.  Tone  a 
dark  vest  to  panis  or  a  skin 
or  layer  soft  shades,  keep- 
ing  the  color  intensity  the 
same  to  unify  and  elongate 
the  body. 


BARGAIN 
MONTH 


ATOP  u£SIGNER 
SHARES  HER 
SECRETS  FOR 
COOL, 

COMFORTABLE, 
POUNDS- 
PARING 
SUMMER  CHIC 


\l)(>\(>:  ^1ll(»('S. 
Assoiis: 
MiM<ila^s('s. 
.Mossirno.  1  r\\ : 
shoes.  KolxM  t 
( llcrpcruv  l  or 
inlormalioM  on 
w  Ikmv  to  purcliasc 
I  ho  I  jIcoii  l  ishcr 
lino,  call  212- 
9-t-t-()«()<S. 
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Accessory  ALERT 


GREEN  IS  THE  COLOR  OF  THE  MO- 
MENT FOR  ACCESSORIES,  IN 
SHADES  OF  OLIVE,  MOSS,  SAGE, 
KHAKI,  FOREST  AND  CELADON 
HERE'S  THE  SCOOP 


For  shoes  this  summer,  if  s  easy  being 
green.  Sage  and  olive  choices,  from 
top:  espadrille,  Andre  Assous;  pump 
and  suede  loafer, 
Robert  Clergerie;  boat 
shoe,  Sebogo 


Stores  report  more  soles 
this  year  of  shoes, 
bags,  belts  and 
scar^/es  in  earthy 
shades  of  green  -^^^ 
than  in  tradition- 
al neutrals  like 
black,  brown  and  beige. 

Why  is  green  a  growing 
trend?   According   to  Diane 
O'Neill,  director  of  communications  for 

Sebago  shoes,  "Green  has  become  a  symbol  for 
environmental  consciousness,  an  attitude 
that  Americans  are  beginning  to  reflect  in 
their  clothing  choices.  We've  seen  a 
tremendous  growth  in  the  demand  for 
shoes  in  a  range  of  greens." 

Though  any  shade  of  green  is  in  style 
right  now,  Laini  Dubovy,  director  of  sales 
at  The  Color  Box,  a  color-  and  fashion- 
;V      forecasting  company  in  New  York  City, 
says,  "Sage  green  is  the  hottest  new 
color.  It's  light  and  works  with  all 
warm  neutrals." 

Green  looks  terrific  with  taupe, 
white,  slate,  pale  yellow  and  black. 

Green  pairs  well  with  all  your  summer 
staples.  At  left:  trousers,  CK 
Calvin  Klein;  sweater, 
Adrienne  Vittadini; 

platform  sandals. 
Just  Libby  by  Sam  & 
Libby;  scarf. 
Honey;  bag.  La 
Bagagerie 


Testin 
testini 


Oil-free  foundation  and  moisturizer 
are  essential  for  anyone  whose  skin 
gets  even  the  slightest  case  of  the 
greasies  in  the  summer.  What  works 
best?  We  did  the  testing  for  you. 

Fabulous  foundations: 
Maybelline  Finish  Matte  Water- 
Based  Liqtiid  Makeup 
(.S4.50)  and  L'Oreal 
Mattique  Illuminating 
Matte  Makeup  (S8.75). 
The  newest  oil-free 
foundations  have  been 
formulated  with  coated 
pigments  so  they  go  on 
smoother  and  more 
evenly.  These  two  arc 
matte  formulas  for  a  ' 
completely  shine-free  finish. 

Musi-huy  moisturizers:  Oil  of  Olay 
Oil-Free  Moisture  Replenishing 
Cream  ($6.50)  and  Cover  Girl 
Advanced  Clean  Moisturizing 
HydroGel  ($8.50).  The  right 
moisturizer  will  ease  makeup 
application  and  help  hydrate  skin 
without  an  oily  feel.  Avoid  products 
with  lanolin  acid  and  isopropyl 
myristate,  which  can  cause  breakouts. 
These  rwo  contain  glycerine — a 
humectant  that  binds 
water  to  the  skin. 


L'OREAL 
MATTIQUE 

lliumtnattng  Martc 
Makeup 

OtIHttt 

M2F1.02 


Who  gives  you  a  dollar  to  make 
your  pemi  look  like  a  million? 


fingers, 
you  total 
nee  and  control.  So  it 
ly  becomes  simple  to 


for 

Women 

also  gives  you 
the  smoothest, 

closest  shave  ever. 

Spring-mounted 

twin  blades  ^enrK  hug  ycuir 

skin, 


sensing  and  respecting  ever\' 
curve  and  contour. 
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I  heard  it's  proven  to  remove  more 
plaque  than  Oral-B  or  Reach. 

And  no  wonder. 
Look  how  it's 
designed.  It  has 
three  kinds 


Removes 
plaque  at 
gumline. 

Gets 
between 
teeth. 

Cleans  tooth   of  btistleS. 
surfaces.       q^^^^  ^^^^^ 


angled  to^kplp  sweep  plaque  from  the 
gumline.  Long;iiiner  ones  that  clean 
between  teeth.*  Andi 
short  inner  ones 
that  clean  tooth 
surfeces.  And  all 


just  to  help  i^eep  my 
mouth  healtKy;  You  know,  it's  enough  Kja 
make  a  grown  man  spiile.  For  years. 

Colgate  PREGISIG^— 


'^lA.}  'Differ^nc 


.il  .ifrerk  single  bn 


Fighting  Gum  Disease  Takes  PREGISK 


'   1>WJ  Colg.lU--Palmollvc  G 


NEWSLINE  REPORT 


Unnecessary  insurance 

When  you  get  a  new  car  loan,  o  mortgage  or  even  a  credit  cord,  you  moy  be 
offered  "credit  insurance"  that  will  pay  your  outstanding  debt  on  tho  loan  or 
cord  in  case  of  death,  disability  or  unemploynnent.  Sound  like  a  good  sofoty 
net?  It's  not:  Two  consumer  groups  that  have  studied  credit  insurance  call  it 
"the  biggest  rip-off  in  the  country."  Rates  (which  vary  by  state)  are  far  too 
high,  say  the  National  Insurance  Consumers  Organization  and  the  Con- 
sumer Federation  of  America,  and  the  institutions  take  in  much  more  the 
they  pay  out.  If  you  already  have  good  life  insurance  and  disability  coverage, 
you  shouldn't  need  onything  more  to  cover  your  bills  in  an  emergency. 

— Stuart  Varney,  Vour  Money  with  Stuart  Varney 

The  light  look 

Summer  is  in  full  glory,  but  already  the  fashion  world  is  talking  about  fall 
outfits.  Autumn  offers  a  new  fluid  silhouette — it's  soft,  sheer,  loose,  floating 
and  free.  The  emphasis  is  on  long  skirts,  often  cut  on  the  bias,  in  mixed-fiber 
fabrics  that  offer  both  strength  and  practicality.  Pants  and  short  skirts  also 
reflect  this  airy  look,  and  the  lighter  fabrics  offer  new  layering  options.  New 
York  designer  Michael  Kors  recommends  layering  a  tailored  jacket  over  a 
white  shirt  and  knitted  trousers.  — Elsa  Klensch,  Style  with  Elsa  Klensch 

.QUOTEOF  THE  MONTH 

We  are  the  only  notion  on  earth  that  not  only 
volunteers  for  starvation,  we  pay  billions  of  dollars  a 
year  for  it.  Thaf  s  a  frightening  ttiought. 

— Susan  Powter,  health  and  fitness  specialist,  appearing  on  CNN  &  Co., 
IN  answer  to  the  question:  "Why  do  you  say  that  diet  is  a  four-leher  word?" 
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Shin  woes 

Many  runners  <:uffer  a  nagging 
ache  along  the  front  of  the  lower 
leg  while  exercising,  but  dismiss  it 
as  "shin  splints."  However,  say 
sports  doctor?,  ignoring  the  discom- 
fort can  make  the  problem  worse. 
Shin  pain  is  most  often  caused  by 
on  inflammation  of  the  tendon  that 
octs  GS  a  shock  absorber  for  the 
foot,  and  wearing  properly  fitted 
shoes  will  usually  reduce  the  stress 
on  the  tendon.  But  continuous  or 
severe  shin  pain  requires  medical 
attention:  This  could  signal  a  stress 
fracture,  especially  in  women, 
whose  bones  can  lose  density  with 
intensive  exercise.  Doctors  recom- 
mend alternating  running  with  other 
forms  of  exercise  to  protect  against 
shin  ailments. 

— Dan  Rutz,  HealthWorks 


Beware  of  bogus  brokers 

Thousands  of  Americans  are  ripped  off  every  year — to  the 
tune  of  $1  billion — by  con  artists  offering  phony  investment 
deals.  These  brokers  call  the  unwary,  promising  big  poten- 
tial returns  for  immediate  investment  in  stocks,  gems  and 
other  valuables.  Once  they  hove  the  money,  they  disap- 
pear, leaving  their  clients  with  worthless  products.  Don't  be 
fooled:  A  genuine  dealer  won't  pressure  you  to  act  right 
away,  and  will  provide  a  prospectus  or  annual  report  on 
request.  To  find  out  if  a  broker  is  on  the  level,  call  the  Na- 
tional Association  of  Securities  Dealers  Hotline,  800-289- 
9999.  To  check  out  other  types  of  deals,  or  to  report 
money  already  lost,  talk  to  the  Better  Business  Bureau  or 
your  state  attorney  general's  office,  or  call  the  National 
Consumers  League  Fraud  Hotline  at  800-876-7060. 

— Stuart  Varney,  Vour  Money  with  Stuart  Varney 


Watch  CNN  &  Co.  for  a  lively  debate  on  current  issues 
Style  with  Elsa  IQensch  for  a  look  at  the  world  of  fashion 


Food  in  a  flash 

Move  over,  microwaves:  A  new  device  may 
revolutionize  the  way  we  cook.  The  "Flashbake" 
oven,  developed  by  a  San  Francisco-area  company, 
uses  energy-efficient  quartz  lamps — which  reach 
temperatures  half  as  hot  as  the  sun — to  cook  food 
in  amazingly  short  order.  (A  fresh  pizza  is  done  in 
sixty  seconds.)  The  oven's  sophisticated  computer 
can  be  programmed  to  precise  specifications, 
assuring  perfect  browning,  crisping  and  baking 
every  time.  Flashbakes  may  go  into  mass 
production  for  restaurant  use  as  early  as  this 
year.  A  home  version  won't  be  available  for  a  few 
years — and  will  cost  about  $1 ,000 — but  it  could 
give  new  meaning  to  the  way  we  think  of  fast  food. 

women  experts  (weekdays,  1 1 :30  a.m.  E.T),  and 
and  interior  design  (Sat,  10:30  a.m.,  2;30  p.m.  E.T). 
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\[0W  THAT  NUTRASWEET  IS  IN  THOU:  '^S 
IF  DIFFERENT  FOODS,  WE  REALIZED 
ONE  PLACE  WE  MAY  HAVE  OVERLOOKED. 


It's  kind  of  funny  we  didn't  think  of  it  bctvire.  Because  after 
being  in  everything  from  soda  to  gum  to  yogurt,  we  reahzed  we  had 
missed  the  most  logical  place  of  all.  A  spoon. 

NutraSweet  Spoonful  tastes  like 
sugar.  And  it  spoons  like  sugar.  Just 
without  all  the  sugar. 

So  now  you  can  sprinkle 
it,  measure  it,  mix  it,  dip  it, 
stir  it  or  scoop  it  -  well,  you  get  the  idea. 


Spoonful 

^  igar  Alternatii 

102.128  J?: 


Which  basically  means  you  decide  what  it  goes  into.  Or  on  top  of. 

Because  if  you're  trying  to  eat  smarter,  you've  probably  had  to 
give  up  a  few  things.  Most  likely  the  things  you  enjoy  most.  At  least 


now  you  can  give  up  sugar  without  having  to  give  up  sugar. 


©  •  %  wi  #  ® 

-SriUNKLH  IT  TOS>  IT  DirlT  MhASl  R1-.  IT  lAsTl:  IT  iU  Y  IT 


ll  can  disappear"  in  a  second — hiil  (lie  icsiihani 
liasslcs  ina\  liniicr  (or  \v(M'ks.  Wlial  can  von  do  to 
Noniscir?'  Bv  Sarali  McCiiaw 


Lasi  March,  a  lost  wallcl 
made  headlines  across 
ihe  couniry  when  a 
homeless  family 
found  —  and  turned 
in — one  that  contained  an  airline 
ticket,  a  credit  card  and  $2,4()()  in 
cash.  Pauline  Nichter,  forty-six, 
and  her  eleven-year-old  son,  Jason, 
spotted  the  wallet  on  the  floor  in  a 
toy  shop  at  a  suburban  Los  Angeles 
mall.  "For  a  second  I  thought 
about  taking  the  money,"  she  said 
at  the  time.  "But  only  for  a  sec- 
ond." The  mother  and  son  took  the 
wallet  to  the  police  station,  and  the 
owner,  a  tourist  from  New  Zealand, 
later  recovered  it.  The  tourist 
didn't  offer  a  reward  to  the  family, 
who  had  been  iobless  and  living 
out  of  their  car,  but  as  word  ab  'Ul 
Pauline  Nichter's  honesty  got 
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around,  donations  of  cash  for  the 
family  poured  in. 

Losing  a  wallet — or  having  it 
stolen — IS  something  almost  every- 
one can  identify  with.  But  most 
people  don't  get  their  wallets  back. 

There  are  up  to  fifteen  hundred 
incidents  of  pickpocketing  and 
purse-snatching  in  the  U.S.  every 
day,  estimates  Marvin  Wolfgang, 
Ph.D.,  a  professor  of  criminology  at 
the  University  of  Pennsylvania.  And 
that  doesn't  include  the  victims  who 
don't  report  these  thefts.  These 
crimes  happen  in  big  cities  and 
small  towns,  in  malls,  in  theaters, 
on  the  street — in  short,  anywhere 
people  are  likely  to  carry  cash. 

As  aggravating  and  frightening  as 
such  thefts  can  be,  just  as  irritating 
arc  the  losses  we  could  have  pre- 
vented. We  lose  wallets  and  purses 


everywhere:  on  vacation,  shopping, 
in  restaurants — we  even  lose  them 
at  home.  (One  Canadian  woman 
who'd  lost  her  wallet  later  found 
that  she  had  cooked  it  in  a  turkey!) 

"Women  in  general  make  them- 
selves responsible  for  holding 
more  items  than  they  need,"  says 
Sheree  Bykofsky,  author  of  500 
Terrifie  Ideas  for  Organizing  Every- 
thing (Fireside,  1993),  and  that's 
why  we  lose  our  wallets  more  than 
men  do.  Women  also  switch  pock- 
etbooks,  sometimes  every  day,  so 
few  of  us  know  without  fail  where 
our  wallet  is. 

HOW  TO  PREVENT  A  LOSS 

Knowing  where  and  why  wallets 
get  lost^is  the  first  step  to  pre- 
venting/their  disappearance. 
You're  more  vulnerable  to  theft 
as  well  as  loss  when  you're  dis- 
tracted, disorganized  or  trying  to 
do  too  many  things  at  once,  so 
take  these  precautions: 
Get  organized.  Use  the  same  purse 
for  the  whole  season,  if  possible, 
and  resolve  to  keep  your  wallet  in 
one  or  two  places — either  in  your 
purse  or  in  a  drawer  that  you've  set 
aside  for  just  that  purpo.se,  Bykof- 
sky suggests.  Keep  in  mind  that 
you're  likely  to  lose  your  w^allet 
when  you're  out  of  your  routine — 
when  you're  traveling,  for  instance. 
When  you're  shopping:  Each  week 
thousands  of  lost  items,  most  of 
them  wallets  and  purses,  pass 
through  the  lost-and-found  office  at 
Mall  of  America,  in  Bloomington, 
Minnesota.  According  to  Paula 
Peat  Page,  the  mall's  director  of 
guest  ser\'ices,  shoppers  lose  their 
wallets  when  they're  carrying  pack- 
ages, or  when  they  pull  their  wallets 
out  over  and  over  to  pay  for  items. 
Most  lost  wallets  turn  up  on  the 
mall's  floor  after  falling  out  of  bags 
and  pockets,  she  says.  Purses  are 
most  often  lost  when  women  leave 
them  on  counters  in  (conlinued) 


The  kids  beggt 


to  get  her.  They  promised  to 

brush,  bathe,  clean,  feed  a  '  nivv  up 

after  her.  Of  course,  they  don't  I  do.  If  s  like  having  Oxxc  i  nore  kid 
in  the  house  except  Roxy  sees  a  veterinarian  instead  of  a  pediatrician. 
And  her  vet  insists  I  feed  her  Hill's'  Science  Diet"  He  said  just  as  people  have 
to  eat  the  right  foods  to  be  healthy,  dogs  have  to  eat  the  foods  that  are  right 

for  them.  And  that's  exactly  what  they  get  with  Hill's 
Science  Diet.  He  called  it  Nutrient  Precision!  So  for 
Roxy,  it's  Hill's  Science  Diet  because  I  want  to  do 
everything  I  can  to  keep  my  dog  healthy 
And  if  the  kids  still  want  a  dog, 
theyl  have  to  find  one 
of  their  own. 


A  better  life 
through  nutrient  precision^' 


Hills  Science  Diet  is  available  exclusively  at  veterinary  clinics  and  pet  stores. 


I'JiB  Hill's  IVt  Nulrilion.  Inc. 


"WTiere's  my  wallet?" 

continuai 

rest  rooms.  When  you're  shopping,  keep 
a  mental  count  of  your  bags,  Page  sug- 
gests, or  consolidate  all  your  purchases 
into  one  shopping  bag. 
When  you're  traveling:  Airports, 
hotels  and  vacation  spots  are 
prime  sites  for  wallet  loss.  Busi- 
ness travelers  lose  their  wallets 
because  they're  in  a  hurry,  says 
Eric  johansen,  a  police  officer  at 
Dallas-Fort  \X'orth  Airport. 
"People  will  take  their  wallets 
out.  make  a  phone  call  at  a  pub- 
lic phone;  in  their  haste  they'll 
run  off.  Of  course  when  they 
come  back  ten  minutes  later,  the 
wallet  is  gone,"  he  says.  Often, 
travelers  don't  notice  a  wallet  is 
missing  until  after  they  get 
home.  Johansen  suggests  that 
travelers  carry  as  few  bags  as  pos- 
sible and  that  they  never  leave 
carry-on  luggage  or  purses  on  a 
seat  at  the  gate. 

Vacationers  lose  their  wallets 
and  purses  because  they're  focused 
on  having  a  good  time  and  get 
careless,  says  Jerr\-  Cheske,  public- 
relations  director  for  the  Ameri- 
can Automobile  Association.  To 


protect  yourself,  carry  traveler's  checks 
instead  of  cash,  leave  the  credit  cards  you 
won't  be  using  at  home,  and  wear  a  mon- 
ey belt  or  fanny  pack,  simply  because  it's 
harder  to  lose  a  bag  that's  buckled 
around  your  waist,  Cheske  suggests. 


THWARTING  THIEVES 

Sometimes  you  may  think  you"v(lo^ 
your  wallet  when  actually  it's  been  s  le 
pickpockets  and  purse-snatchers  are;e:| 
good  at  what  they  do.  Follow  thesitipl 
for  averting  thefts  from  Merri  PeanlL 


LOST . . .  AND  FOUND:  A  TALE  OF  THREE  CITIj 

What  do  most  people  do  when  they  spot  a  stray  wallet?  We  sent  reporters  to  commercial  areas  ing 
cities — Minneapolis,  San  Francisco  and  New  York— where  they  discreetly  dropped  wallets  filled  withl 
Hidden  photographers  recorded  what  happened  next.  In  each  city,  most  passers-by— men  and  wq 
young  and  old— reacted  honestly.  Still,  by  the  end  of  the  day,  the  reporters  in  New  York  ana^ 
Francisco,  who  started  out  with  three  wallets  each,  were  empty-handed.  When  the  wallets  were  snal 
up,  they  disappeared  in  the  blink  of  an  eye,  particularly  in  New  York  City.  We  also  discovered  thf 
stray  wallets  got  taken  less  often  in  crowds  than  on  quiet  streets,  where  would-be  thieves  thought  ncjii 
was  looking.  The  moral:  Even  in  big  cities,  you  con  (sometimes)  depend  on  the  kindness  of  strange. . 


Surprise!  Even  in  New  York,  where  our  reporter  posed  in  midtown,  passers-by  tended  to  yell  at  or  grat 
pointing  out  the  dropped  wallet  and  commenting  on  her  recklessness,  saying,  "You  should  put  that  awe 
could  get  stolen!"  After  several  hours,  the  three  wallets  had  disappeared,  but  the  reporter  was  left  with 
sense  that  most  people  wonted  to  help,  not  to  steal.  In  this  scene  above,  ihe  reporter  has  let  the  wallet  fall  ol 
her  coat.  About  thirty  seconds  later,  a  young  mon  spots  the  wallehond  asks  another  passer-by  whose  it  t 
be.  When  he  sees  the  reporter  far  ahead,  he  brec'.s  into  a  full  run'to  catch  up  with  her  and  return  the  wo 


-prevention  specialist  with  the  New 
City  Police  Department, 
.kpockets  and  purse-snatchers  of- 
ork  in  teams:  One  person  will  "ac- 
itally"  bump  into  you  or  drop 
object  to  distract  you,  while  the 


other  grabs  your  wallet.  Purse-snatch- 
ers often  approach  from  behind  and 
grab  for  your  purse  strap,  so  carry  the 
purse  with  the  strap  over  one  shoulder 
and  hold  on  to  it.  In  a  restaurant,  keep 
your  purse  in  your  lap.  And,  adds 


■rancisco  is  a  very  tough  town  in  which  to  lose  anything — people  are  either  too  honest  or  too  oiei  " 
■  porter  says,  after  a  weekday  posing  in  Union  Square.  As  in  New  York,  our  reporter  found  that  "oy 
I  ers  returned  the  dropped  wollets  within  seconds.  Above,  the  reporter  drops  the  wallet.  One  minute 

.  man  sees  the  wallet.  He  looks  around,  picks  it  up,  tucks  the  wollet  into  his  pocket,  then  wolks  away 


■*  our  reporter  to  a  suDuroan  moll  ot  lunchtime,  wliere,  stie  soys,  "We  couldn't  give  the  wallets  away." 

ers  who  found  the  wallet  immediately  chased  the  reporter  or  gave  the  wallet  to  security  officers.  Above, 
nan  has  spotted  the  "lost"  wallet.  She  picks  it  up  and^  without  any  hesitation,  confers  with  passers-by, 
g  the  reporter  at  o  nearby  store.  — Reported  by  Noticy  Stenn,  Sofia  Marchant  and  Sarah  McOaw 


Pearsall,  don't  fight  a  thief;  nothing  in 
your  bag  is  worth  taking  the  risk  of  get- 
ting '  urt  or  killed. 

HOW  TO  HAVE  A  SAFER  WALLET 

In  case  your  wallet  is  stolen — or  lost — 
you  can  save  yourself  some  big 
headaches  later  bv  taking  these 
simple  steps. 

Carry  only  the  credit  cards 
you  use  most  often;  leave  the 
ones  you  rarely  use  at  home. 
Every  six  months,  empty  your 
wallet  and  photocopy  the  con- 
tents— credit  cards,  driver's  li- 
cense, bankcards.  Or  write 
down  your  credit-card  account 
numbers  and  800  phone  num- 
bers, and  put  the  list  in  a  safe 
place — not  in  your  wallet. 

Unless  you  carry  lots  of  credit 
cards  and  travel  frequently,  you 
probably  don't  need  to  pay  for 
one  of  the  services  that  cancel 
all  your  credit  cards  with  one 
call,  says  Gerri  Deiweiler,  execu- 
tive director  of  Bankcard  Hold- 
ers of  America,  a  nonprofit  group 
that  advises  consumers  on  cred- 
it issues.  The  larger  credit-card 
issuers  and  some  private  compa- 
nies (like  Credit  Card  Sentinel) 
offer         (continued  on  page  ISO) 


LHJ's  follow-up  on  current  news,  views  and  who's  whos 

Tom  Cruise 

LEGAL  EAGLE 

His  formula  for  film  success  is  simple:  play  a  good-looking  hotshot  who  has  a  special 
talent  (dancing  in  his  underwear;  flying  jets;  mixing  cocktails),  who  loses  something 
important  (his  father's  Porsche;  his  best  friend;  his  girl),  and  who  learns  a  hard  lesson 
(prostitution  is  bad;  pool  hustling  is  an  art).  This  month  Tom  Cruise  is  trotting  it  all 

out  again  in  The  Firm  (in  theaters  July  2),  based  on 
John  Grisham's  blockbuster  novel  about  a  young 
lawyer  who  .  .  .  well,  you  get  the  idea.  See  you  there! 


Top  gun 

Millions  swooned 
for  Tom  in 
uniform  (left);  he 
hustled  Paul 
Newman  in  The 
Color  of  Money 
(below). 


The  boy  can  act 

He  nobbeci  an  Oscar 
nomination  for  Born 
oo  fhe  Fourth  of  July 
(obove). 
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Lover  boy  Cruise  met  wife  Nicole 
Kidman  on  the  set  of  Doys  of  Thunder 
(above  left),  then  co-starred  with  her 
again  in  lost  year's  disappointing  Far 
and  Away  (above  right). 

One  very  good  man  was  he  in 

Rob  Reiner's  militory  drama,  A  Few 
Good  Men  (left). 


Arnold  Schwarzenegger: 

THE  ONLY 
ACTION  HERO 

IXliat's  the  zvorld's  number-one 
box-office  slar  like  in  person? 
Fu n n ie r — a nd  scarie r —  than 
you  might  think 

Wf  hen  Arnold 
Schwarzenegger  re- 
cently attended  a 
dinner  partv,  his  deportment 
left  jnuch  to  be  desired.  The 
Terminator  sharply  reprimand- 
ed an  innocent  English  TV  in- 
terviewer who  tried  to  sit 
next  to  him:  "Dat  dere 
seat  is  for  ma  weefe." 
(Translation  for  those 
who  don't,  unlike  Satur- 
day Night  Live's  Hans  and 
Franz,  speak  Schwarzeneg- 
ger: "That  there  seat  is  for 
my  wife.") 

The  moral  of  the  story: 
When  you're  the  biggest 
star  in  the  world,  eti- 
quette need  not  be  a  concern; 
and  W'oe  betide  the  woman  who 
tries  to  get  between  this  man 
and  his  Mrs.  (Maria  Shriver, 
N'BC  journalist  and  Kennedy 
family  member).  Not  content  to 
make  his  point  verbally,  Arnold 
next  whisked  the  chair  out  of 
reach.  Miss  Manners  would 
have  fainted. 

But  the  hapless  interviewer  in 
question  eventually  progressed 
from  receiving  nothing  but 
glacial  glances  to  big  bear  hugs 
and    a    grand  (continued) 


HATES  GERMS, 


AntiBacterial 

MOISTURIZING 
FORMULA 


No  antibacterial  liquid  is  better  for  your  skin. 


Softsoap®  The  antibacterial  soap  that's  tough  on 
gemns  but  gentle  on  skin.  In  two  gentle  fonnuias; 
Moisturizing  and  Extra  Conditioning.  They're  a  pait  of 
the  Softsoap®  family  for  every  member  of  your  family 

Scfisoap.  Your  hands  will  tixink  you. 


\1'S  HOT 


(continued)  finale  of  six-feei-one, 
220-pound  Arnold  showing  her  how 
he  makes  his  massive  chest  muscles 
wiggle  up  and  down.  Also,  she  won 
the  Schwarzenegger  seal  of  approval 
by  dressing  as  though  for  a  royal  gar- 
den party.  This,  he  appeared  to  think, 
was  eminently  suitable. 

"I  love  that  hat,  and  your  dress — 
yes.  that  I  love.  I  like  my  wife, 
Maria,  to  wear  skirts.  When  I  was 
growing  up,  my  mother  was  wearing 
dresses  and  skirts,  so  I  am  not  used 
to  seeing  women  in  pants."  Even  if 
he  does  make  a  point  of  wearing  the 
pants,  family  life  (Arnold,  forty-five, 
and  Maria,  thirty-seven,  have  two 
daughters,  Katherine,  three,  and 


I 


ALL  PUMPED  UP:  ARNOLD 
FLEXES  HIS  MOVIE  MUSCLES  IN 
LAST  ACTION  HERO 

Christina,  twenty-three  months) 
has  mellowed  him — a  bit.  "Things 
change  when  you're  married.  And 
when  you  have  children,  you  have  to 
think  about  all  the  things  they'll 
remember  when  they  are 
grown  up.  I  know  my 
parents  were  always 
there  for  me,  and 
I  want  to  be 
able  to  do  the 
same  thing 
[  f  0  r       m  \-  / 
kids].  Mv 
kids  are  the  \ 


greatest  joy  in  my  life." 

Then,  of  course,  there's  ' 
his  unbelievable  career. 
Most  notably  in  The  Termi- 
nator series,  but  also  in  71:)- 
tal  Recall,  Conan  the 
Barbarian,  and  Kindergarten 
Cop,  .\rnold  has  generated  hundreds 
of  millions  of  dollars  by  playing  a 
powerhouse  with  a  short  fuse.  His 
latest  project.  Last  Action  Hero  (in 
theaters  June  18),  cost  a  reported 
S49  million  and  promises  to  be  one 
of  the  summer's  mega-hits.  So  what 
does  the  former  Mr.  Universe  think 
of  his  success?  "Historically,  people 
with  big  muscles  only  got  as  far  as 
playing  Hercules,"  he  says  matter- 
of-factly.  "/  didn't  expect  to 
go  as  far  as  I  have." 

With  that,  he  wandered 
off  to  mingle  at  a  party  for 
one  of  his  body-building 
buddies.  But  not  before  he 
was  asked  one  last  question: 
Considering  his  muscle 
mass  is  not  quite  what  it 
used  to  be,  is  he  envious 
when  he  sees  all  his  bulked- 
up  chums?  For  once,  he 
looked  at  a  loss  for 
words.  "But  I  am  still 
very  big,  no?"  he 
asked     with  a 
laugh.  Indeed  he 
is — in  more  ways 
than  one. 


MOVIE^ 

OF  THE  MONTH 

Th;s  is  the  first  in  a  series  of 
movie  reviews  Ladies'  Home 
Journal  will  be  running  in  each 
issue.  This  month,  Molly 
Haskell,  professor  of  film  at 
Columbia  University,  tells  why 
"Sleepless  in  Seattle"  kept  her 
wide  awake 

A  re  romance  and  magic 
/\  still  possible  in  the  age  of 
Iron  Men,  easy  divorce 
/      \  and  mommy-tracks? 
The  onswer  is  a  resounding  yes 
in  Nora  Ephron's  utterly  winning 
and  very  funny  new  film, 
Sleepless  in  Seattle  (due  out 
June  25).  Tom  Hanks  makes 
the  perfect  nineties  heartthrob, 
a  recently  widowed  father 
whose  son  cons  him  into 
opening  his  soul  on  a  late-night 
radio  talk  show.  This  leads  to  a 
fateful  meeting  with  Meg  Ryan, 
a  delicious  if  slightly  unkempt 
reporter  who,  like  millions  of 
other  female  insomniacs,  has 
fallen  for  the  sound  of  Hanks' 
bittersweet  voice.  By  drawing  on 
our  love  of  Hollywood  classics 
(clips  from  An  Affair  to 
Remember  pop  up  throughout 
the  film)  to  create  its  own 
sense  of  destiny.  Sleepless 
in  Seattle  succeeds  as  a 
glorious  three-way 
romantic  comedy 
between  men,  women 
and  children.  It's  a 
valiant  valentine  to  the 
post-nuclear  family. 


I 


traducing  Stouier's^i^^Fish  Fi^^ 

f  aU  the  fish  in  the  sea,  it^  the  0%  one  withburl^^ 


It's  tender,  flaky  and  mild-with  a  light,  clispy 
irfeading.  And  to  be  sure  you  don't  mistake  it  for  one  of 
fijh  filets,  it  comes  with  our  famous  Macaroni  &  Che 
Now  that's  a  real  catch! 


The  . 
returiiOL 


MICHAEL 
FOX 


^1 


% 


Michael  J.  Fox 
is  Irving  hard  to  act 
all  grown  up.  He 
lives  in  a  large  New 
York  apartment  with  a  grown-up 
view  (Central  Park)  in  a  grown-up 
building  (visitors  need  to  get  an 
electronic  key  card  from  the  door- 
man just  to  use  the  elevator)  and 
with  furniture  that's  so  grown-up  it 
looks  as  if  he  inherited  the  whole 
place — paintings,  bric-a-brac  and 
all — from  a  wealthy  old  aunt.  He's 
a  happy  family  man,  closing  in  on 
five  years  of  marriage  to  actress 
Tracy  Pollan,  and  four  years  of  fa- 
therhood to  his  son,  Sam.  He's  a 
successful  actor  with  two  movies 
out  this  summer  {Life  zviih  Mikey 
and  For  Love  or  Money)  and  a  ru- 
mored price  tag  of  $5  million  per 
film.  And,  temporarily  at  least,  he's 

48    LADIES' HOME  JOURNAL  JULY  1993 


sporting  that  defining 
symbol  of  manhood,  the  one 
mark  that  lets  the  world  know 
you  really  are  an  adult:  facial  hair. 

In  Fox's  case,  the  hair  is  less 
than  a  beard  but  more  than  a  five- 


The  rest  of  his 
look — well- 
worn  jeans,  a 
washed-out 
gray  T-shirt, 
and  wind- 
blown hair — is 
pure  Regular 
Joe. 

"Sorry,"  he 
gasps  apolo- 
getically, reach- 
ing out  his  hand  for 
a  low-key  shake,  "ril  be  right 
back.  Did  vou  set  some  cof- 
fee?  Good."  And  then  he's 
gone  again,  to  lose  the 
shades  and  gain  some  pro- 
fessional decorum. 

I  had  a  feeling  that 
Michael  J.  Fox  would  be  like 
this;  even  from  a  distance  he 
seems  boyish  and  slightly  inno- 
cent— surprisingly  so,  consid- 
5--  ering  his  age  (thirty-two)  and 
his  experience.  But  that  doesn't 
bother  Fox.  "One  day  I  was  talking 
to  Sam  about  the  kids  at  school,"  he 


I  \v  look  Iwo  years  oH  to  l)e  wilh  his  wife 
aiifi  son.  Now,  the  boyish  star'  is  pursuing  his 
secoiuJ  loye — acting.  By  .Melani(^  Berger 


o'clock  shadow^ — a  scruffy  goatee 
that  looks  better  on  him  than  on 
most  men.  But  it  doesn't  do  much 
to  age  him,  which  would  seem  to 
be  the  point. 

Part  of  that  is  his  own  fault.  Ten 
minutes  late  to  an  early  morning 
interview  at  his  own  house,  he 
bounds  through  the  door  with  the 
speed  of  a  ten-year-old  who's  just 
realized  he's  late  for  school.  The 
sunglasses  covering  most  of  his  face 
are  his  only  celebrity  accessory. 


says  with  genuine  pride,  "and  he 
said  they  all  wanted  to  come  over 
and  play  wilh  me.  I  was  flattered,  so 
I  said,  'Why,  am  I  so  different  from 
the  other  dads?'  And  he  said,  'Yeah, 
all  the  other  dads  are  grown-ups.'  " 
The  truth  is,  Michael  J.  Fox  was 
always  older  than  we  thought:  rwen- 
ty-one  when  he  first  hit  the  small 
screen  as  the  smooth,  self-centered 
embodiment  of  the  eighties,  teenager 
Alex  P.  Keaton,  on  Family  Ties  and 
twenty-eight  when  (continued) 


cy  has  made  my  life  ver\'  exciting.  She  s 
r\  bright.  She's  ven*  affectionate,  and  she 
very  active.  We  use  Stain  Stick  from 
)ray'n  Wash  because  the  last  place  we 
;ed  another  challenge  is  the  laundr\'  room. 


And  Stain  Stick  not  only  gets  rid  of  all  kinds 
of  stains,  it  actually  lets  me  treat  my  laundry, 
then  put  off  washing  for  up  to  a  week  if  I 
w  ant.  Finally,  a  stain  remover  that  recognizes 
there  is  life  outside  the  laundr\'  room. 


Spray'n  Wash  Gets  Out 

WHAT  AMERICA  GETS  INTO". 


®TniJcni;irk  of  !)<>«  Itrunils  ■) I W3  !)..« Ilr.injs 


IS  is  how  dmosaiu^s  apt 

Rn  the  na.vfi-mftTi  u# 


aren't  l(i>Ofe:iiag. 


You'll  find  Fossil  Friends-at  your  neighborhood  store  where  there  are  ' 
friendly  people  to  help  you  find  that  special  gift.  Or  call  1-800-343-RUSS. 


The  return  of  Michael  J.  Fox 

conlinued 

the  show  ended  its  seven-year  run.  But  for 
a  while,  his  reputation  was  that  of  a  rowdy 
adolescent:  a  bachelor  pad  high  in  the 
Hollywood  Hills,  parties  at  local  bars  and 
backstage  at  rock  concerts,  liaisons  with  a 
series  of  young  actresses  (Nancy  McKeon, 
Jennifer  Grey  and  Sarah  Jessica  Parker). 
Mention  all  this  to  him  and  Fox  becomes 
a  bit  sheepish.  "I  was  such  a  nutbali  when 
I  first  had  a  good  deal  of  success,"  he  ad- 
mits with  a  laugh.  "Quite  a  partier." 

Still,  during  those  carefree  days,  the 
press — -and  his  fans — tended  to  leave 
Fox's  image  alone.  Maybe  because  every- 
one wanted  to  believe  that  this  Canadian- 
born  ail-American  boy  really  was  as  nice 
as  he  seemed.  As  nice  as  we  wanted  him 
to  be.  He's  certainly  charming  enough — 
all  he  has  to  do  is  flash  that  impish  grin, 
cock  his  chin  a  bit  to  the  left,  brush  the 
wayward  hair  ou:  of  his  eyes,  and  bang — 
he's  irresistible. 

"He  really  is  such  a  nice  guy,"  insists 
Whoopi  Goldberg,  who's  been  friends 
with  Fox  ever  since  he  took  her  to  her 
first  Academy  Awards  ceremony  in  1986. 
"He's  one  of  the  few  people  [in  Holly- 
wood] who  does  what  he  says  he'll  do, 
and  when  he  tells  you  somethinf?,  you 
can  believe  it." 

So  we  can  probably  believe  it  when 
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Fox  says  all  he  was  doing  during  those 
early  years  of  heady  success  was  testing 
the  limits.  "I  had  a  hard  time  dealing 
with  absolutes,"  he  explains.  "I  was,  and 
still  am,  kind  of  reckless.  I  don't  like 
rules.  That  doesn't  mean  I  like  doing 
crazy,  disastrous  things.  It  just  means  I 
don't  like  rules.  I  don't  like  conventions." 

These  days,  however,  the  lines  he  oper- 
ates within  have  drawn  tighter.  Much  of 
the  change  can  be  attributed  to  his  wife, 
Tracy  PoUan,  thirty,  whom  he  met  on  the 
set  of  Family  Ties  (she  played  Alex's  first 
true  love),  and  who  seems  to  have  had  a 
calming  influence  on  his  life.  "Hopefully 
I'd  have  made  the  correction  myself,"  Fox 
said  shortly  after  their  marriage,  "but  af- 
.ter  I  started  seeing  Tracy,  well.  .  .  .  She  is 
the  most  principled,  commonsense  per- 
son you'd  ever  meet,  so  any  problem  that 
might  have  been  there  was  corrected  by 
example."  As  if  to  prove  the  point,  Fox 
has  almost  completely  stopped  smoking, 
drinking  and  staying  out  late  (when  he 
does  reach  for  his  Marlboros,  it's  never 
inside  the  house,  for  Sam's  sake). 

"I  don't  think  the  change  was  anything 
out  of  the  ordinary,"  says  Fox's  mother, 
Phyllis.  "I  think  that  h&ppens  to  a  let  of 
people  when  they  get  married — if  they 
don't  change,  then  the  marriage  doesn't 
last."  One  of  his  best  friends,  Boston  Bru- 
ins player  Cam  Neely,  agrees.  "I  think  we 
all,  as  we  get  older,  realize  we  can't  do  the 


things  we  used  to  do  and  stifl  feel  goc 
the  morning.  And  Mike's  got  a  lot 
responsibility  now,  with  a  wife  and  so 

It's  a  responsibility  Fox  is  obvio 
happy  to  shoulder.  "I  love  being  man 
being  a  dad,"  he  says.  "It  gets  bette 
the  time.  .  .  .  You  know,  until  my  fa 
passed  away  [in  1990],  ray  parents  \ 
married  almost  forty  years.  And  Tr£ 
parents  have  been  married  thirty-1 
forty  years.  So  when  we  got  married 
both  had  the  same  attitude  about  v 
that  commitment  is." 

A  ready  playmate  for  four-year- 
Sam,  Fox  is  the  kind  of  father  who 
ries  the  latest  family  photos  in  his  w£ 
and  happily  builds  Indian  forts  and  rc 
et  ships  out  of  cushions  in  the  liv 
room.  And  Sam  knows  how  to  ham  it 
"He's  got  a  trunk  full  of  every  kinc 
costume  in  the  world,"  says  Fox,  "and 
come  home  and  hear  'Ahoy!'  and 
'Oh,  we're  in  pirate  mode.'  I  think  [; 
ing]  is  something  he'd  really  enjoy, 
I'd  love  to  see  him  explore  someth 
else.  Like,  say,"  he  adds  with  a  lau 
"being  a  doctor  or  a  lawyer." 

Fox  himself  took  a  self-imposed  s 
batical  from  acting  almost  two  years 
to  relax  and  watch  his  son  grow  up. 
this  summer  he's  back  with  a  doub 
header,  and  both  films  look  like  clas 
Michael  J.  Fox  vehicles.  In  the  just- 
leased  Life  with      (continued  on  page  . 
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Ask  The 
Nutritionist 


by  Annette  Warpeha, 
Registered  Dietitian,  Nutritionist 

Q:  I  want  my  family  to  eat 
more  fiber.  But  I'm  worried  that 
we  'II  have  to  give  up  taste  to  get 
it.  Any  suggest  ions  f 

A:  You  don't  have  to  give 
up  taste  to  get  more  fiber.  Many 
foods  give  you  both.  Breakfast  is 
a  good  time  for  your  family  to 
eat  more  fiber  and  enjoy  it,  too. 
A  bowl  of  Post'  Fruit  &  Fibre", 
cereal  is  a  good  example.  It  has 
5  grams  ot  fiber.  That  s  20%  of 
the  recommended  daily  intake. 
And  it  tastes  terrific  because  it's 
loaded  with  raisins,  dates,  nuts 
and  oat  clusters. 

During  the  day  serve  what  I 
call  "fun"  fruits  and  vegetables. 
For  instance,  bananas,  apples  or 
strawberries.  Try  corn-on-the- 
cob  as  your  dinner  vegetable. 
Most  people  love  it.  And  did 
you  know  that  you  can  even 
get  fiber  from  popcorn? 

Q;  I've  read  that  we 
should  eat  6  to  II  servings  of 
grains  a  day.  Why?  And  how 
can  I  possibly  eat  that  much? 

A:  Grains  are  an  excellent 
source  of  carbohydrates.  So 
you  should  eat  more  ot  them 
as  you  eat  less  fat.  It  s  also 
surprisingly  easy  to  increase 
grain  sci-vings.  1  cup  of  pasta 
equals  2  servings,  so  does  a 
sandwich  with  2  slices  ot  bread. 
As  you  can  see,  grain  servings 
add  up  quickly. 


Sponsored  bv 

^Ruit&EbWn 
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The  return  of  Michael  J.  Fox 

coniinucd  from  page  50 

Mikey,  he  plays  a  washed-up  child  star 
who  runs  a  down-and-out  talent  agency 
in  New  York,  where  he  discovers  a  young 
girl  from  the  streets  with  the  spunk  and 
tenacity  to  be  a  star.  "I  kind  of  give  her 
the  courage  and  sense  of  security  to  be  a 
kid  again,"  says  Fox,  "and  she  gives  me 
the  kind  of  courage  and  sense  of  security 
to  be  an  adult."  Sound  familiar?  "Yeah," 
says  the  movie's  director,  James  Lapine, 
"it's  a  perfect  role  for  him.  He  really  un- 
derstood this  guy." 

For  Love  or  Money,  on  the  other  hand,  is 
an  old-fashioned  romantic  comedy,  again 
set  in  New  York,  about  a  young  hotshot 
who  thinks  all  he  wants  to  do  in  life  is  run 
his  own  high-class  hotel — until,  Holly- 
wood being  Hollywood,  he  falls  in  love 
with  a  fresh-faced  ingenue  (played  by 
Gabrielle  Anwar,  Al  Pacino's  tango  part- 
ner in  Scent  of  a  Woman)  and  turns  his  life 
around.  (The  film  is  due  out  July  26.) 

In  a  way,  this  summer  is  a  turning 
point  for  Fox,  who  for  a  long  time  repre- 
sented the  epitome  of  yuppiedom.  It's 
tough  being  a  symbol  of  the  times  once 
that  time  is  up.  On  top  of  that,  he  needs 
to  convince  audiences  that  the  man 
who's  matured  offscreen  has  also  ma- 
tured on.  Because  if  women  aren't  sup- 
posed to  age  in  Hollywood,  men  most 
definitely  cire — but  they  must  do  it  grace- 
fully, and  that  can  be  difficult  when 
you're  a  fresh-faced  five  feet  four.  "Let's 
face  it,"  says  Whoopi  Goldberg,  who 
knows  something  about  type-casting, 
"he  looks  like  a  baby!  I  just  hope  people 
will  start  to  view  him  as  an  adult." 

Many  in  the  movie  industry  already 
do.  According  to  director  Barry  Sonnen- 
feld,  "Everyone  who's  seen  For  Love  or 
Money  is  really  impressed  with  Michael's 
performance.  He's  very  sophisticated, 
and  that  surprises  them."  If  it  doesn't, 
however,  Fox  probably  won't  care. 
"Mike's  very  relaxed,"  says  Lapine.  "He 
works  very  hard,  he's  very  concentrated, 
and  yet  he  never  loses  his  perspective." 

Fox  keeps  that  balanced  view  by  mak- 
ing frequent  trips  to  the  family's  hun- 
dred-acre spread  in  Vermont.  "We  have 
cows,  sheep,  chickens,  dogs.  Sam  and  I 
like  to  boot  around— very  safely  and  very 
slowly — on  our  snowmobile.  Tracy  and  I 
just  like  to  be  out  in  the  country,  riding 
our  horses." 

His  preference  for  life  away  from  the 
big  city  reflects  Fox's  own  childhood, 
which  he  spent  playing  hockey  and  bluesy 
guitar  outside  Vancouver,  Canada.  Fox 
was  a  straight-A  student  until  the  seventh 
grade,  when,  he  says,  he  began  to  question 
the  point  of  it  all.  "I  was  very  into  music 
and  sports,  because  they're  indefinable 
and  there's  no  accounting  for  outcome. 
And  also,  when  all  the  other  guys  took 
shop  and  metal  work,  I  was  no  idiot,  I 
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took  cooking  and  drama.  I  wanted  tcl 
the  girls.'"  He  dropped  out  of  high  si 
at  seventeen,  hung  around  for  a  yeail 
then  decided  to  make  the  move  to  LI 
was,  he  says  now,  "a  really  stupid, 
rant  thing  to  do.  But  I  was  digging  iii 
member  going  down  to  this  store  m;l 
night  and  getting  a  boil-in-the-bag  cl 
en  stew  and  a  director's  chair  and  tl 
the  checkout  girl  I  had  my  own  a| 
ment.  And  I  looked,  like,  twelve.  I'lr] 
she  was  about  to  call  the  police." 

After  a  few  years  of  bit  parts| 
dozens  of  rejections  (Robert  Redfor 
tually  flossed  his  teeth  during  oJ 
Fox's  early  auditions,  for  OrdmaryX 
pie),  the  neophxte  actor  landed  the  rd 
his  life:  Alex  Keaton.  "I  knew  right  I 
that  it  was  a  break-out  character,"! 
Fox  with  the  certainty  of  twenty-tv 
hindsight.  "And  I  remember  that  nl 
just  sitting  in  my  apartment  drinj 
beer,  flush  with  [success]  and  knoi 
that  things  were  going  to  get  better."  [ 

They  did — but  they  got  worse  as  I 
With  success  (not  only  Family  Ties\ 
also  the  Back  to  the  Future  trilogy, 
Wolf  and  The  Secret  of  My  Success)\ 
marriage  came  the  inevitable  hounl 
by  the  tabloids:  Scores  of  paparazzj 
scended  on  Arlington,  Vermont,  to 
a  gliVnpse  of  Fox's  1988  nuptials  at| 
town's  West  Mountain  Inn.  Then 
not-so-quiet  whispers  about  disc*' 
the  Family  Ties  set  (which  Fox  adnii: 
isted,  to  some  extent)  and  unhappine' 
his  marriage  (which  appears,  by  ail 
counts,  untrue).  Finally,  says  Fo 
tabloid  "invented  a  story  out  of  thii 
about  how  we  were  getting  death  thr 
Somebody  read  that  story,  and  we 
denly  got  fifty  thousand  death  thr 
from  one  individual."  It  took  a  couri 
der  to  end  the  campaign. 

When  asked  about  the  latest  rut 
that  he  is  a  recovering  alcoholic, 
wrings  his  hands  in  despair.  "What  t 
try  to  find  is  a  kernel  of  truth,  and  t 
then  go  nuts  with  it,"  he  says  finally, 
noyed  by  the  entire  subject.  "I  mea 
don't  drink,  and  I  used  to  drink,  so  w 
you  don't  drink  and  you  used  to  dri 
people  [think  what  they  want].  To 
it's  a  nonevent.  But  it's  also  dangen 
because  let's  say — and  I'm  not  comms 
ing  on  it  one  way  or  another — but  1 
say  it  n  true.  Well,  if  I  was  in  a  posii 
where  I  was  thinking  about  getting  h 
I  sure  wouldn't  noiv." 

Luckily,  he  doesn't  have  to.  Bcca 
these  days.  Fox  has  everything  he  wai 
his  family,  his  friends — and  the  coi 
dence  in  himself  that  comes,  quite  siinj 
with  age.  "Look,  I'm  here  to  tell  you," 
savs  with  a  sly  smile,  "I  was  turning  up 
'Who's  Out' 'lists  back  in  1984.  Now 
1993,  and  I'm  still  here." 

Melanie  Berger  is  an  assistant  editor 
Ladies '  Home  Journal. 


what  You  Learn  From  These  Ni  ' 
Could  Change  The  High  Fiber 
You'll  Eat  Tomorrow. 


'erecently  Tiosted  a  breakfast  for  297  nutrition- 
s  and  registered  dietitians  from  42  states  during  a 
national  conference.  After  trying  Post"  Fruit  &  Fibre" 
^    cereal,  they  were  asked  if  they'd  recommend  it.  92% 
of  them  said  "yes!'  Why?  Because  Post  Fruit  &  Fibre'' 
is  a  great  tasting  way  to  get  fiber  every  day.  It's  the 
only  high  fiber  cereal  with  a  delicious  combination 
of  plump  raisins,  chewy  dates,  chunks  of  walnuts, 
crunchy  oat  clusters  and  crispy  high  fiber  bran  flakes. 
Read  why  so  many  of  these  experts  recommend 
Post"  Fruit  &  Fibre". 
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'My  clients  really  enjoy  the  taste.  That's  why  I've 
been  recommending  it  for  years." 

Shirley  Schutzman,  Registered  Dietitian,  Nutritionist,  Maryland 


"I  vc  actually  had  people  thank  me  for  rec- 
ommending it.  They  never  tliought  a  high  fiber 
cereal  could  taste  x\\\s  good."  ^ 

Laurel  Dauer.  Registered  Dietitian,  Nutritionist,  California 

"Before  I  recommend  something,  I  have  to  believe  in  it. 
That's  why  I'm  so  positive  about  Fruit  &  Fibre!  " 

Carol  Meyerowitz,  Registered  Dietitian,  Nutritionist.  New  Mexico 

"It  tastes  terrific.  So  it's  an  easy  solution  to  a 
very  tough  problem:  getting  people  to  include 
more  fiber  in  their  daily  diet." 

Nelda  Mercer,  Registered  Dietitian,  Nutritionist,  Michigan 

"People  are  looking  for  simple  and  delicious  ways 
to  increase  their  fiber  intake.  When  I  recommend 
Fruit  &  Fibre",  I  know  they've 
found  one." 

Grace  Tarn,  Registered  Dietitian, 
Nutritionist,  Texas 

Try  The  Delicious 
High  Fiber  Cereal 
These  Nutritionists 
Across  The  Country 
Recommend. 
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Fibie 


THE  NEWS 


Based  on  a 

TRUE  STORY 


From  blizzards  to  bombings,  from 


religious  culls  lo  lapes  and  muixJcrs.  today's  tragedies  are  tomorrow's  W  movies. 
W  hv  the  stampede  to  put  real  life  on  small  screens? 


Joey  and  Amy: 
one  ordeal, 
three  movies, 
100  million 
viewers 


lions  to  be  negotiated.  Already 
an  army  of  producers  and  journal- 
ists had  fanned  out  along  Pine 
Street  in  down- 


A  few  hours  after 

f^k  bomb  ripped 
/  ^  through  New 
/  ^  York  City's 
X  _^Worid  Trade 
Center  last  February,  Madelon 
Rosenfeld,  a  former  criminal  de- 
fense lawyer  who  is  now  an  inde- 
pendent producer,  started 
working  the  phone  from  her 
Manhattan  loft.  Though  TV 
newscasters  w^ere  saying  the  dis- 
aster sent  a  serious  message  to 
America  about  its  vulnerability 
to  terrorist  attacks,  Rosenfeld, 
forty-four,  saw  a  more  dramatic 
story.  "This  is  the  triumph  of  the 
human  spirit  over  horror  and  ad- 
versity,'' she  explains. 

It  was,  in  other  words,  a  made- 
for-T\''  tragedy. 

"Speed  and  timing  is  every- 
thing," Rosenfeld  notes.  Ttierc 
were  film  rights  t'^  be  acquired,  op- 
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town  Manhattan, 
where  soot-cov- 
ered survivors 
were  streaming 
from  the  Twin 
Towers.  Their 
mission:  to  pur- 
chase the  sur- 
vivors' stories 
and  offer  them 
as  two-hour 
movies  to  the 
major  television 
networks. 

By  Friday 
evening,  just 
eight  hours  after 
the  explosion, 
Rosenfeld  struck  gold.  She  con- 
tacted two  Brooklyn  schoolteach- 
ers; one  who  had  been  trapped 
with  her  class  in  one  of  the  eleva- 
tors, and  one  whose  class  was  stuck 
on  the  observation  deck.  A  week 


By  Mark  Stuart  Gill 

later,  Rosenfeld — who  had  never 
sold  a  project  to  a  network  be- 
fore— became  the  co-executive 
producer  of  an  NBC  movie.  Terror 
in  the  Towers,  which  will  cost  an  es- 
timated $3  million  and  will  report- 
edly star  L.A.  Law's  Susan  Ruttan 
as  one  of  the  courageous  teachers. 

She  calls  the  movie  a  stor\^  view- 
ers can' learn  from,  with  strong 
characters  and  messages  about 
bravery  and  decency.  But  she  is 
also  strangely  dispassionate:  "If  I 
didn't  get  a  deal  for  this  one,"  she 
shrugs,  "I'd  make  up  for  it  on  the 
next  tragedy  or  crime." 

HOT  COPY 

Oh,  to  be  young,  attractive  and  un- 
der arrest  for  attempted  murder! 
The  frenzied  pursuit  of  real-life 
tragedies,  crime,  (continued) 


r 


Any  dramatic  event'  'a 
snowbound  family,  a 
standoff  with  a  cult— can  be 
made  into  a  ratings  hit 


11  art,  tai  ie  is  su '       '  ^ ve. 


life,  ^ood  taste  is  well  defined. 


Trv  these  thrw  new  Sliced  \ari('ii)'>. 
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Tliev  simpiv  waul  the  best .  )  < >i"-  ^at's  e\  en  mood. 
For  them,  the  cat  food  of  choice  is  Ruka  1  ancy  l  east  Foi-  a  gourmet  taste  that  vmII 

Fxceptionallv  moist  and  delicious  onl\  siitisfy  exen  the  most  discmmiating coruioisseu.^ 


Bciicli>ig  !o  scoop  lip  d  lo-a"  ball.  Wimbledon,  1982.  Bc>7d/nx  I"  ■'^I'oop  up  Alexander,  Boai  Raton,  1992. 


NEW  BACKACHE,  FROM  THE  MAKERS  OF  NUPRIN:  MAXIMUM  STRENGTH  RELII 


//,!  a  liiii-ndar)' projosioiiitl  U  i!ni\  J'liivo,  Chris 
Eirri  has  had  her  share  oj  baekaehey  B/il  as  liverl 
has  ipiiekly  d/seimred,  puknifi  up  a  si/ti/rmini^ 
loddtcr  Is  a  lot  harder  on  your  hack  lluiii  reaehiny^ 
for  hm>  Tolleys.  Thai  '<  it'hy  Chris  reaches  lor 
ncv  Backache,  troni  the  makers  oj  XUPRfN. 


mOU  IHE  MAKERS  OF 


0!t 

BACKACHE 


MAGNESIUM  SAUCYLATt  TABLETS 


Maximum  ..-^k. 
Strength 
Relief  ^ 


Pou'er/ul  Jasl-acl/nji  rica"  Backache,  a  brand  of  L,]] 
may^nesiiim  salnylalc.  brings  maximum  Urcngth 
relief  lo  backache  sufferers.  So  nolhing  can  preveni  1 
Chris Jrom  enjoying  bcrgreale.sl  triumph. 


NUPEIT. 


IW  BriMol-Mvcrv  Squib 


Based  on  a  true  story 

conlinuL'd 

disaster,  dirty  laundry  and  the  wreckage 
of  people's  lives,  torn  from  the  front-page 
headlines  and  repackaged  as  entertain- 
ment, has  become  a  Hollywood  obses- 
sion. "Misery  TV,"  as  some  industry 
executives  refer  to  it,  is  now  a  staple  of 
network  evening  television. 

Nearly  half  of  the  one  hundred  fifteen 
movies  and  mini-series  produced  by  the 
three  major  networks  this  season  were 
fact-based  dramas,  and  many  are  hitting 
the  ratings  roof.  The  three  Amy  Fisher 
sagas  alone  were  watched  by  a  total  of 
approximately  one  hundred  million 
Americans.  So  intense  is  this  interest  in 
nonfiction  that  when  David  Ginsburg, 
president  of  Citadel  Pictures,  recently 
pitched  a  story  to  a  network  executive, 
the  exec  loved  it — then  turned  it  down 
when  he  found  out  it  was  based  not  on  a 
real  event,  but  on  a  best-selling  novel. 

The  stories  themselves  are  nothing 
new — the  media  have  always  been  drawn  to 
tales  of  criminal  activity,  dangerous  obses- 
sions and  sociopathic  behavior.  But  tradi- 
tionally, development  of  this  material  began 
long  after  the  ordeal  had  happened,  and  the 
transformation  from  headline  to  screen 
took  years.  The  French  Connection,  the  first 
nonfiction  crime  story  to  be  turned  into  a 
blockbuster  screen  drama,  took  nine  years 
to  make  it  to  the  movie  houses. 

These  days,  deals  close  much  sooner. 
NBC  began  production  of  a  movie  about 


the  FBI  standoff  with  Waco  cult  leader 
David  Koresh  while  the  conflict  was  still 
raging.  "Nowadays,  producers  comb 
through  the  news  minutes  after  it  hap- 
pens," says  Loreen  Arbus,  a  former  execu- 
tive at  ABC  who  now  has  her  own 
production  company  supplying  shows  for 
the  Lifetime  and  USA  cable  networks.  She 
admits  the  hasty  process  "doesn't  produce 
stories  with  much  deep  exploration  of  com- 
plex human  conflicts.  But  if  you  wait  twen- 
ty-four hours  to  make  a  deal,  it's  too  late." 

THE  SELLING  OF  TRAGEDY 

The  effects  of  Misery  TV  have  extended  far 
past  prime-time  entertainment.  It's  turned 
ordinary  folks  into  celebrities.  It's  turned 
entertainment  lawyers  into  ambulance 
chasers.  Amy  Fisher's  lawyer,  Eric  Naiburg, 
says  he  is  besieged  with  letters  from  people 
admitting  to  unsolved  murders,  and  women 
who  were  rape  victims  wanting  to  know  if 
they  can  get  a  movie  deal. 

"People  used  to  run  from  a  disaster 
shouting,  'Call  911,'  "  remarks  Madelon 
Rosenfeld.  "Now  I  think  they're  yelling, 
'Call  my  agent.'  " 

This  rush  for  rights  has  turned  into  a 
gut-wrenching,  high-stakes  game  because 
so  much  money  is  being  tossed  around. 
Approximately  $125,000  of  a  typical  TV 
movie's  $3  million  budget  is  spent  on  the 
purchasing  of  film  rights.  Newsmakers 
and  their  families  cash  in,  but  the3''re  not 
the  only  ones:  A  local  newspaper  reporter 
who  can  supply  pertinent  addresses  and 
phone  numbers  can  earn  about  $5,000.  A 


passerby  who  provides  a  small  but  sigr 
icant  detail  might  get  $2,500. 

For  the  hottest  news  stories,  the  ra  - 
for  film  rights  go  still  higher.  "Produo 
want  to  get  deals  with  the  networks 
badly,  they're  willing  to  lose  money,"  i  r 
plains  producer  Alan  Duncan  Ross,  w 
recently  bid  for  the  story  rights  o 
Cuban  pilot  who  succeeded  in  flying 
family  out  of  Cuba.  Ross  dropped  d 
when  the  bidding  reached  $350,000.  Jt 
Buttafuoco  received  more  than  $200,C 
from  Tri-Star  Productions  to  tell  one  v 
sion  of  the  Amy  Fisher  saga.  James  a 
Jennifer  Stolpa,  the  young  couple  lost 
the  snowy  Nevada  wilderness  with  th 
baby,  got  $100,000  just  for  allowi 
Michael  Jaffe  Productions  the  option 
shop  their  rights  around  for  them.  Wh( 
and  if,  a  movie  is  made,  the  Stolpas  w 
pocket  an  estimated  $600,000  more. 

Producers  don't  necessarily  have 
buy  victims'  stories — useful  public-d 
main  documents,  such  as  court  tra 
scripts  and  newspaper  reports,  a 
available  for  free — but  there's  nothi 
quite  like  getting  a  firsthand  point 
view.  "Buying  film  rights  helps  you  inj< 
insight  into  the  story,"  Ross  points  out. 

Buying  film  rights  also  lets  the  fil 
writers  legally  invent  conversations 
scenes  for  dramatic  purposes.  This  ci 
ative  license  is  necessary  to  enrich  chi 
acterization,  because,  to  the  public,  the 
movies  are  a  window  into  human  beha 
ior.  "News  events  move  so  quickly  the 
days,  we're  all  looking  for  (contintu 


58   LADIES'  HOME  JOURNAL  JULY  1993 


id  I  insight  into  what  goes  on," 
oducer  Rosenfeld.  "What  I  really 
from  the  Amy  Fisher  movies  was 
;  she  did  it.  I  wanted  to  under- 
cr  emotional  motivations.  Who  is 
ison?  Why  did  she  act  on  her 
impulses?" 

riNG  THE  DEMAND 

ost  crazes  in  Hollywood,  the  cur- 
.'ding  frenzy  for  Misery  TV  is  mo- 
by  dollars  and  cents.  The  major 
ks — frustrated  by  the  fickle  needs 
ing  audiences,  loss  of  advertis- 
iiues  to  cable  and  home  video 
ds  by  the  late  eighties),  and  the 
.  1988  writers'  strike— found  it 
ost-efficient  to  re-create  a  true 
lian  to  hire  a  writer  to  come  up 
original  idea.  Increasingly,  they 
rely  on  high-profile  news  events 
:  their  movie  lineups, 
works  like  shocking  headline  dra- 
.ause  they're  more  economically 
iian  fiction,"  says  Robert  Lee,  a 
ice  president  at  William  Morris, 
iicy  involved  in  several  TV  pro- 
is.  In  other  words,  they're  an  easi- 
The  audience,  having  seen  the 
newscasts,  has  already  become 
1  on  the  stories.  Networks  don't 
)  do  heavy  promoting,  because  all 
■>loid  shows,  papers  and  news- 
iies  hype  the  incident  for  them, 
ic  last  decade,  real-life  situations  be- 


came more  accessible  because  of  the  prolif- 
eration of  magazine  shows,  videocams  and 
satellite  feed.  Tabloid  TV  shows  created  an 
insatiable  hunjjcr  for  a  iv^ie  of  material  that 
was  half  news,  lialf  entertainment.  They 
also  introduced  new  and  grimmer  subject 
matter.  Child  molestation  and  fanatical 
cults  would  have  been  unthinkable  subjects 
for  TV  drama  a  few  years  ago;  now  people 
are  eager  to  explore  every  anomaly  of  hu- 
man behavior,  no  matter  how  abhorrent. 
"This  is  what  people  wanted,"  says  produc- 
er Arbus.  "It  just  took  the  TV  program- 
mers several  years  to  get  with  it." 

WHEN  TO  SAY  WHEN? 

Not  surprisingly,  there  has  been  some 
backlash  from  viewers — and  even  in  the 
industry  itself — against  Misery  TV. 
Some  watchdog  groups  would  rather  see 
these  shows  off  the  air  altogether.  Tina 
Carlin,  a  former  actress  who  now  heads  a 
Los  Angeles-based  group  called  Coali- 
tion for  Responsible  TV,  says,  "Instead 
of  helping  us  understand  the  story  be- 
hind the  news,  these  movies  become  an- 
other excuse  to  sell  sex  and  violence." 

But  more  worrisome  are  the  large-scale 
ethical  consequences  of  .Misery  TV.  Al- 
ready, public  concern  is  growing  over  the 
mixed  message  the  media  sends  when  it 
makes  celebrities  out  of  wrongdoers.  Can 
adolescent  boys  be  expected  to  heed  lec- 
tures on  abstinence  if  they  see  the  "Spur 
Posse" — the  teenage  gang  in  (continued) 


Lefs  make  a  deal 

'  Hollywood  may  be  hot  on  true-life  dramas,  just  how  eosy  is  it  to 
;uma  into  profit?  LHJ  decided  to  find  out.  We  enlisted  a  free-lance 
'o  pose  as  a  Los  Angeles  literary  agent,  and  circulated  a  phony  TV- 
-  proposal  among  eight  major  production  companies.  The  story,  titled 
Di  Nature,  centered  on  a  fictional  Florida  family  of  three  who  barely 
Hurricane  Andrew  in  1992,  only  to  be  devastated  again  by  torna- 
om  the  huge  storm  that  pounded  the  East  Coast  lost  March.  Alco- 
bitter  spats  and  physical  abuse  nearly  tear  the  family  aport,  but  all 
ijt  well  in  the  end. 

company,  Lorimar,  responded  promptly  to  the  pitch.  "It's  on  the  bor- 
of  being  commercial  for  us,"  said  a  development  executive,  who  eval- 

0  to  thirty  ideas  per  week.  "I  just  find  it  less  interesting  because  they're 

1  acts  of  God  that  could  happen  to  anybody — as  opposed  to  murder 
jyhem,  where  it's  more  people-oriented.  People  want  to  see  something 
it,  more  titillating." 

In't  help  that  NBC  and  ABC  were  already  preparing  Hurricane  An- 
■lovies  at  the  time.  "There  just  isn't  enough  room  to  hold  a  third 
,"  said  a  representative  at  Warner  Bros.  Tri-Star  agreed:  "I  don't 
[CBS  is]  going  to  put  something  into  development  at  this  late  dote." 
also  cited  our  story's  "lack  of  heroism."  Said  the  Lorimar  executive, 
3y,  [this  family]  got  hit  [by  storms]  twice.  But  just  because  someone's  un- 
'  isn't  a  reason  to  make  it  a  movie." 

we  went  to  press,  two  companies  were  still  considering  the  idea.  And 
nor  did  praise  the  presentation  and  clarity  of  our  synopsis.  They  even  in- 

us  to  submit  others — provided,  we  assume,  the  tales  we  have  to  tell  are 
)f  murder  and  mayhem. 


This  could 

BE  THE 
CANDY  BAR 
NATURE 

intended: 
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Based  on  a  true  story 

iormnued 

California  who  competed  for  the  most  sexu- 
al conquests — making  the  talk-show  circuit? 

Since  so  many  TV  movies  deal  with 
real-life  crime,  they  have  the  potential  to 
influence  the  justice  system  as  well.  Ar- 
bus  turned  down  exclusive  rights  to  Rod- 
ney King's  story  after  the  first  trial  of  the 
police  officers  charged  with  beating  him. 
If  a  movie  had  been  made,  it  might  well 
have  affected  the  outcome  of  the  second 
trial.  Arbus  adds,  "What  happens  if  wit- 
nesses start  spicing  up  their  courtroom 
testimony  to  improve  the  chance  of  sell- 
ing their  story  rights?" 

In  fact,  the  lure  of  fame  could  result  in 
accusations  of  compromised  integrity 
against  anyone  involved  in  a  crime  inves- 
tigation. Take  the  case  of  Mike  Sheehan, 
a  homicide  detective  with  twenty-four 
years  on  the  force.  He  testified  in  the 
"preppy  murder"  trial  of  New  Yorker 
Robert  Chambers,  then  later  sold  his  own 
story  to  TV  and  was  given  a  small  acting 
role  in  the  film. 

Two  years  later,  Sheehan  was  involved 
in  the  arrest  of  the  youths  accused  of  rap- 
ing and  beating  the  Central  Park  jogger. 
A  defense  attorney  in  that  case  made  a  re- 
mark outside  the  courtroom  implying 
that  Sheehan  had  provoked  a  damning 
confession  from  one  of  the  defendants  to 


improve  his  own  chances  of  cashing  in 
on  another  TV  movie.  Pressed  by  re- 
porters for  facts,  the  lawyer  backed  down. 
Even  so,  the  incident  demonstrated  that 
television  drama  and  real-life  justice  can 
be  dangerous  bedfellows. 

COMING  TO  A  TV  NEAR  YOU 

These  are  issues  that  will  eventually  have 
to  be  addressed  if  the  hunger  for  Misery 
TV  continues  to  rage  on.  There  are  no 
signs  yet  that  the  trend  is  waning;  in  fact, 
people  are  finding  new  ways  to  make 
money  off  the  demand.  Last  year,  Tom 
Colbert,  a  producer,  writer  and  teacher, 
founded  a  Los  Angeles-based  research 
company  called  Industry  R&D,  which 
scours  the  countr>^  searching  for  news  of 
brutal  and  bizarre  happenings  that 
haven't  yet  made  national  headlines.  He 
then  offers  the  pertinent  information  to 
his  clients — among  them,  such  TV  shows 
as  A  merica 's  Most  Wanted. 

What  are  the  hottest  topics  in  TV 
movies  right  now?  According  to  Colbert, 
one  of  them  is  women  who  kill.  Two 
such  shows  this  year  were  NBC's  take  on 
Blanche  Taylor  Moore,  a  North  Carolina 
woman  accused  of  poisoning  her  father,  a 
boyfriend  and  tw-o  former  husbands,  and 
HBO's  treatment  of  Wanda  Holloway, 
the  Texas  mother  who  allegedly  tried  to 
have  the  mother  of  her  daughter's  cheer- 
leading-tryout  rival  killed.  (In  a  wry  par- 


ody of  Misery^  TV's  popularity,  ±e  J 
movie  featured  a  segment  on  the  frej 
selling  of  Holloway's  story.) 

Competition  for  stories  in  this  c;t 
ry  has  gotten  so  tough,  one  procc 
jokes,  "I  may  have  to  start  pre-buyirj 
rights  to  murders  and  lurid  affairs  tj 
women  even  commit  them.'' 

Mark  Stuart  Gill  is  a  Los  Angeles- 
journalist. 

TELL  US  WHAT 
YOU  THINK 

Do  you  switch  on  the  TV  set 
time  a  news-based  movie  begins 
do  these  true-life  dramas  turn 
off?  Are  Misery  TV  movies  too 
ploitative,  sexy,  or  too  much  q- 
influence  on  our  law-enforcen 
and  legal  systems?  Whether  you 
fan  or  not,  we'd  like  to  hear  y4 
opinion  in  our  telephone  poll.  Ea 
call  costs  99  cents;  touch-tdli 
callers  only.  Call  900-288-331 
between  8  a.m.  EST  Monday,  June  I 
and  1  1:59  P.M.  EST  Friday,  July 
The  results  of  this  poll  will  be  p 
lished  in  a  future  issue  of  Lad 
Home  Journal.  These  are  the  q 
tions  you  will  be  asked  to  answe 
Are  there  too  many  true 
dramas  on  TV? 
Press  1  for  yes,  I'm  tired  of  them 
Press  2  for  no,  I'd  like  to  see  mor 
Press  3  for  no,  there  are  just  enou 
Are  true-life  TV  movies  t<\ 
sleazy? 

Press  1  for  yes,  they  take  advantcj 

of  private  tragedy 
Press  2  for  yes,  they  glorify  criminii 

acts  I 
Press  3  for  yes,  they  contain  too  | 

many  sex  scenes 
Press  4  for  yes,  they're  too  violent 
Press  5  for  yes,  they  can  influence 

police  and  juries  : 
Press  6  for  no  ' 
If  you  were  involved  in 
nev/smaking  incident,  v/ou^ 
you  want  your  story  told  as| 
TV  movie?  j 
Press  1  for  yes,  if  they  paid  me 

enough 

Press  2  for  yes,  I'd  enjoy  the  famej 
Press  3  for  no,  I  wouldn't  want  myj 
story  dramatized  | 

I 

Sponsored  by  Ladies'  Home  Journal,  100  Park  Aveni' 
New  York.  NY  10017, 
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not  flavor,  with  Healthy  Choice. 
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Bad 

MEDICINE 


The  real  daiiiici:  patients  sav.  isn't  the  illnesses  that  put  us 
in  the  hospital,  hut  the  "eaie"  we  i-eecixc  there.  Shoekinii 
true  stories  ol  cruel,  careless  and  mcoinpetenl  treatment 
that  all  too  ohen  proxcs  fatal 


WHAT  YOU  TOLD  US 

We  polled  readers  about  the  safety 
arid  competence  of  our  hospitals. 
Here's  how  you  answered: 
7.  What  kind  of  negligenf  core 
hove  you,  or  someone  you  know, 
had  in  a  hospital? 
25  percent  found  the  staff  unrespon- 
sive to  complaints 

24  percent  experienced  an  error  in 
medication 

1 9  percent  had  been  the  victims  of  a 
surgical  error 

9  percent  thought  the  hospital  was  un- 
sanitaiy 

2.  Did  your  health,  or  that  of  the 
person  you  know,  suffer  as  a  result? 

49  percent  said  yes 
5  percent  said  no 

3.  Do  you  favor  federal  legislation 
that  would  require  hospitals  to  un- 
dergo more  frequent  inspection, 
even  if  it  would  increase  your 
health-care  costs? 

75  percent  said  yes 
4  percent  said  no 

Note:  Some  callers  didn't  respond  to 
all  questions. 

In  the  March  isM^e  of  Ladies'  Home 
S.2 


Journal,  Andrea  Rock  reported  on 
medical  dangers  in  "Hospitals:  haz- 
ardous to  your  health."  We  asked 
readers  to  share  with  us  their  own 
experiences,  or  those  of  a  family 
member,  while  in  the  hospital. 

The  letters  we  received  detailed  ev- 
ery imaginable  hospital  horror,  and 
the  majority  had  a  common  theme: 
We  must  do  something  about  the 
lack  of  accountability  and  responsive- 
ness among  health-care  workers. 

From  what  you  told  us,  it  seems 
that  a  hospital  stay  can  be  cruel  and 
unusual  punishment  for  the 
"crime"  of  becoming  ill.  There  were 
tales  of  misdiagnoses,  hospital-ad- 
.  ministered  drug  overdoses,  and 
days  without  food  because  patient 
meals  had  never  been  ordered. 
Some  letters  described  callous,  in- 
different and  even  brutal  nurses 
and  doctors  who  infantilized,  dis- 
missed or  ridiculed  patients  and 
their  families.  Still  others  told  of 
"mysterious,"  unacknowledged  hos- 
pital errors  that  left  families  feeling 
angry  and  confused.  One  woman's 
wry  conclusion  summed  up  what 
many  others  implied:  "Can't  help 
but  feel  these  doctors  are  trying 


their  damnedest  to  kill  us." 

In  the  letters  that  follow,  our  I 
ers'  own  hospital  horror  stories.  | 

THE  NURSE  WHO 
WOULDN'T  LISTEN 

Because  of  the  premature  bin 
my  first  child,  when  I  got  : 
nant  with  my  second,  my  doctd 
cided  to  perform  a  cerclage  (sii , 
closing  the  cervix)  as  a  precautio. 

Unfortunately,  again  I  wenii 
early  labor  and  went  to  the  hos.j 
but  because  the  monitor  di) 
record  any  contractions,  the  n 
wouldn't  believe  me  and  told  n: 
roll  over  on  my  other  side  to  ra 
the  contractions  go  away.  I  asked 
to  please  call  my  doctor,  and 
she  finally  did,  she  told  him  in 
and  she  would  call  him  back. 

Shortly  thereafter,  I  told  her  It 
my  son's  head,  and  then  there 
complete  panic.  She  put  an  ox 
mask  over  my  face,  raced  me  to  tli 
livery  room,  and  my  doctor  wa^ 
summoned  to  the  hospital.  The  ii . 
was  trying  to  deliver  my  son,  but  h 
dilated  to  six  centimeters,  an^ 
couldn't  find  the  knot  to  remova 
stitches  closing  my  cervix.  The  c 
time,  my  child  was  struggling  lo  i 
vive.  But  he  was  too  weak  from  p 
ing  and  not  being  able  to  get  thi  ' 
to  the  birth  canal.  He  did  not  sur\ 
When  you  are  in  the  hospital, 
nothing  for  granted;  vozy  have  b 
the  one  in  charge.  In  (contii 
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Kotex  understands  what  it  means  to  he  a  woman. 


That's  why  Kotex^  makes  such  a  wide  range  of 
feminine  care  products,  from  pantiliners  to  maxis  to  tampons. 
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Bad  medicine 

an  instant,  your  life,  your  child's  life, 
or  someone  you  love  could  be  gone. 

—•Suzanne  Murphy, 
Arizona 

A  FATAL  MISTAKE 

y  father  was  hospitalized  for 
pneur-onia.  Due  to  the  hospi- 
tal's nt-giigence,  he  ended  up  dying. 
His  c  are  was  mostly  in  the  hands  of 
interns,  with  a  resident  as  an  over- 
seer. The  doctor  in  charge  of  the  unit 
came  through  occasionally  but  had 
very  little  to  do  with  the  care. 

The  final  event  that  took  his  life 
was  when,  after  neglecting  life- 
threatening  symptoms  for  seven 
hours,  an  intern  decided  to  give  him 
morphine  to  relax  him.  It  was  writ- 
ten in  his  chart  that  he  was  severely 


allergic  to  morphine,  and  we  told  the 
intern  not  to  give  it  to  him.  He  told 
us  he  was  giving  it  anyway.  Once 
they  started  to  lose  my  father,  they 
could  not  revive  him.  They  even  had 
to  send  to  the  hospital  pharmacy  for 
the  antidote,  which  should  have  been 
readily  available  on  the  ward.  Their 
earlier  mistakes  had  put  him  in  such 
serious  condition  that  they  could  not 
reverse  this  last  mistake. 

— Cheryl  L.  Anderson, 
Massachusetts 

"WE  NEED  TO  GET  BACK 
TO  CARING'' 

I have  been  a  trained  nurse  since 
1967.  In  1989  I  had  the  misfortune 
to  be  sick  enough  to  require  surgery. 
I  have  not  had  a  peaceful  day  since. 

I  have  been  a  good  nurse  all  these 
twenty-six  years,  yet  if  you  were  to  ask 
me  what  I  think  of  the  current  situa- 
tion, I  can  tell  you,  quite  honestly,  it 
stinks.  I  used  to  think  that  the  people 
S.4 


who  complained  about  improper  care 
were  nervous  and  had  no  real  reason 
for  their  complaints — that  is,  until  it 
happened  to  me.  Now  I  know  how  un- 
feeling the  medical  profession  truly  is. 

What  is  needed  is  education.  Con- 
sumers are  aware  now  of  their  rights, 
but  the  medical  profession  is  still  in 
the  dark  ages  when  it  comes  to  pa- 
tients' rights. 

Medical  technology,  progress,  new 
ideas- — these  are  all  good  things,  but 
sometimes  we  lose  sight  of  why  we 
wanted  these  new  ideas  in  the  first 
place.  Nurses  have  lost  sight  of  the 
first  reason  they  went  into  nursing — 
to  help  and  comfort  the  sick  and  dy- 
ing. Doctors  were  to  heal,  and  if  they 
couldn't,  then  they  were  to  provide 
comfort  for  the  dying.  We  need  to 
get  back  to  caring  for  our  patients. 

— Victoria  Petro-Hahn, 
New  Jersey 


THEY  LAUGHED  WHILE 
HE  SCREAMED 

Dad  had  renal-cell  cancer  with  in- 
volvement of  the  liver,  stomach, 
lung  and  bowels.  For  a  complication 
that  developed  from  this,  we  had  to 
take  him  to  the  hospital.  From  the 
lime  Dad  was  admitted  until  the  fam- 
ily stepped  in,  he  was  in  a  wet  bed, 
thrashing  about  and  suffering.  My  sis- 
ter went  to  the  nurses'  station  and  de- 
manded that  they  call  a  doctor.  The 
attitude  of  the  staff  was  deplorable. 
They  couldn't  understand  why  Dad's 
screams  were  a  problem.  After  all, 
they  implied,  he  has  cancer.  The  doc- 
tors were  finally  called,  reluctantly. 

While  a  patient  on  this  floor.  Dad 
received  no  daily  care;  my  mother 
saw  to  his  hygienic  needs.  Dad  told 
us  that  he  felt  like  he  had  to  beg  to 
get  his  pain  medication.  One  morn- 
ing he  told  us  that  a  nurse  had  hurt 
him  during  the  night;  she  was  angry 
because  he'd  soiled  the  bed. 


Helplessly,  we  watched  hin.gi 
weaker.  He  screamed  in  agon  ; 
the  nurses  would  not  check  hm 
call  the  doctor.  They  insiste(t 
the  methadone  was  easing  hisDi 
His  cries  echoed  down  the  coj'i 
while  the  nurses  standing  outsit 
door  were  laughing  and  whisn 
to  each  other.  Finally,  it  w^as  d| 
ered  that  the  IV  needle  suppq 
delivering  his  pain  medicatioj 
bent  and  dislodged.  He  was  givl 
jections  for  the  pain  and  move! 
private  room  to  die. 

Yes,  Dad  had  cancer  and  wa 
ing.  We'd  lived  with  this  know 
for  over  ten  years,  but,  in  our  ' 
ion,  he  went  through  hell,  an 
dignity  was  compromised  becai 
an  indifferent  medical  staff.  Wi 
family,  have  to  live  with  the  mei 
of  those  days. 

—Gail  Ylitalo 
Peggy  Willi 
VIr 

HEALTH  PROFESSIONALS  AR 
OVERLOADED 

As  a  health-care  professional 
things  I  have  to  say  are  aboiii 
well-being  of  the  hospital  stafl 
relates  to  their  ability  to  deliver  u 
ity  care. 

Many  hospital  staffers  are  requ 
to  work  whatever  hours  the  hos 
deems  necessary.  Some  empln. 
work  their  regular  shift  and  then 
on  call  for  the  rest  of  the  day.  Sii 
times  they  will  work  througli 
night  and  be  required  to  work  alt 
next  day  and  night,  often  for  an: 
tire  week  because  there  is  no  o 
trained  employee  to  take  their  ph 

I  was  in  such  a  position  at  a  hi| 
tal  where  I  worked  for  eight  year^ 
the  primary  diagnostic  medical  si 
grapher,  I  would  work  all  day  an 
needed  through  the  evening 
night  shifts.  I  could  handle  the 
night  or  two  of  reduced  sleep,  bu 
ter  many  days  in  a  row,  I  felt  exlu 
ed  and  at  times  would  wonder  if  1 
thinking  straight.  When  I  asked  ti 
relieved  to  catch  up  on  sleep,  1 
told  in  so  many  words,  "Therc"^ 
one  to  take  your  place.  If  yon 
home,  we  will  write  you  up  for  ni^ 
ordination."  (coumi 


The  staff  conldn^t  understand 
why  Dad's  screams  were  a  problem. 
After  all,  tliey  implied,  he  has  cancer 


Kotex  understands  what  it  means  to  he  a  woman. 
Presenting  Kotex"  Curved  Maxis. 


GENTLE  ELASTIC  GATHERS 
FOR    A    BETTER  FIT 


The  only  maxis  curved  like  your  body 
to  fit  better  and  protect  like  no  ordinary  maxi . 


For  a  fit  that  protects  like  nothing  flat.  Kotex  Understands: 


Bad  medicine 

LOiijinih'cl 

After  one  particularly  long  stretch 
of  reduced  sleep,  I  was  called  in  for 
a  three  A.M.  case,  laid  on  the  way  to 
the  hospital,  I  .aodded  off  behind 
the  wheel  of  my  car  and  ended  up  in 
the  roadside  ditch.  Shaken,  I  pro- 
ceeded to  ihe  hospital.  After  per- 
forming ;he  exarn,  I  spent  the  next 
few  h  'urs  on  the  exam  table  trying 
to  >iccp.  I  was  so  exhausted  when 
my  seven-thirty  A.M.  shift  was  sup- 
posed to  start,  all  I  could  do  was  cry. 
I  was  still  ordered  to  do  scans  on  pa- 
tients— I  was  praying  I  would  not 
make  any  mistakes. 

Another  time,  I  had  worked  all  day, 
all  night  and  was  working  the  follow- 
ing day  shift.  While  putting  contami- 
nated needles  into  the  appropriate 
container,  I  was  stuck  by  two  needles 
and  had  to  go  to  HIV  counseling  and 
receive  numerous  shots  to  ward  off 
other  potential  diseases.  Telling  my 
husband  that  I  might  have  contracted 
AIDS  from  this  was  a  hard  thing  to 
do.  If  I  had  slept  properly  the  night 
before,  I  believe  this  accident  might 
have  been  avoided. 

Today  I  take  very  little  duty  at  the 
hospitals.  I  believe  there  is  not  such  a 
shortage  of  health-care  personnel, 
just  a  shortage  of  people  who  will 
work  under  adverse  conditions. 

— Laura  Hansen,  R.D.M.S., 
Texas 

"I  NEARLY  CONVULSED 
TO  DEATH" 

Three  years  ago,  I  went  in  to  give 
birth  to  my  third  child  and  was 
lucky  to  come  out  alive.  While  expe- 
riencing complications  of  spinal 
anesthesia  from  my  caesarean  sec- 
tion, I  was  overmedicated  and  then 
written  off  as  some  kind  of  malinger- 
ing fool  when  I  repeatedly  begged  for 
help,  complaining  of  extreme  head 
pain,  blindness,  disorientation,  chest 
pain  and  nausea. 

In  addition  to  the  spinal  anesthet- 
ic, I  had  been  given  morphine,  De- 
merol, Fiorinal,  an  intravenous 
caffeine  infusion,  and  finally,  a  com- 
bination of  Valium  and  fenianyl. 
(This  last  drug  is  eighty  to  one  hun- 
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dred  times  more  powerful  than  mor- 
phine and  is,  I  later  learned,  at  the 
dosages  I  received,  incompatible 
with  Valium.)  I  was  given  one  drug 
after  another  until  I  nearly  convulsed 
to  death.  The  nurse  sighed  at  me  like 
I  was  some  kind  of  idiot  when  I  told 
her  I  thought  I  was  having  a  stroke. 
She  told  me  she  could  not  stay  with 
me  because  she  had  other  patients. 
She  did  not  even  bother  to  call  a  doc- 
tor until  forty  minutes  after  I  told 
her  I  could  no  longer  see.  When  she 
did  page  him  (he  was  in  the  hospi- 
tal— up  one  flight  of  stairs),  he  did 
not  come  to  my  room  until  he  was 
paged  a  second  time  and  told  I  was 
unresponsive.  After  I  lost  conscious- 
ness, I  suffered  three  grand  mal 
seizures,  stopped  breathing  and  had 
to  be  resuscitated.  I  woke  up  in  the 
intensive  care  unit,  and  I  later  re- 
ceived last  rites. 


For  two  3'ears,  I  was  on  the  in 
seizure  drug  Dilantin.  It  was  orrt 
ter  I  sought  out  another  doctor  a 
learned  that  a  number  of  the  dm 
was  given  in  the  hospital  have  tM 
verse  side  effect  of  causing  sei* 
The  only  explanation  I  was  evel 
en  for  the  kind  of  inappropriate  I 
received  was  from  a  nurse  in  thqj 
who  told  me,  "They're  not  usVi 
sick  people  in  m.aternity."  ' 

My  new  doctor  told  me  tha 
thinks  the  seizures  were  a  one-U 
occurrence — a  response  to  bu 
overmedicated  in  the  hospital] 
one  directly  involved  at  the  hosi 
would  offer  me  a  clue  as  to  wh\ 
happened  to  me.  Now  I  guess  '. 
derstand  why  they  were  reluctar 
protect  themselves. 

— Sharon  Bare  k 
llli 

Edited  by  Andrea  Henderson 


WHAT  YOU  CAN  DO 

Surprisingly,  only  one  of  tfie  people  who  wrote  the  preceding  letters  sued 
hospital  or  the  doctors  involved;  most  felt  tha't  to  go  through  the  lengthy  proc 
of  depositions  and  litigation  would  be  to  relive  the  incident  a  second  time, 
one  woman  who  did  begin  a  suit  dropped  it  before  its  conclusion,  because, 
says,  the  medical  professionals  involved  muddied  the  truth  of  her  case  to  pro 
their  own.  In  her  words,  "The  legal  pursuit  of  a  medical-malpractice  case  is 
most  as  painful  as  the  injury  itself.  The  victim  is  victimized  again." 

At  the  end  of  our  article  in  the  March  issue,  we  offered  some  basic  guideli 
to  help  you  protect  yourself  and  your  family.  Those  guidelines  bear  repeating: 
I  To  check  on  the  basic  credentials  of  a  doctor,  call  your  state  licensing  boar 
I  The  book  9,479  Questionable  Doctors,  published  and  revised  annually 
Public  Citizen's  Health  Research  Group,  includes  information  about  disciplin 
actions  taken  against  doctors.  For  $  1  0,  you  can  order  a  copy  of  the  book's  I 
ing  of  doctors  who  have  been  disciplined  in  your  state.  Write:  Department  Q[ 
2000  P  Street,  NW,  #700,  Washington,  DC  20036. 

I  To  check  the  accreditation  status  of  a  hospital,  call  the  customer-service  1) 
of  the  Joint  Commission  of  Accreditation  of  Health-Care  Organizations  at 
916-5800.  Also,  the  Medicare  Hospital  Information  Report  offers  state-by-si> 
listings  of  the  death  rates  among  Medicare  patients  for  different  categories  of 
nesses  in  each  hospital.  Try  your  local  library  or  order  the  volume  for  your  stc 
from  the  U.S.  Government  Printing  Office  at  202-783-3238. 
I  Teaching  hospitals — those  affiliated  with  a  medical  school — generally  i 
lower  death  rates  than  other  hospitals,  as  do  facilities  with  a  large  numbei 
board-certified  specialists  and  registered  nurses.  Similarly,  stability  of  the  nursi 
staff  con  mean  better  quality  of  care.  Ask  the  patient  representative  to  provi 
figures  on  these  two  indicators.  A  turnover  rate  above  20  percent  annua 
among  RNs  is  excessive  except  when  due  to  budget  cuts. 
I  If  you  need  surgen/,  choose  a  hospital  where  the  procedure  is  done  frequei 
ly,  and  a  doctor  who  routinely  performs  that  operation. 

I  During  any  hospital  stay,  interns  and  residents  can  help  monitor  your  cont 
tion  for  your  supervising  physician,  but  for  anything  beyond  routine  treatment,  i 
sist  that  a  senior  physician  be  present. 


Kotex  understands  what  it  means  to  be  a  woman. 


Presenting  trusted  Kotex^  protection  in  a  tampon. 
Kotex'  Security''  Tampons. 

/ 


Expands  in  all  directions  for  better  fit 
and  secure  protection. 


m 


CONTOURED   TIP   FOR   EASY  INSERTION 


For  protection  that  lets  you  enjoy  every  day.  Kotex  Understands. 


he'd 
GONE 

lulK  had  thoughl  her  life 
was  a  perfect  \\  liole.  so 
Wliit  s  bt^rayal  came  as  n 
real  shock.  Biil  e\  eii  inoi-e 
surprising  was  wlial  il 
took  to  hnuii  her  back  in 
life.  Bv  C-yiithia  Sheaicr 


The  American  family  is 
the  backbone  of  the 
nation,"  Whit  said  on 
their  first  date,  when 
they  were  seniors  at 
the  University  of  Georgia,  so  she 
relaxed  and  loved  him  instead  of 
those  with  the  long  hair  and  the 
disdain  for  suburbia  and  station 
wagons.  It  was  1976.  The  wedding 
gifts  were  a  shower  of  history:  pis- 
tol-handled knives,  Williamsburg 
pottery,  a  silver  tea  service  that 
was  an  e.xact  copy  of  one  that  Paul 
Revere  had  done.  It  was  the  year 
of  the  bicentennial,  an  auspicious 
year  to  begin  a  life  together. 

XK'hil  had  a  historical  name: 
Portivent.  One  of  his  ancestors 
had  come  over  with  Oglethorpe, 
voluniarilv.  He  had  a  copy  of  a 
land  grant  hanging  on  his  apart- 
ment wall;  one  time  all  the  land 
between  the  Oconee  River  and 
Charleston  had  belonged  to  the 
ancestor  in  payment  for  his  ser- 
vices in  the  Revolutionary  War. 
She  was  hooked:  Her  ancestors 
had  come  from  die  Midwest,  sod- 
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busters  all,  and  they  lost  all  the 
sod  to  grocery-store  owners  col- 
lecting debts  during  the  Depres- 
sion. Her  own  father  had  ended  up 
selling  transient  things — insur- 
ance, cars,  real  estate.  She  had  al- 
ways felt  like  an  interloper  in 
America  until  she  married  Whit. 
The  copy  of  the  land  grant  was 
now  hanging  in  iheir  excellent 
house,  stately  on  high  acreage  in 
Athens,  with  a  field  that  lay  like  a 
soft  counterpane  all  around. 

Tully  was  one  of  those  women 
who  had  moments.  It  could  hap- 
pen anywhere,  as  if  someone  had 
struck  a  tuning  fork  somewhere 
and  she  was  the  only  one  hearing 
it.  Sometimes  it  happened  when 
she  was  teaching:  continuance,  the 
feeling  that  she  belonged,  the  stu- 
dents with  their  smell  of  hair 
mousse  and  chewing  gum  as  she 
taught  in  her  clear,  bell-like  voice: 


Who  were  the  loyalists?  Wiat  is  sedi- 
tion? W^m/  were  the  navigation  acts? 
At  eight-thirty  in  the  morning 
kids  all  across  America  were  sit- 
ting in  desks  in  schools,  and  the 
country  was  inching  forward  into 
something  vast.  The  thought 
sometimes  gave  her  goosebumps 
of  pleasure. 

She  had  almost  told  her  hus- 
band about  the  phenomenon  three 
years  ago,  the  afternoon  they  were 
about  to  take  down  the  baby  bed. 
Whit  had  been  kneeling  with  a  red 
wrench  in  his  hand  when  he 
turned  and  pulled  her  down,  pin- 
ning her  to  the  floor,  all  maleness 
and  playful  menace. 

"Tully,  I'm  not  ready  to  get  old." 

"The  kids  could  come  in." 

"No,  they  won't." 

And  when  he  took  her,  right  there 
on  the  playroom  floor,  she  could  see 
the  fluorescent  stars  (continued) 


S^o  you  have  any  idea  how  many 
;^Wdmen  ©xperience  vaginal 

v^lryjrssss?  One  in  four!  And  since  it's 
noi  extctly  a  topic  we  sit  around  and 
dis-^'-^s  openly,  I'ii  bei  every  one  of  us 
vve're  alone. 

vagina!  dryness  may  be  perfectly 
:;!~but  it's  uncomfortable. 


H^ivr;-'  ;  heard  that  Oyme-Moistrin^" 
''■'■i  'Moisturizing  eel  supple- 
•'^s  mu  owsn  nmurai  moisture, 

is^it       Jed  Qft^ai.  But  I  wanted  to  be  sure. 

asked  r,  >iogist  for  her 

|?pinion  of  Gyne-Moistrin  and  K-Y  Jelly. 

even  asked  about  petroleum  jelly  and 
hand  lotions  (which  were  never  intended 
for  vaginal  use). 

She  said  Gyne-Moistrin  is  a  pure,  clear 
gel  and  it  contains  no  hormones  or 
medications  She  recommends  it. 

She  said  she  likes  Gyne-Moistrin 
because  it  won't  seal  in  bacteria 

like  petroleum  jelly  can. 

I  like  it  because  it's  not  greasy  or 

messy.  It  feels  natural  and  it  soothes 
the  discomfort. 

Now,  I  have  a  vaginal  moisturizer  I  can 
really  trust — one  made  just  for  me.  I  like 
that  too.  And  I'll  bet  I'm  not  alone. 


ACTUALLY 
THOUGHT 

IlAfAC  'til  I  discovered 
W#%0  Gyne-Moistrin™ 

ALONE..." 


Relieves  vaginal  dryness 


k  Gyne 

M  *  Mf 


MoLstrin 

Vaginal  Moisturizing  Gel 


Tenngflou^  ©  1993  Schering-PloughiHealthCare  Products  Inc 


Gyne-Moistrin  Vaginal  IVIoisturizing  Gel. 
The  choice  of  more  and  more  gynecologists. 


Mer  he'd  gone 

•  d'ltinuvd 

and  planets  lhe\  luid  pasicd  on  ihc  ceil- 
ing some  years  heforc.  The\  could  hear 
the  shouts  of  Abby  and  Andrew  pla',  ing 
croquet  outside.  She  had  a  momeiu  Diis 
man,  lliis  houic,  these  children,  my  hje; 
something  ihal  felt  like  communion  with 
ail  the  <5i')cr  women  who  had  preceded 
her.  '  here  was  no  lime  to  tell  him  about 
ii.  What  could  .-.he  have  said  as  he  lay 
spent  and  sof[-eyed,  the  cries  of  the  chil- 
dren drawing  nearer,  while  she  rushed  to 
codec:  her  underclothes? 

She  w^as  sustained  by  such  moments. 
The  simple  little  glimpses  into  things. 

One  day,  a  moment  came  on  the  At- 
lanta highway.  She  was  driving  home; 
Andrew  had  won  the  state  spelling  bee. 
Her  blue  bullet-shaped  station  wagon 
crested  a  hill,  and  the  land  lay  before 
her  strewn  and  blowing  with  red  and 
gold  leaves  like  wet  confetti.  She  could 
see  her  son's  and  daughter's  faces  in  the 
rear-view  mirror,  but  each  was  her  own 
and  Whit's  melded  together  in  an  alloy 
she  loved.  Tins  road,  tins  earth,  these  ehd- 
dren,  my  life. 


She  was  speeding  along  this  road  on 
the  way  to  the  nursery  school  to  get 
Case,  the  child  who  had  come  into  be- 
ing, it  seemed,  the  afternoon  on  the 
playroom  floor,  as  if  he'd  crashed 
through  the  ceiling  past  the  fluorescent 
stars  and  planets  and  into  their  lives. 

After  getting  Case,  they  would  wait  . 
for  Whit  to  get  home,  when  they  would 
all  finally  be  together.  She  might  say 
something  like,  "The  drive  today  was 
beautiful,  just  beautiful."  Then  she 
would  show  him  her  find,  an  old  brass 
weather  vane,  its  rooster  arch  and  fey. 

There  was  road  construction.  She  had 
to  take  a  detour  past  some  small  hope- 
less houses  turned  into  appliance  repair 
shops.  She  hated  the  tacky  signs  and 
their  cornball  wit:  peaches*  <ias*  fire- 
ivorks*  For  all  your  butane  nt.Js. 

Andrew  snorted.  "For  all  your  butane 
needs.  That's  like  saying,  'For  ili  your 
ornithology  needs.'  "  He  was  so  much 
like  Whit.  ' 


"For  all  your  heart-surgery  needs," 
Abby  laughed. 

"For  all  your  gastrointestinal  needs." 

So  they  were  giggling  and  did  not  see 
when  Tully  passed  the  two  joggers,  the 
small  blond  girl  in  front,  a  tall  older 
man  behind — the  man  that  looked  just 
like — the  man  who  was  Whit. 

He  was  smiling,  and  Tully  knew  the 
smile:  that  sex-tousled  smile.  She  thought 
that  maybe  she  had  not  seen  right. 

She  went  home  and  calmly  built  a  fire 
that  made  the  brass  screen  shine.  She 
filled  the  house  with  fragrances — curry, 
cream,  nutmeg.  Whit  came  home  at  the 
usual  hour  and  put  his  briefcase  down  in 
the  usual  spot.  She  busied  herself  chop- 
ping apples. 

"I  invited  some  of  the  law-school  in- 
terns over  for  dinner  Saturday,"  he  said. 
She  paused  mid-slice.  He  wandered  in  to 
say  hello  to  the  children.  She  moved  to 
the  stove  and  stirred,  leaning  into  the 
moment  like  a  helmsman  might  have 
steered  an  old  galleon  into  an  unmapped 
sea:  Tins  house,  these  children,  this  zvay? 

She  decided  to  pretend  not  to  know. 

When  the  interns  came  to  dinner  she 
was  perfectly  poised  in  something  that 


called  to  mind  Victorian  times — all  ecru 
and  cutwork,  and  wearing  her  marriage 
diamonds. 

The  young  lady  in  the  vintage  black 
minidress  was  a  disappointment.  Tully 
had  expected  glamour,  intelligence, 
things  that  would  best  her.  As  it  was,  she 
simply  had  a  stomach  untried  by  preg- 
nancies, and  a  superb  tan.  She  was  twen- 
ty-four, tops.  She  was  aware  of  Whit  in  a 
keen  way,  and  trying  too  hard.  She  im- 
mediately appropriated  Case  and  swag- 
gered around  the  house  with  him  on  her 
hip.  Case,  the  little  traitor,  was  captivat- 
ed by  her  earrings  that  looked  like  feath- 
ered fishing  tackle. 

Tully  was  sure  she  was  the  one  when 
Whit  showed  her  their  collection  of 
records  almost  apologetically.  "These 
are  all  old,"  he  said.  The  girl,  whose 
name  was  Solange,  rattled  off  the  names 
of  some  new  bands  that  Whit  must  listen 
to.  He  nodded  his  head,  and  Tully  saw  it 
all.  She  felt  invisible,  erased.  She  re- 


treated to  the  kitchen. 

Tully  had  a  peculiar  momei:' 
cooked  away  the  last  decade  of  fr 
simmered  it  dowm  to  this  mon^ 
essence.  She  had  spent  years  of  fl 
preparing  things  that  woulcB 
through  the  digestive  tracts  of  ■ 
her  husband  knew  or  needed  to  krm 

Someone  made  a  joke  thai  neit..'if 
nor  Whit  got,  and  she  saw  him  !• 
head  ever  so  slightly,  patting  b. 
place  the  forelock  of  hair  that  hat] 
to  thin  recently.  She  felt  sorrow 
should  stoop  to  this,  that  all  men 
to  end  up  as  fugitives  in  their  own  Ik 

That  moment  seemed  to  fuel  hr 
er,  when  he  came  to  bed  ravenoi 
felt  love,  remembering  that  sma 
movement  to  move  his  hair.  She  i 
stood:  There  were  times  in  men" 
when  they  did  stupid  thing 
thought  of  that  while  she  love 
rocking  him  as  she  might  a  child  i 
big  four-poster  bed.  She  was  deter 
to  keep  all  their  lives  on  track.  S 
to  do  it.  Someone  had  to.  She  c 
with  him  happily,  almost  triump 
in  all  their  familiar  movements, 
ing,  TTiis  man,  this  man,  this  man. 

But  there  was  something  ne 
fiejce  in  his  movements,  alarmin 
pushed  her  away  angrily.  "You 
he  said  aloud  to  the  ceiling,  "it  mij 
nice  to  get  a  response  sometimes." 

He  had  broached  a  subject  it  ne\ 
curred  to  her  to  discuss.  The  role 
ways  assumed  in  their  lovemaking 
she  never  let  herself  go,  always  p 
the  designated  driver  to  his  role  o 
ished  passenger  who  would  always 
the  appointed  destination.  It  was 
they  had  settled  into  during  so 
their  early  autumn  nights  toget 
college,  when  she  had  sat  in  cl 
thinking  of  what  the  night  would 
Let  me  entertain  you. 

She  didn't  understand  it  hersel 
preferred  it  this  way. 

Now  she  lay  awake  long  after  he 
ly  simmered  himself  to  sleep.  A  st 
dormancy  came  over  her  heart 
house  seemed  to  sigh,  and  w 
seemed  to  enter. 

Whit  lasted  all  the  way  to  Valen 
Day  before  he  moved  out.  The\ 
their  words;  they'd  spoken  their 
She  had  uttered  horrible  harridan 
to  him,  and  had  thrown  the  rod: 
weather  vane  at  him,  shattering 
Martha  Custis  mirror  instead.  The 
ment  gave  her  a  strange  shudder  of 
er,  to  destroy  something  of  value. 

Whit  and  Solange  moved  into  a  d 
town  condo,  and  the  divorce  proce 
apace.  Whit  took  the  kids  on  the  w 
ends.  She  taught  her  history  durini 
week — What  is  the  difference  between  : 
sion  and  rebellion?  What  is  reconstmctio 
and  ate  microwave  meals  alone  on 
weekends.  (contn 


The  Paradise  man  was  still 

looking  at  her.  He  looked  at 
her  as  if  she  really  did  exist. 
^Come  back  to  see  me,''  he  said. 
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See  why  it's  America's  favorite 
firumb  crust  in  just  15  minutesi 


i 


Keebler  15-Minute 
Cherry  Burst  Pie 


i 


1  KEEBLER'  READV-CRUST  Graham 
Cracker  Pie  Crust  (6  ouncesi 

1  can  (14  ounces)  sweetened  condensed 
milk 

Vi  cup  lemon  juice 

teaspoon  vanilla 
4  ounces  COOL  WHIP"  Whipped 

Topping,  thawed 
1  cup  crushed  pineapple,  drained 
)4  cup  chopped  pecans 
J4  cup  maraschino  cherries,  chopped 

Preparation  time:  15  minutes 

in  medium  howl,  combine  condensed 
milk,  lemon  juice  and  vanilla.  Mix  until 
well  blended. 

Fold  in  remaining  ingredients,  one  at  a 


time,  mixing  well  after  each  addition. 
Mound  mixture  into  crust.  Freeze  until 
firm,  2  to  3  hours.  Let  .stand  at  room 
temperature  for  \5-2()  minutes  before 
serving.   ^ 


America's  favorite  based  on  sales. 
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^^^yn  America  Trusts  Ready-Crust 


Alter  he'd  gone 

LI  illtHUClI 

One  Saturday  artcinoon  i  ully  noticed 
that  the  crocuses  shc"d  phinlcd  in  the 
fall  were  now  purple  nubs  pushing  up  in 
the  soil.  She  walked  over  and  sinrcd  at 
them  dumbiy,  as  i!"  ihcy,  too.  were  some- 
thing W'hi:  had  !c!'i  behind.  She  could 
remember  the  morning  she  planted 
ihem.  even  ihc  place  where  Case  had 
tried  [o  dig  wuh  his  litde  plastic  spade. 

Thai  all  li!e  could  just  go  on  so  ruth- 
lessly. Thai  the  crocuses  would  just  come 
up, if  the  utter  ruin  had  never  occurred 
at  all.  That  a  younger  woman  could  just 
crop  up  out  of  nowhere  and  lay  her  own 
life  to  waste.  That  she  could  be  left  mus- 
ing over  a  flower  bed  much  like  her  own 
mother,  now  alone  in  Iowa:  Wlicthcr  lo 
plant  a  quince  or  a  crab  apple. 

Maybe  that  was  ultimately  what  it  all 
amounted  to,  women  living  alone  dig- 
ging holes  and  setting  things  into  them 
to  make  them  grow. 

She  decided  to  drive  to  the  Paradise 
Place,  a  garden  store  up  on  a  bluff  of  the 
Oconee  River.  She'd  plant  a  tree  or  two. 
Flowering,  ongoing  things.  To  get  her 
through  the  weekend. 

At  the  Paradise  Place  she  walked  up 
and  down  the  lanes  of  damp  sawdust. 
She  felt  better  where  others  were 
around.  She  was  afraid  the  man  working 
there  would  figure  out  that  she  didn't 
want  to  go  home. 

He  was  an  old  hippie,  but  today  he 
looked  handsome  in  a  weather-beaten 
way.  There  was  something  familiar  and 
comforting  about  him.  He  was  here  ev- 
ery spring,  perennial,  in  his  mud-spat- 
tered jeans  and  chukka  boots.  She'd 
never  really  looked  at  him  before.  His 
brown  hair  was  flecked  with  gray. 

The  Paradise  man  seemed  to  notice 
everything.  He  noticed  the  damaged 
roots  of  the  tree  TuUy  chose,  and  chose 
another  one  for  her.  "Sometimes  there  is 
damage  you  can't  see  straight  off,"  he 
said.  "You  have  to  look  closely."  She  no- 
ticed the  dark  hairs  curling  on  the  tops 
of  his  hands,  and  she  felt  an  alarm  go  off 
inside  her  somewhere.  She  was  afraid  he 
would  notice  that  she  had  nowhere  to  go. 

The  Paradise  man  was  still  looking  ai 
her.  He  let  himself  look  at  her  in  a  way  he 
would  never  have  if  Whit  had  been  with 
her  as  usual.  He  looked  at  her  as  if  she  re- 
ally did  exist.  As  if  he  knew  she  was  in 
the  public  domain  now.  He  put  her  tree 
in  the  trunk  of  the  car  and  rubbed  his 
hands  clean  with  a  red  bandanna.  His 
smile  looked  sarcastic  to  Tully. 

"Come  back  to  see  me,"  he  said. 

Solange  teaches  aerobics,"  Ahby  said  to 
her  one  morning,  and  it  was  a  rebuke. 
"Solange  has  a  golden  retriever."  said 
Andrew  another  day. 

"Solange  sleeps  on  a  futon,"  Abby  ex- 
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plained,  tugging  her  mattress  to  the  floor. 

"You  need  a  tan,"  Andrew  pronounced 
one  morning  when  Tully  was  inside  do- 
ing his  laundry.  She  paused,  a  wet  high- 
top  sneaker  in  hand,  considering  aiming 
it  at  his  face.  She  put  it  down. 

A  month  later  she  met  a  woman  she 
once  taught  with,  outside  the  supermar- 
ket. Rhea  something.  When  last  seen,  di- 
vorcing both  husband  and  Catholic 
Church.  She  was  sleek  now,  with  clanky 
jewelry  and  careful  makeup,  blunt-cut 
hair  tufted  at  the  top  like  a  cockatoo's. 

"How  are  you?  It's  been  ages." 

"Okay,  probably.  I'm  getting  a  divorce." 

Rhea's  eyes  flared  a  moment.  She  pat- 
ted Tully's  arm.  "Now  your  life  can  be- 
gin. Let's  go  have  a  drink,  celebrate." 

They  crossed  the  street  together.  Tully 


h. 

I 


here?"  Rhea  seemed  angr\'. 

"These  are  not  the  kind  of  i;o! 
want  10  meet,"  Tully  said. 

"See?  You  do  think  you're  too;oi 
be  here."  Rhea  ordered  anothed  v 
Tully  picked  her  purse  back  u, 
noticed.  "You  think  you're  goingja 
doctors  and  lawyers?  Wrong,  h 
across  town,  meeting  college  girh' 

Rhea  studied  Tully's  face  for  r 

Tully  felt  humiliated.  So  she  k; 

"They  don't  want  to  meet  us.  \^(  i ' 
too  much  already.  We've  got  the  ' 
all  over  our  stomachs.  Lesson  i; 
three:  Know  your  market  value.  .' 
band  left  me  for  a  girl  who  cut  his 

The  butane  man  was  back, 
asked  Rhea  to  dance.  She  fan:" 
lashes,  lamblike.  "I'll  call  vou."  - 


They  lay  on  the  big  rock  r 
the  dark.  The  same  old  sta^ 
were  still  up  there,  still 
scattered  in  the  same  sky.  ^ 


veered  left  toward  the  Waffle  House, 
and  Rhea  went  right  toward  the  lounge. 

"I  mean  a  dnnk  drink,"  Rhea  explained. 

"Oh,"  Tully  stalled  a  moment.  It  was 
three  in  the  afternoon. 

"You  have  to  be  somewhere?" 

They  went  inside.  It  was  dark,  and  Tul- 
ly had  to  look  down  to  see  where  she  was 
stepping.  The  floor  was  sticl<y,  and  the  air 
smelled  like  stale  nicotine.  The  men  all 
looked  them  over  as  they  walked  in. 

Rhea  stowed  her  bag  under  a  table. 
She  seemed  to  know  the  place.  "Don't 
hold  your  purse  like  that.  Lesson  num- 
ber one:  This  is  not  church." 

Tully  put  her  purse  down.  A  man  in  a 
dark-blue  uniform  came  over,  with  a 
chest  patch  that  said  "For  all  your  bu- 
tane needs."  He  asked  Tully  to  dance. 

"No,  thank  you,"  she  said,  in  the  same 
voice  she  might  have  used  to  refuse  a  so- 
licitation for  United  Way.  She  felt  a 
flash  of  anger  at  Whit.  That  she  should 
be  subjected  to  this. 

"So  how  are  your  kids?"  Tullv  asked 
Rhea. 

Rhea  was  silent,  surveying  the  lineup 
of  men  at  the  bar.  "Lesson  number  two," 
she  said,  turning  to  Tully.  "Nobody 
comes  here  to  talk  about  kids.  You  come 
here  to  meet  people." 

Tully  looked  over  the  group  of  men, 
the  kind  that  would  fix  her  washer  or  in- 
stall a  burglar  alarm. 

"You  think  vou're  too  good  to  be 


to  Tully.  The  butane  man's  hand 
ready  on  her  neck,  proprietary, 
walked  off. 

Tully  threw  too  much  mone\ 
table  and  left.  She  bumped  into  soii 
as  she  was  leaving.  The  Paradisef 
He  smiled  skeptically  at  her,  anc 
the  door.  She  blushed,  not  knc 
which  was  worse,  to  have  him  thin] 
she  had  come  there  for  the  same  r 
Rhea  had,  or  to  have  him  thinkin 
was  leaving  empty-handed. 

Solange  pierced  her  own  ears 
she  was  eleven,"  Abby  said  sul 
pulling  at  her  virgin  lobes. 

"Solange  recycles,"  Andrew  obs 
from  the  terrace,  while  Tully  wresl 
bag  of  garbage  outside.  "She's  conc( 
about  the  environment." 

"You  like  Solange  so  much — gc 
with  her!"  She  flung  the  garbage  c£ 
at  him,  Frisbee-style,  catching  hi 
the  shoulder  with  it. 

Andrew  fled,  and  didn't  speak  t( 
for  the  rest  of  the  evening.  She  pa 
later  in  the  doorway  of  his  room,  hoi 
his  folded  socks  and  underwear. 

"Andrew,  I'm  sorry,"  she  offeree 
just  feel  so  sad  sometimes.  I  just  feel 
a  used  car  or  something.  Everyone 
walks  past  me." 

Still  he  did  not  speak. 
She  tried  again.  "Andrew?  Do 
know  that  you    (continued  on  page  . 
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lex-i\  ...x  Chops 


4  boneless po!i<  chops.  aboutS.  ^-inchihich 

'  •^'uspooiiipgelabieoi! 

I  cup  sdsa.  ctiunhtj  snj!'-  {purchased} 

'  cani^  ounces!  (i!C:'dg'-een  chiles,  undramed 

Ir,  i-irge  skillet  over  rnedium-hign  heat,  brown  chops  in 
or    one  side,  abc  ii  ?  Tnnu'e;  turn  chops,  add  salsa 
ana  'hiiesio  skillet,  lower  n/'ai,  cover  and  simmer 
atnnv  forS-  iij  mmules  Serves  four 
■r>r'-N-Tiate!v,perserv.!!R*  Calories  202.  Fat  9gm, 

.  -  ■  •      ■  T.ano  iimber 

•■  '.'Vf..,..    esso!  •  '"tA'ial>s.'> Software 

The  most 
delicious 
things 
happen 
when  you 
cut  into 
pork. 

Looking  for  a  quick  change  from  the 
ordinary'?  Any  lean  cut  of  pork  can  be 
sliced  into  strips  or  cut  into  cubes  or 
smaller  pieces  for  faster  easier 
preparation .  Try  it  in  place  of  chicken  or 
other  meats  in  your  everyday  dishes  for  a 
delicious  difference  your  family  will  love. 

For  recipes,  send  a  self-addressed,  stamped, 
business-size  envelope  to  Recipes-Ad.  Box  10585. 
Des  Moines.  lA  50505 


The  Other 
White  Meat* 

America's  Pork  Producers. 


C  1995  National  PorkPtoauceriCouncilincoopefationwitnthe 
National  Pork  Board 


Bill  recently  heard  that  potatoes  are  actually  a 
fresh  vegetable. 

He  was  told  this  by  his  daughter  when  she  cam; 
over  to  dinner  on  Sunday. 

Bill  guesses  that's  why  he  s  sending  her  to  college 
but  he  quite  frankly  hopes  that  isn't  all  they're 

teaching  her. 

Because  Bill  has 
always  known  that 
potatoes  were  good 
for  you,  and  he's 
always  enjoyed  them 
particularly  with  his 
wife's  roasted  chicken.  Bill  doesn't  waste  a  lot  of 
time  thinking  about  potatoes,  although  he  does  lik 
them.  Let  his  daughter  and  all  the  people  from  th 
university  sort  it  all  out. 

He'd  rather  just  go  on  eating  them  like  he  always 
has,  vegetable  or  not. 


THEY'RE  AT  HOME  ANYWHERE 


he'd  gone 

led 

1  when  you  were  born?  That  Dad- 
Id  you  up  to  me  and  you  smiled? 
ke  you  thought  it  was  a  neat  thing, 
born." 

:  ultimate  irrelevance,  she  realized, 
1  as  she  had  spoken.  Ancient  history, 
lange,"  Case  said,  pointing  to  the 
fairy  princess  in  his  picture  book 
ght. 

May  Day  she  sat  in  the  deli  of  a 
narket,  making  a  shopping  list  too 
and  too  slowly.  Case  needed  more 
e  bath.  She  needed  bug  spray; 
hing  was  eating  her  crab  apple, 
igh  the  lattice,  she  could  see 
;e  pushing  a  cart.  Case  was  in  the 
where  the  child  goes,  pointing, 
e  that  cereal.  It  was  like  an  ice  bath 
lly,  to  see  him  in  the  care  of  a 
er.  The  betrayal:  Buy  me  that,  so 
alantly.  When  Solange  didn't  get 
real  for  him,  he  began  to  cry. 
ly  tensed  up  with  instinct.  She 
d  to  run  to  take  him  away,  buy 
le  cereal.  As  they  wheeled  closer, 
ot  a  good  look  at  Solange.  She 
1  tired  and  bored.  "Let's  go,  baby," 
id  to  Case.  "We  have  to  get  Abby 
ndrew  at  the  arcade."  A  moment 
and  they  were  gone,  Case  smiling 
mge  through  his  tears, 
y  were  her  kids  being  left  to  the 
f  some  girl?  She  considered  round- 
em  all  up,  taking  them  home, 
lething  held  her  back.  The  perfect 
etry  of  the  situation, 
ange  was  now  captive,  and  she  her- 
js  free. 

ly'd  had  all  the  babies  she  was  go- 
have,  and  Solange  had  it  all  ahead 
— the  ballooning  of  the  flesh,  the 
tal,  the  incessant  dirtiness  and 
that  followed,  and  the  belief  that 
ng  babies  into  the  world  guaran- 
ne  would  always  be  loved, 
ly  left  the  supermarket.  When  she 
i  the  Paradise  Place,  she  could  see 
aradise  man  in  the  rows  of  small 
She  drove  on  a  way,  then  turned 
By  the  time  she  got  back,  he  was 
ig  the  hanging  pots  inside,  getting 
to  close.  He  glanced  up  as  she 
5d  the  door,  then  looked  at  his 
.  He  walked  over,  eyebrows  raised, 
imething  is  eating  my  crab  apple," 
id  weakly. 

smiled,  and  brought  her  a  small 

bottle  of  green  liquid. 

;  six  ninety-eight  plus  tax." 

;  took  the  bottle.  Her  heart  pound- 

len  his  fingers  touched  hers,  and 

;lt  a  wide  surge  of  low  voltage.  He 

d  away  then. 

ou  told  me  to  come  back  to  see 
she  said  like  a  child, 
faced  her  then,  and  let  his  eyes  dip 
ietly  to  her  breasts  that  she  felt  as  if 


■  he  I  ore,  a 

\  .'.i  cis    ■!  SO 

rc>«.k-  ii-u(i 


he'd  touched  her  softly  there. 

"Take  me  a  few  minutes  to  lock  up." 
he  said.  "'Vou  want  a  beer?" 

She  nodded. 

He  pointed  to  a  chain-link  gate.  A 
path  led  dow  n  loward  tlu'  river. 

"My  place  !.>  down  thcri-." 

She  had  ncvc  notui-J 
small  beige  trailer  a  hunMix 
down,  halfway  to  the  il;. 
rimmed  the  riverbanks. 

Inside  was  very  little  furnili::,  •■,  Si 
books  and  magazines  strewn  ever\  \\  h'  . 
A  stereo  stood  in  one  corner.  No  teic . , 
sion,  no  plants  anywhere.  She  found  the 
refrigerator  and  got  a  beer.  She  glanced 
down  the  little  narrow  hallway.  His  bed- 
room would  be  back  there. 

She  popped  the  lop  of  her  beer  and 
waited.  She  considered  a  moment.  She 
began  to  fashion  him  in  her  mind.  He 
was  probably  divorced,  too.  No.  Go  for 
broke.  Make  him  a  Vietnam  veteran, 
needing  healing.  This  was  a  good  and 
necessary  thing  she  was  about  to  do:  Let 
me  entertain  you .  She  went  inside  and  got 
a  beer  for  him,  too. 

He  came  down  the  path,  bringing 
some  bougainvillea  and  jasmine  clip- 
pings for  her.  He  took  the  beer,  and  they 
sat  together  on  the  steps.  He  seemed  to 
be  watching  the  fireflies  for  a  moment, 
when  he  put  his  empty  can  down  and 
took  hers  from  her  hand.  When  they 
stood  up  the  flowers  fell  to  the  ground. 
He  led  her  down  to  the  water. 

One  rock  was  broad  out  into  the  wa- 
ter, like  a  dock,  still  warm  from  the  sun. 

"Watch  this,"  he  said,  and  shucked 
his  clothes  and  slid  into  the  river. 

She  hesitated,  then  did  the  same 
thing.  She  treaded  water;  he  circled  like 
a  friendly  shark.  He  pulled  her  under 
and  kissed  her,  and  she  choked,  terrified 
of  making  her,sclf  open  to  a  stranger. 

"You  got  to  let  the  water  hold  you 
up,"  he  said,  and  hoisted  himself  back 
on  the  big  rock.  He  pulled  her  up  by  one 
hand,  and  they  lay  on  their  backs  in  the 
dark.  It  was  like  being  six  or  seven  and 
on  a  warm  sidewalk:  The  same  old  stars 
were  still  up  there,  still  scattered  in  the 
same  sky. 

When  he  reached  for  her,  the  desire 
welled  up  in  her,  sharply,  like  she'd  sud- 
denly been  jump-started  without  warn- 
ing. She  cracked  his  chin  with  her 
forehead. 

"I  think  I've  forgotten  how  to  do  this," 
she  said,  embarrassed. 

"No,"  he  said,  rubbing  his  chin.  "It's 
like  riding  a  bike.  You  don't  forget 
how." 

Had  there  been  anyone  there  to  see  it, 
it  would  have  been  like  a  Rorschach  test 
to  see  the  man  with  the  pale  muscula- 
ture laboring  like  a  gardener  over  the 
woman  with  her  arms  like  necking 
swans  above  his  back — whether  she  was 
waving  good-bye  or  waving  hello.  H 
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new  poUMoes 
luith  some  tiiuily 
sliced  fresh 
yellow  onions. 
Add  a  small 
handful  of 
crumbled  crisp- 
cooked  bacon 
and  a  dash  of 
garlic  powder, 
if  they're  handy. 


CuisineJ 


Mega  Veggies. 
Major  Mmmm. 


Lean  Cuisine 

OiedtlarBake  with  f*asUi  and  V'eeetaWes 


MEAT-FREE  AND  ^ 

MAGNIFICENT.  ^ 

■1 

Introducing  four  deli-' 
ciously  new  meat-freei 
meals  from  Stouffer's  Lean.j 
Cuisine.  Sinful  Cheddan 
Bake  with  Pasta  and  Vegetar^ 
bles.  Spiced  up  Marinara; 
Twist.  Wicked  Classic  Cheese  \ 
Lasagna.  Killer  Three  Bean 
Chili  with  Rice.  And  10  others.  ■ 
All  so  radically  robust,  who^ 
needs  meat?  < 


mM       « ■  ■  ■  ■  ■■■P^^ 


^toiiffprVm;ikp<i  a  rpal  mpAn  I  p;in  riiki 
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wing  memories  of  a  TS'cirftiiAii  1\0 


Christmas 


ome  home  for  Christmas  with  Norman  Rockwell, 
to  the  picture-postcard  village  he  made  famous  in 
his  classic  painting.  Come  home  to  Stockbridge, 
chusetts. 

r  you  can  recreate  the  charm  and  beauty  of 
/ell's  masterpiece  in  your  own  home,  with  the 
veil's  Christmas  in  Stockbridge  illuminated  village, 
n  by  acquiring 
well's  Studio"  - 
ry  first  illuminat- 
•celain  sculpture 
ispired  by  the  art 
"man  Rockwell, 
it  5 '/  inches  high, 
well's  Studio"  will 


!  return  this  reservation  by  July  31,  1993 
One  sculpture  per  order. 

enter  my  reservation/order  for  "Rockwell's 
,"  complete  with  bulb  and  cord  set.  I  need 
0  money  now.  I  will  pay  for  my  sculpture  in 
)nthly  installments  of  $14.95*  eachi,  thie  first 
e  before  shipment. 

also  receive  priority  notification  of  future  issues 
Rockwell's  Christmas  in  Stockbridge  collection 
will  never  be  obligated  to  order. 
edbya  30-day  unconditional  guarantee. 


"Rock  wdl's  Studio" 

Hand  painted  illuminated 
porc^in  sculpture 


warm  your  home  with  its  soft,  glowing  light.  Later,  as 
more  charming  Stockbridge  sculptures  are  introduced, 
you'll  be  able  to  build  your  very  own  Christmas 
village...just  as  in  Rockwell's  painting. 

An  exceptional  value...only  $29-90 

Your  purchase  is  risk-free,  covered  by  a  jO-day 
guarantee  Begin  your  Rockwell's  Christmas  in 

Stockbridge  village 
collection  with 
■Rockwell's  Studio." 
Please  return  the 
order  form  today 

0  W95  Hawthorne  Architectural 
Register.  9210  N.  Maryland  Ave., 
Niles.  IL  60714-1522 


ORDER  FORM 


Circle  one: 

Mrs.  Miss  Ms.  Mr. 


SEND  TO: 
HAWTHORNE  ARCHFTECTURAL 
REGISTER 

921 0  Nortli  Maryland  Avenue 
Niles.  Illinois  60714-1322 


Address  _ 


City, 


Name  (please  pnni) 


.  Apt.  No. 


^  State . 


-Zip. 


FOM )ii.H.iii  i()i.i.h:riia\s- 


Telephone 
RSB-100 


•Plus  $3.94  total  sfiipping  and 
handling  and  any  applicable  sales 
lax  Pending  credit  approval. 

7984 1-H 88001 


SDINEWS 


ne  ver/  latest  in  health  today.  By  Nadia  Zonis 


Focus  on 

WOMEN'S 
HEALTH 


Women  ore  no  longer  passive  when  it  comes  to  their 
own  medicol  care:  They're  informed,  and  they're 
demanding  that  more  dollars  be  spent  to  explore 

conditions  that  affect  them.  In  response, 
the  National  Institutes  of  Health  recently 
launched  the  Women's  Health  Initiative,  a 
long-term  research  project  that  will  study 
the  causes  and  prevention  of  disease  in 
thousands  of  women  around  the  country. 
And  in  early  June;  The  First  Annual 
Congress  on  Women's  Health  was  held  in 
Washington,  D.C.  The  conference, 
sponsored  by  the  Journal  of  Women's 
Heolfh,  provided  a  forum  for  physicians 
from  a  wide  variety  of  specialties  to  present 
the  latest  information  on  illnesses  that 
strike  women.  The  experts  also  discussed 
how  disorders  that  are  problems  for  both  sexes 
affect  women  differently. 

"We  made  a  real  effort  to  cover  the  waterfront — 
everything  from  psychiatric  disorders  to  heart 
disease,  AIDS  and  cancer,"  says  Anne  Colston 
Wentz,  M.D.,  a  professor  of  obstetrics  and 
gynecology  at  Northwestern  University  Medical 
School,  in  Chicago,  who  is  also  editor-in-chief 
of  the  Journal  of  Women's  Health  (published  by 
Mary  Ann  Liebert,  Inc.,  New  York)  and  co-chair  of  the  Congress. 
Here,  some  of  the  highlights  of  the  newsmaking  gathering. 


BREAST  CANCER  "Women  who 

have  inherited  the  detective  gene  that 
predisposes  ihem  to  breast  and  ovarian 
cancer  have  an  eighty  to  ninety  percent 
lifetime  risk  of  deveh)ping  breast  or 
ovarian  cancer,"  says  Judy  Garber, 
M.D.,  an  epidemiologist  and  medical 
oncologist  at  the  Dana  Farber  (dancer 
Institute,  in  Boston.  But  scientists  are 
on  the  brink  ol"  a  developmert  that 
may  help  distinguish  low-risk  women 
from  very  high-risk  women.  Within  a 
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few  years,  the  researchers  estimate,  a 
blood  test  will  be  able  to  flag  women 
with  this  defective  gene. 

(Currently,  doctors  are  only  able  to 
guess  who  has  inherited  the  gene.  A 
woman  with  a  number  of  close  rela- 
tives who  have  had  breast  or  ovarian 
cancer,  especially  if  both  diseases  oc- 
cur in  successive  generations  among 
women  under  forty-five,  is  considered 
to  be  in  the  very  high-risk  group. 

Preventive  measures  for  women  w  ith 


such  a  history  include  frequent  screen- 
mg  with  mammography,  treatment  with 
the  experimental  drug  Tamo.xifen,  or 
prophylactic  mastectomy.  As  drastic  as 
this  surger\'  is,  says  Garber,  it  does  not 
guarantee  protection,  since  it's  virtuallv 
impossible  to  remove  all  cells  that  arc 
potential  targets  of  the  gene. 

OVARIAN  CANCER  Any  wom 

an  who  has  a  close  relative  with  ovari- 
an cancer,  or  a  strong  (continued' 


If  this  is  the  most  exercise  you  get,  there's  more 
than  a  remote  chance  you  may  have  diabetes. 

2rweight  and  over  30  make  you  a  candidate.  The  ratings  are  e\en  higher  if  diabetes  runs  in  your  famil\:  And  if 
j're  Black  or  Hispanic,  the  chances  incre^use  b\-  a  v\eighty  SS'V).  American  Indians  are  even  more  incHned.  Fact 
more  than  seven  milHon  people  already  have  Type  II  diabetes  and  don't  know  it.  S\'mptoms  ma\  include  slow 
iling.  frequent  infections,  itching,  drowsiness  and  blurred  vision.  vSo  if  you'd  like  to  get  a  clearer  picture,  call  \our 
':tor  for  an  appointment.  And  for  more  infomiation  on  diabetes,  call  our  Tele-Librar\-  at  1  800  722-603"'.  If  you  do  have 
ibetes,  there's  more  than  a  remote  chance  that  you  can  lead  a  healthy  Iifest\  le.  And  b\-  monitoring  your  blood  glucose 
;h  the  ONE  TOUCH "  II  Blood  Glucose  Meter,     ^^^^^^^  you  can  help  \ourseIf  to  that  healthier  life. 


For  diabetes  arid  life 

^FEScnn 

-  LifeScan  Inc  a  (JotiwtrM.JloiiHwm  company  \Mi<i:.l''  i  ;i'i)'  n  i  t 


(continued)  family  history  of  ovari- 
an, breast  or  colon  cancer,  should  see 
her  physician  to  discuss  screening  with 
the  blood  test  for  CA-125  (a  protein 
that  can  signal  the  presence  of  ovarian 
cancer)  and  imaging  techniques  such  as 
transvaginal  ultrasound,  which  can  de- 
tect tumors,  says  Beth  Y.  Karlan,  M.D., 
director  of  the  Gilda  Radner  Ovarian 
Cancer  Detection  Program  at  Cedars- 
Smai  .Medical  Center,  in  Los  Angeles. 

Early  detection  of  ovarian  cancer  is 
crucial  because  few  symptoms  are  de- 
tected until  a  very  advanced  stage.  As 
lethal  as  this  disease  can  be,  the  cure 
rate  can  be  as  high  as  90  percent — -when 
diagnosed  early.  Says  Karlan,  "Women 
should  loiow  their  family  medical  histo- 
ries and  inform  their  doctors  of  them." 

Researchers  hope  that  a  test  to  flag 
the  gene  associated  with  familial  breast 
and  ovarian  cancer  will  be  identified  in 
the  next  few  years.  Until  then,  they're 
trving  to  improve  methods  for  early  di- 
agnosis. Karlan  and  her  colleagues  are 
now  monitoring  one  thousand  women 
with  strong  family  histories  of  ovarian 
cancer  with  twice-yearly  blood  tests,  in- 
cluding one  for  CA-125  and  with 
transvaginal  ultrasound. 

OSTEOPOROSIS  "Osteoporosis 

will  cause  a  broken  bone  in  one  out  of 
every  two  w^omen,"  says  Sydney  Lou 
Bonnick,  M.D.,  director  of  osteoporosis 
ser\'ices  at  the  Cooper  Clinic,  in  Dallas. 
"But  the  reality  is  that  the  disorder  is 
treatable  when  it's  caught  early." 

Since  osteoporosis — characterized  by 
a  decrease  in  bone  mass  and  deteriora- 
tion of  bone  tissue — is  often  not  diag- 
nosed until  a  bone  actually  fractures, 
Bonnick  suggests  that  as  they  approach 
menopause,  all  women  have  their  bone 
mass  measured  using  bone  densitome- 
tr\',  a  type  of  X  ray  of  selected  parts  of 
the  body.  "This  procedure  is  grossly  un- 
derutilized," she  says.  The  test  is  quick, 
safe  and  painless,  and  the  average  cost  is 
$150.  Insurance  coverage  varies. 

Bone  densitometry  allows  a  doctor  to 
assess  a  woman's  risk  for  fracture  and 
predict  the  probability  of  her  developing 
brittle  bones  in  ten  or  twenty  years. 
"This  type  of  information  allows  us  to 
counsel  women  as  to  whether  they 
should  take  estrogen-replacement  thera- 
py to  stave  off  bone  loss."  says  Bonnick. 

Practicing  good  health  habits 
throughout  life  can  help  prevent  osteo- 
porosis after  menopause.  The  most  im- 
portant steps  are  regular  weight-bearing 
exercise,  such  as  walking  or  running, 
and  adequate  calcium  and  vitamin  D  in- 
take. Quitting  smoking  and  culling  back 
on  alcohol  can  also  help. 
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HEART  DISEASE  AND  AIDS 

Heart  disease  is  the  biggest  killer  ot 
women,  and  AIDS  is  now  spreading 
faster  among  women  than  in  any  other 
group,  yet  women  who  suffer  from 
these  diseases  may  not  get  adequate 
treatment,  experts  say. 

As  more  women  become  infected  with 
HIV,  the  virus  that  causes  AIDS,  doctors 
are  learning  that  the  disease  may  take  a 
different  course  for  them.  "An  extremely 
common  early  sign  of  HIV  infection  in 
women  is  a  recurring  yeast  infection," 
says  Charles  C.  J.  Carpenter,  M.D.,  pro- 
fessor of  medicine  at  Brown  University 
School  of  Medicine,  in  Providence, 
Rhode  Island.  Invasive  cervical  cancer  is 
another  possible  complication,  and  the 
Centers  for  Disease  Control  and  Preven- 
tion recently  changed  its  definition  of 
AIDS  to  include  that  disease. 

Another  complicating  factor:  Wom- 
en tend  to  seek  treatment  at  a  later 
stage  because  of  a  lack  of  access  to 
health  care.  "In  the  last  twelve  years, 
many  health  programs  that  served 
women  and  children  were  cut  back," 
says  Ruth  Greenblatt,  M.D.,  an  associ- 
ate professor  of  medicine  and  epidemi- 


disease  affects  women. 

For  instance,  "Data  show  that  worn 
are  more  likely  to  die  from  heart  attac' 
than  men  are,"  says  Judith  Hsia,  M." 
a  cardiologist  and  assistant  professor 
medicine  at  George  Washington  Un 
versit\-,  in  Washington,  D.C.  "This  m 
be  because  women  tend  to  be  old 
when  they  have  heart  attacks.'"  But  a 
other  possible  cause  of  the  higher  deat 
rate  is  that  women  typically  wait  muc 
longer  before  seeking  care.  "Since  the 
believe  heart  attacks  are  more  commo 
in  men,  women  may  fail  to  recogniz 
symptoms  in  themselves.  They  als 
don't  have  wives  to  say,  'Dear,  yo 
don't  look  so  well.  What's  the  matter?' 
says  Hsia. 

Studies  have  shown  that  doctors  ar 
less  likely  to  treat  women  having  hear 
attacks  with  "clol-buster"  drugs,  sue' 
as  streptokinase,  which  have  bee 
shown  to  improve  survival  rates.  An 
the  differences  in  treatment  don't  en 
there.  Physicians  are  less  likely  to  refe 
their  female  patients  for  angiography, 
test  that  produces  images  of  coronar 
arteries.  Women  also  have  bypas 
surgei5'  or  balloon  angioplasty'  to  ope 


cause  a 


''OSTEOPOROSIS 

broken  bone  in  one  out  of  every 
two  women.  But  the  disorder  is 
treatable  when  it^s  caught  early. 


ology  at  the  University  of  California, 
San  Francisco,  who  runs  an  AIDS  clin- 
ic for  women.  "In  addition,  thousands 
of  women  have  lost  their  insurance  cov- 
erage." Not  getting  prompt  care  can 
have  serious  consequences,  says  Car- 
penter. "People  are  more  likely  to  get 
certain  opportunistic  infections,  which 
may  be  fatal,  and  the  course  of  the  dis- 
ease is  apt  to  progress  more  rapidly." 

Women  with  AIDS  are  at  a  further 
disadvantage  because  doctors  are  in  the 
dark  about  how  to  best  treat  them.  Says 
Greenblatt:  "One  of  the  problems  that's 
occurred  for  women  with  HIV  is  that 
the  government  is  just  starling  to  fund 
studies,  so  we  truly  don't  know  as  much 
about  females  as  we  do  about  males." 

Similarly,  although  coronary  artery 
disease  is  the  number-one  killer  of 
women  as  well  as  men,  there  are  a 
host  of  differences  in  the  way  heart 


the  arteries  less  frequently  than  men 
do.  "Several  reports  have  shown  that 
women  have  a  poorer  outcome  from 
surgepv'  and  a  higher  complication  rate 
from  angioplasty,  so  that  may  be  why 
cardiologists  are  hesitant  to  refer  them 
for  these  procedures,"  explains  Hsia. 
"[The  doctors]  may  be  making  the 
right  choice." 

Whatever  the  reasons  for  the  dispar- 
ity in  treatment,  Hsia  thinks  it's  im- 
portant that  these  gender  differences 
are  finally  being  recognized.  She  evalu- 
ated clinical  cardiology  studies  done  in 
the  past  twenty  years  and  found  that  in 
1973,  the  ratio  of  men  to  women  sub- 
jects was  seven  to  one.  Today  it's  three 
to  one.  "Things  are  headed  in  the  right 
direction,"  she  says.  "But  we  still  have 
a  long  way  to  go."  H 

Addiltonal  reporting  by  Cheryl  J.  Prince. 


"My  wife  was  worried  about  having  a  baby  at  age  37.  Then  the  obstetrician 
jsted  she  see  a  physical  therapist." 


Pregnancy  affects  your  whole  body— from  head  lo  toe.  And  il  \"ou're  a  liiile 
II  ur  body  might  be  less  resilient.  That's  why  an  evaluation  by  a  phx  sical  therapist 

St  way  to  ensure  a  healthy  pregnane}'  and  a  fast  recovery 

Physical  therapists  are  educated  in  the  mteraction  of  all  your  body  parts.  Their 

in  evaluation  can  show  you  how  to  avoid  stress  and  injury  during  pregnancy 
iji  y'll  prescribe  special  exercises  to  strengthen  \  our  body  protecting  you  against 
ij;  <;  pain. 

Contact  a  physical  therapist  toda\:  For  more  information  about  ph\-sical  therap\' 
.  >ur  family's  needs,  call  1-800-955-7848.  Or  simply  return  this  coupon. 


Put  your  health  in  the  hands 
of  a  Physical  Therapist. 


l  i'i  nioic  inti)rm,nion  sciul  to 

.AmerKan  Physical  Thorapv  .A.-;>ociauon 
PO,  Bo.\  37257 
Washinnton,  D  C  200n 


£ALTH 


Foods 

.  that 
make  you 

SMARTER 

and 

HAPPIER 


\('s.  il  >  line — what  noii  cat  can  icv  you        iin[)i()ve  your  mood,  even  increase 
your  l)rain  power.  I  lere.  tlie  lalesl  Nifor  iualion  Ironi  a  leading  aulhority  on 
food  atul  li(^allli.   B\  Jean  ('arper 


Pioneering  researcli  re- 
veals that  what  you  eat 
can  make  you  more 
alert  and  energetic,  im- 
prove your  memory  and 
concentration,  and  relieve  depres- 
sion and  anxiety.  On  the  other 
hand,  the  food  you  consume  can 
have  a  negative  effect,  even  inllu- 
encing  your  vulnerability  to  cer- 
tain mental  illnesses  and 
neurological  diseases.  In  short, 
what  you  eat  can  have  a  profound 
and  almost  immediate  effect  on 
how  your  brain  vvcu'ks. 

Even  subtle  deficiencies  of  cer- 
tain nutrients  over  time  can  throw 
your  brain  function  out  of  whack, 
according  to  the  newest  studies. 
This  comes  as  a  surprise  to  inves- 
tigators in  the  field,  who  did  not 
previously  think  the  brain  was 
susceptible  to  such  effects.  Our 
guide  to  the  latest  discoveries 
shows  vou  what  to  eat — and  what 


to  avoid — if  you  want  to  feel  better 
and  think  sharper. 

FOUR  GET-SiWART  FOODS 

The  first  rule  of  the  brain,  accord- 
ing to  food  researcher  Judith 
Wurtman,  Ph.D.,  author  ot'Manug- 
ing  Your  Mind  &  Mood  Through 
Food  (HarperCollins,  1986):  When 
you  want  to  stay  alert  and  on  top 
of  things,  don't  load  up  on  carbo- 
hydrates— pasta,  bread,  crackers, 
•cake  and  candy — or  fat;  those  sub- 
stances can  make  you  feel  lethar- 
gic. Instead,  eat  high-protein, 
low-fat  meals.  Four  good  choices: 
seafood,  turkey  breast,  skim  milk 
and  lean  beef.  How  much  protein- 
rich  food  must  you  cat  to  stay 
sharp?  Just  three  to  four  ounces. 
Eating  more  than  that  does  not  in- 
crease mental  energy  any  more. 

It  is  not  that  such  protein-rich 
foods  energize  the  brain  or  make 


says  Bonnie  Spring,  Ph.D.,  a  pro- 
fessor of  psychology  at  the  Univer- 
sity of  Health  Sciences,  Chicago 
Medical  College  and  a  food-mood 
researcher.  She  explains  that  the 
protein  simply  keeps  the  carbos 
from  making  you  fuzzy-headed. 
That's  why  including  a  little  pro- 
tein in  a  meal  can  make  you  feel 
sharper,  she  says.  Studies  show, 
says  Spring,  that  )ust  5  to  10  per- 
cent protein  in  a  meal  helps  block 
the  buildup  of  serotonin  in  the 
brain,  the  sleep-inducing  neuro- 
transmitter that  many  think  is  the 
reason  carbohydrates  can  make  you 
drowsy.  So  when  you  want  to  be  ex- 
tra alert,  avoid  pure  carbohydrates, 
such  as  caramels,  plain  chocolate 
bars,  marshmallows,  honey  or  sug- 
ar in  your  tea  or  coffee.  All  have  no 
or  ver>-  little  protein. 

THE  INSTANT  BOOSTER 

We've  been  drinking  (continued) 


you  smarter  than  you  basically  are, 

From  FOOD:  YOUR  MIRACLE  MEDICINE,  by  Jean  Carper,  to  be  published  by  HarperCollinsPublishers,  Copyright  ©  1993  by  Jean  Carper.  By  arrangement  with  HarperCollinsPublishers 
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First  Rule  Ui 


Foods  that  make  you  smarter 

ii>'i[iiiucd 

coffee,  tea  and  other  caffeinated  bever- 
ages for  centuries  to  give  ourselves  a  lift. 
But  only  recently  have  scientists  discov- 
ered exactly  how  caffeine  brings  brain 
cells  to  full  attention.  Strangely  enough, 
it  appears  that  caffeine  does  not  release  a 
rush  of  chemical  stimulants,  but  rather 
blocks  adenosine,  a  neurotransmitter  se- 
creted by  nerve  endings  that  tends  to 
bring  you  down.  Consequently,  you  re- 
main more  alert,  energetic,  attentive  and 
in  a  better  mood. 

Caffeine  also  acts  like  an  antidepres- 
sant: The  researchers  at  Johns  Hopkins 
found  that  it  produces  feelings  of  well- 
being  and  sometimes  even  euphoria. 

Researchers  theorize  that  many  coffee 
drinkers  use  caffeine,  consciously  or  not, 
to  medicate  themselves  for  depression, 
the  most  widespread  mood  disorder  in 
the  U.S.  Those  hooked  on  caffeine  habit- 
ually seek  the  proper  fix  to  give  them  a 
feeling  of  contentedness  and  reduce  their 
anxiety  and  cravings.  As  long  as  the  de- 
pression is  mild  and  does  not  need  medi- 
cal attention,  there's  nothing  wrong  with 
such  use.  Keep  in  mind,  though,  that 
abrupt  withdrawal  from  caffeine  can  in- 
duce symptoms  of  depression,  headaches 
and  anxiety  lasting  anywhere  from  one 
day  to  a  week.  If  you  decide  to  cut  out 
caffeine,  do  so  gradually,  instead  of  all  at 
once,  to  avoid  feeling  depressed. 

Consistent  findings  show  that  exceed- 
ingly low  doses  of  caffeine  can  improve 
mental  performance,  according  to  Harris 
R.  Lieberman,  Ph.D.,  a  psychologist  with 
the  U.S.  Army  Research  Institute,  in  Nat- 
ick,  Massachusetts,  and  a  leading  expert 
on  caffeine  and  behavior.  In  one  experi- 
ment, Lieberman  had  men  take  various 
doses  of  caffeine  in  the  morning,  ranging 
from  the  amount  found  in  a  carbonated 
cola  (32  mg)  to  that  in  a  ten-ounce  mug  of 
brewed  coffee  (256  mg).  Then  he  admin- 
istered a  series  of  subtle  mental  tests  that 
measured  reaction  time,  attention  span, 
concentration  and  accuracy  with  num- 
bers. Amazingly,  all  the  caffeine  doses, 
even  the  smallest,  boosted  the  subjects' 
performance  on  the  tests,  stimulating 
their  brains  into  quicker  thinking,  faster 
reactions  and  increased  concentration. 

Much  other  research  confirms  that 
caffeine  increases  alertness,  improves 
performance  on  mental  tasks  and  re- 
duces fatigue.  What's  the  best  dose? 
Around  100  to  200  mg,  the  amount  in  a 
five-ounce  cup  or  ten-ounce  mug  of  cof- 
fee downed  in  the  morning  and  later  in 
the  afternoon,  when  the  caffeine  wears 
off  and  energy  sags.  Interestingly,  re- 
searchers do  not  find  that  taking  in  more 
caffeine  boosts  mental  performance  fur- 
ther. So  it's  futile  to  try  to  juice  up  brain 
power  by  loading  up  on  numerous  cups 
of  coffee  during  the  day.  But  when  you 


need  to  stay  alert,  researchers  say,  the 
caffeine  in  a  cup  or  two  of  coffee  can  give 
your  mental  powers  a  beneficial  edge. 

Fortunately,  you  don't  have  to  in- 
crease your  caffeine  intake  over  time  to 
get  the  same  kick,  according  to  a  study  at 
the  Uniformed  Services  University  of  the 
Health  Sciences,  in  Bethesda,  Maryland. 
After  conducting  blind  tests  of  forty- 
eight  coffee  drinkers,  researchers  con- 
cluded that  coffee  drinkers  get  the 
identical  lift  from  a  cup  of  coffee  every 
morning,  day  after  day. 

THE  TWO  MINERALS  YOUR 
BRAIN  REALLY  NEEDS 

Skimping  on  a  little-known  trace  mineral 
can  actually  reduce  your  mental  alertness, 
according  to  recent  U.S.  Department  of 
Agriculture  studies.  The  substance, 
boron,  is  found  in  fruits,  vegetables  and 
nuts,  and  appears  to  affect  the  electrical 
activity  of  your  brain.  Experiments  at  the 
U.S.D.A.'s  Grand  Forks  Human  Nutri- 
tion Research  Center,  in  North  Dakota, 
show  that  when  subjects  were  put  on  a 
low-boron  diet  for  several  months,  the 
electrical  activity  in  their  brains  was  more 
sluggish,  indicating  a  slowdown  in  men- 
tal activity.  But  when  the  subjects  went 
on  a  high-boron  regimen  (3  mg  a  day, 
given  in  the  form  of  a  boron  supplement 
added  to  their  food),  their  brain  activity 
picked  up.  What's  more,  when  the  sub- 
jects were  put  on  low-boron  diets,  they 
could  not  perform  simple  mental  and  mo- 
tor tasks  as  well  as  before. 

You  can  get  all  the  boron  you  need 
from  nuts,  dried  beans,  vegetables  like 


broccoli,  and  fruit,  especially  a)l( 
pears,  peaches  and  grapes.  Two  g 
boron  a  day  is  ideal;  just  one  largepp 
will  give  you  1  mg,  and  three  and  hj 
ounces  of  peanuts  contain  2  mg. 

If  your  memorv'  is  sagging  and  y(ri 
tention  lagging,  you  may  not  be  gti 
quite  enough  of  another  mineral:  zi;. 
startling  new  discoveries,  scientis ; 
finding  that  even  a  marginal  lack  ca 
can  mildly  impair  mental  functicii 
particularly  short-terra  memory  ai 
tention  skills.  In  a  study  at  the  Uniti 
ty   of  Texas   Medical  Brand 
Galveston,  premenopausal  womert 
were  deficient  in  zinc  showed  impj 
performances  on  memory  tests  aftti 
researchers  increased  the  women'jj 
intake.  In  another  study  by  the  U.S 
partment  of  Agriculture,  men  on 
daily  intake  (1  to  4  mg)  of  zinc  (the 
for  women  is  12  mg)  made  more  « 
and  had  slower  responses  to  menta; 
sensory-motor  tests  than  when  they; 
given  higher  doses.  | 

However,  there's  no  need  to  lot! 
on  zinc  supplements  to  maintain: 
short-term  memory;  too  much 
(more  than  25  mg  a  day)  can  be  t 
You  can  get  adequate  amounts  in 
diet  by  eating  fish,  shellfish,  bt 
whole-grain  cereals  and  dark-i 
turkey.  Oysters  are  a  particularly 
source  of  zinc — a  mere  ounce  suppli 
mg,  more  than  the  RDA. 

THE  BLUES  BUSTERS 

There's  no  question  that  what  yoi 
can  affect  not  only  your  (contv, 


The  maximum  brain-power  meal 

Just  before  an  exam,  a  speech,  an  important  meeting  or  any  task  that  o 
mands  alertness,  eat  a  high-protein,  low-fat  meal.  Here,  some  suggest 
from  Dr.  Judith  Wurtman's  book  Managing  Your  Mind  &  Mood  Thrc> 
Food  (HarperCollins,  1986): 

Breakfast:  Eight  ounces  of  plain  nonfat  yogurt;  one  poached  or  hor 
boiled  egg  or  skim  milk,  with  fruit,  coffee,  tea  or  juice. 
Lunch:  Any  one  of  these  high-protein  items:  Three  to  four  ounces  plain  tu 
fish,  steamed  or  boiled  shrimp,  cheese,  turkey,  chicken  or  lean  roast  be 
or  one  cup  low-fat  cottage  cheese  along  with  green  salad  (go  easy  i 
dressing)  or  fruit  plate.  l 
Dinner:  Broiled  salmon  or  other  fish,  green  vegetables,  fruit. 

■  When  starting  a  meal,  don't  eat  a  carbohydrate,  such  as  bread,  before 
protein,  such  as  fish.  Doing  so  cancels  out  the  maximum  brain-energizii 
power  of  protein. 

■  Don't  eat  carbohydrates  on  an  empty  stomach  or  without  a  protein  foo 
Eating  bread,  rolls,  pasta  or  crackers  on  an  empty  stomach  con  make  yc 
as  sleepy  and  relaxed  as  taking  o  drink  of  olcohol  on  an  empty  stomac 
says  Wurtman. 

■  And  don't  eat  a  large,  high-fat  meal  if  you  want  to  be  mentally  sharr 
terward.  Too  much  food  brings  on  lethargy,  and  fat  stays  in  the  dige^ 
tract  longer,  slowing  the  absorption  of  protein.  The  fattier  and  heavier  tt 
meal,  the  longer  it  takes  you  to  recover  alertness  and  energy. 
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Our  new  Scrubbing  Bubbles'"' are  anything  but  dull.  In 
fact,  this  year,  thanks  to  our  new,  better  cleaning  formula,  the\' 
have  more  cleaning  and  shining  power  than  ever.  So  try  new 
Dow  Bathroom  Cleaner.  You've  never  seen  such  brilliance. 


Dow  Bathroom  Cleaner  with  Scrubbing  Bubbles /^-^  ac/^  /la  u/m  yea  c/r  nV  ^ai<  /c. 


rr.idematk  ol  DowBi.incIs  ©I'Wi  DouBr.inds 
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If  your  dog  actually  likes  to  sit  and  stay^ 
it  might  be  time  to  change  his  diet. 


5g 


CHOW 


SENIO 

IIORMI'IA 


7 


New  Dog  Chow  Senior  Formula  for  older  dogs.  If  your  dog  is  about  seven  yea 

older,  he  may  be  slowing  down.  That's  why  its  so  important  to  make  sure  that  your  dog 
a  diet  that  matches  his  changing  nutritional  needs.  We  suggest  Dog  Chow  Senior  For 
from  Purina.  100%  complete  and  balanced  for  adult  dogs,  Dog  Chow  Senior  Formuic 
fewer  calories  and  less  fat  and  sodium  than  the  leading  dry  dog  food  to 
your  old  friend  stay  fit  and  healthy  for  life.  New  Dog  Chow'  Brand 
Dog  Food  Senior  Formula.  One  of  the  Dog  Chow  family  from  Purina. 

65  Years  Of  Research  And  Devotion  In  Every  Bag. 


)  that  make  you  smarter 

ower  but  also  your  mood.  In  fact, 
1  gh  your  food  choices  may  seem 
'  m  taste  or  other  conscious  criteria, 
i  ;hers  have  found  evidence  that 
;    often  make  unconscious  food 

.  that  change  their  brain  chemistry 
I  t  them  in  a  better  mood.  They  un- 
I  ;Iy  "self-medicate"  with  food  an- 
;  ;ssants.  And,  on  the  other  hand, 

;inds  of  chronic  depression  have 
I  nked  to  long-term  deficiencies  of 
I  nutrients. 

1  i:  The  medical  literature  is  aston- 
;  in  its  agreement  that  folic  acid — a 
:  lin  found  in  green  leafy  vegetables, 
,  ver  and  beans — can  affect  your 
.  Some  researchers  think  that  folic- 
I  ficiency,  which  is  widespread  in 
I  ited  States,  can  even  foster  psychi- 

I  isorders  such  as  depression  and 
;  )hrenia,  perhaps  by  causing  sero- 

levels  in  the  brain  to  sink  too 
,  Studies  in  Germany  have  suggest- 

I I  subjects  deprived  of  folic  acid 
;  ipsed  in  tests  into  sleeplessness, 
:  ulness  and  irritability;  restoring 
I  id  in  the  subjects'  diets  caused  the 
:  ms  to  disappear  quickly. 

'  ■  strikingly  little  folic  acid  may  be 
I  to  fight  depression  was  shown  in  a 
I  -blind  study  of  depressed  patients 
I  drug  lithium.  British  researchers 
i  30  micrograms  of  folic  acid — the 
1  It  in  three  fourths  of  a  cup  of 
;  spinach — to  half  the  group  each 
:  a  year.  The  others  got  a  placebo. 
:  getting  the  folic  acid  showed  a  dra- 

elief  of  their  symptoms.  (A  similar 
:  af  depressed  patients  not  taking 
I  1  confirmed  these  results.) 
I  can  meet  your  daily  folic-acid  re- 
:  nents  by  eating  half  a  cup  of 

spinach,  three  quarters  of  a  cup  of 
'  lentils  or  three  and  a  half  ounces 
I  livers. 

i  lis:  New  evidence  shows  that  peo- 
0  skimp  on  selenium — a  mineral 
in  seafood,  whole  grains,  nuts  and 
are  more  apt  to  suffer  the  blues.  A 
study  at  University  College,  in 
;a,  Wales,  documented  that  sub- 
i  iting  the  least  selenium  were  the 
nxious,  depressed  and  tired,  and 
noods  improved  markedly  when 
;  ere  given  adequate  selenium. 
I  V  does  selenium  work  to  boost 
,  ?  Nobody  really  knows,  but  it  is  an 
t  dant,  one  of  the  compounds  that 
i  s  to  protect  against  diseases  by 

I  ilizing  free  radicals — unstable 
j:  lies  created  by  chemical  processes 
ji  body.  As  an  antioxidant,  selenium 

II  tually  slow  the  aging  of  brain  cells 
I'  tecting  them  against  free  radicals. 
\.  d  research  at  the  University  of 
I  ki,  in  Finland,  reveals  that  elderly 
J  ■  given  selenium  and  vitamin  E 


showed  significant  improvements  in 
mood  and  mental  functioning.  And  a 
study  of  patients  in  the  early  stages  of 
Alzheimer's  disease  found  that  antioxi- 
dants, including  selenium,  boosted  the 
patients'  miH)ds  and  mental  performance. 

You  can  get  adequate  selenium  (the 
RDA  for  women  is  55  micrograms)  from 
three  to  four  ounces  of  white-meat  tuna, 
beef  liver,  swordfish,  or  five  ounces  of 
whole  wheat  bread.  For  a  real  selenium 
boost,  try  Brazil  nuts;  they  are  richest  of 
all  in  selenium,  and  just  one  nut  a  day 
will  provide  adequate  selenium. 
Spices:  Researchers  investigating  the  ef- 
fect of  garlic  on  cholesterol  levels  have 
found  another  surprising  benefit:  Test 
subjects  eating  garlic  also  reported  a 
definitive  lift  in  mood  and  greater  feel- 
ings of  well-being.  A  study  at  the  Univer- 


sity of  Hannover,  Germany,  showed  that 
those  who  ate  garlic  (they  were  given  the 
preparation  to  lower  their  blood  choles- 
terol) felt  much  better  after  the  garlic 
therapy,  experiencing  measurably  less  fa- 
tigue, anxiety,  sensitivity  and  irritability. 

Eating  hot  chile  peppers  may  give  you 
a  thrill  that  is  more  than  purely  sensory. 
The  hot  stuff  in  chile  peppers,  capsaicin, 
can  actually  induce  the  brain  to  produce 
a  rush  of  endorphins,  natural  hormones 
that  give  you  a  temporary  high,  accord- 
ing to  research  at  the  University  of  Penn- 
sylvania. Scientists  theorize  that  when 
you  eat  hot  chiles,  the  capsaicin  "burns" 
the  nerve  endings  of  the  tongue  and 
mouth,  causing  them  to  send  false  pain 
signals  to  the  brain.  In  response,  the 
brain  secretes  endorphins,  natural 
painkillers  that  cause  a  high.  Another 
bite  of  pepper  incites  further  release  of 
endorphins,  and  so  on. 

THE  CARBOHYDRATE  CURE 

Nature's  way  of  calming  down  the  brain 
and  relieving  stress  may  be  surprising,  al- 
though the  remedy  was  well  recognized 
centuries  ago.  Folk  medicine  called  for  a 
spoonful  of  honey  before  bed  to  bring  on 
sleep.  But  the  notion  that  sweets  quiet 


the  brain  runs  counter  to  current  popular 
belief  Ask  almost  anyone  and  she  will 
say  that  sugar  is  a  source  of  quick  energy. 
Receni  research  suggests,  however,  that 
all  carhohydraies.  including  sugar,  have 
the  opposite  clfcct  on  mosl  people.  Carbo- 
hydrates act  as  sedatives,  inducing  relax- 
ation and  drowsiness.  Apparently, 
carbohydrates  make  way  for  trypto- 
phan—a  brain  chemical — lo  enter  the 
brain,  where  it  is  converted  into  the  neu- 
rotransmitter serotonin,  which  is 
thought  to  calm  the  brain. 

So  when  you're  feeling  anxious  and 
want  to  calm  down,  the  best  medicine, 
according  to  Dr.  Wunman,  is  carbohy- 
drates— either  complex  carbohydrates 
like  potatoes,  pasta,  bread,  beans  and  ce- 
real, or  for  a  fasier-acting  tranquillity  fix, 
simple  carbohydraies  like  honey  or  sugar 


(stir  one  ounce  of  honey  or  sugar  into  a 
cup  of  herbal  tea,  Wurtman  suggests). 
Artificial  sweeteners,  by  the  way,  do  not 
tranquilize  the  brain.  ■ 

Jean  Carper,  former  medical  correspondent  for 
CNN,  IS  the  author  of  "The  Food  Pharmacy. " 


For  more  information 

H  Food  and  Nutrition 
Information  Center 

Notional  Agricultural  Library 
10301  Baltimore  Boulevard, 
Room  304 

Beltsville,  MD  20705-2351 
301-504-5719 

Informotion  on  fc  iing  and 

nutrition 

■  Nutrition  Foundation 

P.O.  Box  2614 

LaMesa,  CA  91943-2614 

800-366-3748 

Referrals  to  health-care  professionals 
(for  a  $6  fee  per  state),  and  a  free 
catalog  of  nutrition  books 
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ASK  ALMOST  anyone  and  slie 
will  say  that  sngar  is  a  source  of 

quick  energy.  But  l  esearch 
suggests  that  it  has  the  opposite 
effect  on  most  people. 
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Women^s  pleasure: 

How  to  nave  an  or^ 

EVERY  TIME 


asm 


Bv  WiM  Swift 


This  month,  the  Journal 
brings  you  an  exclusive: 
a  groundbreaking  book 
on  female  sexuality  and 
orgasm  that's  already  a 
best-seller  in  Britain.  After  doing  a 
study  of  thousands  of  research  reports 
and  books  on  the  subject, 
the  author,  a  professor  at 
Cambridge  University  in 
England,  discovered  that 
for  many  women  orgasm 
zvas  an  unattainable 
goal.  LHJ's  own  sex  sur- 
vey last  February  found 
that  more  than  80  per- 
cent of  wives  are  some- 
times unable  to  climax. 

At  a  time  when  wom- 
en's issues  are  getting  more 
attention  than  ever  before, 
orgasm  remains  a  taboo 
subject.  Yet  sexual  satisfac- 
tion IS  important  to  eveiy 
woman's  life,  and  this  book 
strives  to  help  women 
achieve  that  ultimate  plea- 
sure. Based  on  both  scien- 
tific research  and  on  the 
author's  own  expenence,  it 
is  honest,  frank  and 
provocative.  WTiile  some 
may  find  it  shocking,  many 
women  will  find  it  ex- 
tremely helpful.  Here,  an  excerpt  from 
the  book  that  may  change  the  most  inti- 
mate aspects  of  your  life. 
I  am  an  average  woman  in  her 


thirties  who  until  recently  never 
had  an  orgasm  during  sex  with  her 
partner.  There  was  nothing  wrong 
with  me.  I  didn't  hate  sex  or  find 
my  partners  distasteful.  I  didn't 
have  psychological  hang-ups  about 
men  or  letting  myself  go.  Yet  the 


experience  of  orgasm  during  sex 
seemed  beyond  my  reach. 

At  first,  I  thought  I  was  the  only 
woman  with  this  problem.  Then, 


one  evening,  w-hile  having  dinner 
with  some  women  colleagues,  we 
talked  candidly  about  sex.  My 
friends  discussed  their  partners, 
their  fantasies,  their  sexual  es- 
capades. But  most  of  all,  they 
talked  about  their  lack  of  sexual 
fulfillment. 

For  me,  it  was  a  rev- 
elation. But  what  was 
even  more  astonishing 
was  that  my  friends 
talked  about  this  prob- 
lem as  if  it  w'as  a  fact 
of  life.  That's  when  I 
decided  it  was  time  to 
change  things. 

1  began  by  reading 
sex  manuals,  compiling 
statistics,  going  to  clin- 
ics and  self-help 
groups.  I  became  more 
and  more  amazed  at 
what  I  discovered. 
While  our  society  gives 
the  impression  that  ev- 
ery adult  is  highly  edu- 
cated about  sex  and,  by 
extension,  highly  ex- 
pert in  the  bedroom, 
the  truth  is  that  there  is 
a  surprising  level  of  ig- 
norance about  sexual 
matters.  And  it  makes 
life  unhappy  for  thousands  of  men 
and  millions  of  women. 

According  to  The  Hite  Report 
(Dell,  1987),  of  the  (continued) 


f^rom  HOW  TO  HAVE  AN  ORGASM 
permission  of  the  author 


AS  OFTEN  AS  YOU  WANT,  by  Rachel  Swift.  Copyright  ©  1993  by  Rachel  Swift.  Published  by  Carroll  &  Graf  Publishers,  Inc.  Used  with 
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rtunately,  1  out  of  5  American  wo 
tionally  illiterate.That's  why  bestsefRng 
or  Judith  McNaught  has  written  Perfect, 
werful  love  story  about  a  woman  who 
comes  her  own  illiteracy  to  find  love 


ss  ltOn.  program 
I  will  donate  a  portion  of  th.fe' proceeds  from  this 
■  hardcover  editiori  to  women's  literacy  organi- 
zations, makirvg  this  bestseller  the  most 
,  ^   ■ '  powerful  love  story  of  alUYou' H  fir\(i  Perfect 


success.  Together.  Judith  McNaught     l-iTEPflCV.  PASS  IT  OH.    at  your  local  bookstore. 
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How  to  have  an  orgasm 

more  than  three  thousand  women  inter- 
viewed by  the  author,  researcher  Shere 
Hite,  only  30  percent  had  an  orgasm  reg- 
ularly from  intercourse.  Twenty-nine 
percent  had  never  reached  orgasm  during 
intercourse.  I  was  shocked — and  de- 
pressed. I  began  to  wonder  if  there  was  a 
solution  to  this  problem. 

Then,  one  day,  I  picked  up  a  book  a 
friend,  an  anthropologist,  had  left  lying 
around.  In  it,  there  was  an  article  on  the 
people  who  live  on  the  island  of  Mangaia, 
Polynesia.  What  I  read  about  them 
changed  my  life:  On  Mangaia,  women 
have  orgasms  all  the  time.  The  key?  In 
their  culture,  men  and  women  are  trained 
to  get  ma.vimum  satisfaction  from  sex. 

This  story  convinced  me  that  given 
the  right  training,  any  woman  can  learn 
to  have  an  orgasm.  That's  when  I  started 
devising  my  program. 

The  truth  about  orgasm 

I  want  to  stress  right  at  the  beginning 
that  orgasm  is  not  the  be-all  and  end-all 
of  sex.  For  me,  at  least,  orgasm  varies 
greatly  in  intensity.  Sometimes  it's  won- 
derful; other  times  it's  pleasant,  but  by 
no  means  the  earth-shattering  event  most 
films  and  books  would  have  you  believe. 
But  although  orgasm  is  not  necessary  for 


great  sex,  every  woman  has  the  right  to 
have  one  if  she  wants  to. 

It's  long  been  known  that  while  a 
man's  orgasm  is  a  simple  affair,  a  wom- 
an's is  much  more  sophisticated.  In  evo- 
lutionary terms,  men  climax  quickly 
because  their  very  lives  once  depended 
on  it.  If,  several  hundred  thousand  years 
ago,  they  didn't  have  a  quick  orgasm  and 
get  back  to  protecting  themselves  from 
wild  animals,  they  probably  would  have 
been  eaten  by  a  saber-toothed  tiger;  the 
human  race  would  have  died  out. 

Unfortunately  for  women,  the  survival 
of  the  species  never  depended  on  us  cli- 
maxing at  all.  One  of  the  fascinating — 
and  maddening — things  about  female 
orgasms  is  that  nobody  really  knows  why 
they  happen.  And  if  we  don't  know  that, 
it's  hardly  surprising  that  we  can't  agree 
on  why  they  don 't  happen. 

What  experts  do  know  is  that  there's 
nothing  wrong  with  a  woman  who  can't 
have  an  orgasm.  Since  the  great  majority 
of  women — about  70  percent — have  trou- 
ble climaxing  during  intercourse,  it's 
simply  inaccurate  to  consider  them  ab- 
normal. All  it  means  is  that  these  women 
have  not  yet  been  able  to  fully  develop 
their  orgasmic  skills. 

While  I  was  doing  my  research,  it 
struck  me  as  particularly  significant  that 
nearly  all  women  can  easily  achieve  or- 
gasm by  masturbation.  Indeed,  the  ma- 


jority of  women  who  said  they  mau: 
bated  in  sexologist  Alfred  Kinsey's  9r 
study  masturbated  to  orgasm  withinoo 
minutes.  So  why  do  so  many  wcie 
have  difficulty  climaxing  during  ita 
course,  and  why  do  some  never  hav  g 
gasms  while  making  love? 

This  vast  discrepancy  is  partl;e 
plained  by  the  fact  that  many  me  i 
their  part  inadequately.  Of  course,  c  • 
nique  is  important,  but  I  think  thati 
loss  of  control  is  an  even  greater  fa:( 
For  many  women,  the  sense  of  and 
person  controlling  us  is  deeply,  peis 
unconsciously,  disturbing,  especii 
when  we're  engaged  in  something  ai 
timate  as  lovemaking. 

For  instance,  in  my  case,  I  realhl 
gan  to  enjoy  sex  only  when  I  realized 
man  did  not  have  to  be  completely  d; 
nant.  The  more  power  I  gained  irj 
bedroom,  the  closer  it  brought  me  tcj 
isfying  sex.  ( 

I  believe  that  for  women,  a  sen^ 
control  is  the  most  important  featui 
achieving  orgasm.  By  control  I  meji 
sense  of  taking  charge  of  your  ownii 
your  own  body,  your  own  orgasm.  ! 

There  are  two  types  of  this  kind  of|  ' 
trol:  Visible  control  is  being  in  charji 
the  tangible  parts  of  yourself,  your 
and^your  responses.  In  learning  to  i 
an  orgasm,  it's  not  enough  to  lie  backi  • 
let  your  partner  take  over.  The  w£'- 


■■  is  is  with  you  taking  a  major  role. 
'isible  control  is  a  state  of  mind. 

I  women,  no  matter  how  liberated 
are,  admit  to  a  vague  feeling  of 
iijj  1  submissiveness — of  not  feeling 
lis  in  charge  in  a  relationship.  Many 

I  -s  combine  to  give  women  a  bad 
li;  in  sexual  equality.  First,  the  ease 
en  which  men  can  have  an  orgasm 
s  that  many  women  feel  less  sexu- 
al ;apable.  Second,  men  often  are 
aci  sexually  experienced.  Not  only 
101:  they  usually  had  more  partners, 
ill  ecause  they  find  sex  readily  grati- 
ci!  ,  they've  learned  quickly  how^  to 
asi  the  most  of  it. 

:  momic  factors  also  play  a  part.  Be- 
\\>  many  women  are  financially  de- 
i\  nt  on  their  husbands,  they  feel  that 
Ic  nust  put  his  needs  before  their  own 
n  1  y'U  lose  him.  Women  are  also  at  a 
0:  /antage  because,  during  sex,  we're 

•  s  worrying  about  how  we  look:  Am 
is;  1  enough;  pretty  enough?  Am  I  a 
iri  lover?  Finally,  there's  the  widely 
)elief  that  while  a  woman  is  content 
1 ,  one  partner  for  many  years,  men 

I  i  variety  of  partners.  So  after  several 
i(!  with  her  husband,  a  woman  begins 
g  I  rry  that  he  will  tire  of  her. 
I  ce  you're  conscious  of  the  little  ways 
f  iich  we  lose  control  in  sexual  rela- 
( ;  lips,  you'll  be  on  the  way  to  helping 
1'  elf  My  plan  will  show  you  how. 


Getting  started 

Because  your  sexual  success  depends  to 
a  large  degree  on  your  mental  state,  it's 
important  to  do  whatever  you  can  to 
build  up  \our  self-esteem  and  rid  your- 
self of  anxieties.  Before  you  begin  my 
program,  it's  a  good  idea  to  draw  up  a 
list  of  your  worries  and  grievances 
about  sex.  If  you're  compleiely  honest, 
you  may  find  the  lisi  gets  long  indeed. 
But  the  simple  fact  of  acknowledging 
that  anxieties  exist  is  the  first  ^tep  in 
dealing  with  them. 

Then,  try  to  figure  out  why  you 
have  these  concerns  and  how  realistic 
they  are.  Rank  (hem  in  order  of  impor- 
tance, and  think  about  how  to  mini- 
mize their  influence.  If  some  of  the 
items  on  your  list  are  techniques  or 
positions  your  partner  insists  upon  do- 
ing, but  that  you  don't  like,  decide 
that  at  least  for  the  duration  of  this 
plan  you  won't  do  them.  This  may  not 
be  easy,  but  now  is  the  time  to  take  a 
stand.  It's  amazing  how  much  your 
own  enjoyment  of  sex  can  increase 
simply  by  eliminating  the  pressure  to 
do  something  you  don't  like. 

Similarly,  feeling  at  ease  with  your 
body  is  key  to  sexual  fulfillment.  I 
know  this  is  hard  to  achieve,  but  try  to 
strike  a  balance  between  accepting  the 
body  features  you  don't  like  but  can't 
change  (your  bone  structure,  for  in- 


stance), and  making  an  effort  to  change 
what  you  can  (.excess  weight). 

One  technique  that  makes  love  better 

It's  long  been  known  that  well-toned 
vaginal  muscles  increase  a  man's  pleasure 
during  sex.  The  really  good  news,  howev- 
er, is  that  women  also  benefit. 

In  the  late  forties.  Dr.  Arnold  Kegel 
developed  a  series  of  exercises  for  women 
who  needed  to  improve  urinary  control 
by  strengthening  the  pubococcygeal  (or 
VV.)  muscle,  which  controls  the  size  and 
iensu)ii  of  the  vaginal  opening.  Much  to 
his  patients'  delight,  the  exercises  also  in- 
creasctl  (heir  ability  to  have  orgasms. 

Although  not  as  popular  as  they  once 
(  .  le,  I'm  c^in\  inced  Kegel's  exercises  work. 
Bv  doing  these  simple  exercises,  you  can 
significantly  increase  the  quality  and  the 
quantity  of  your  orgasms.  First,  you've  got 
to  make  sure  you're  working  on  the  right 
muscle.  To  find  the  PC  muscle,  practice  in- 
terrupting your  urine  flow.  Once  you've  lo- 
cated the  muscle,  begin  the  exercises: 

1.  Contract  and  relax  the  PC  muscle.  Do 
this  twenty  times. 

2.  Contract  the  muscle,  hold  for  three 
seconds,  then  relax.  Do  this  ten  times. 

3.  Contract  the  muscle  while  inhaling. 
Try  to  avoid  contracting  your  stomach 
muscle  at  the  same  time.  This  will  be  dif- 
ficult at  first,  but  gets  easier  with  prac- 
tice. Do  ten  times.  (continued) 


'OW  TOUGH  IS  WOOLITF 
iUUGH  STAIN  RUG  CLEANER? 

ASK  THE  PEOPLE 
WHO  USE  II 


^  -^rC^   '  ^^^^ 


A  lot  of  people  who  buy 
Woolite  Tough  Stain  Rug 
Cleaner  are  so  surprised  at 
how  tough  it  is,  they've  taken 
it  upon  themselves  to  write 
and  tell  us. 

The  fact  is.  Woolite  Tough 
.  :)tain  is  so  effective. 
6  it  removes  tough, 


greasy  stains, -like  spaghetti 
sauce  and  motor  oil.  better 
than  Resolve!"  You'll  find 
it's  even  effective  on  stubborn, 
old  stains. 

So  don't  ask  us  how  tough 
Woolite  Tough  Stain  Rug  Cleaner 
is.  Ask  the  people 
who  use  it. 


Cleaned  wilh 
Wooliic  Touah  Slain 


Tough  on  even  the  toughest  stains. 


jlS9)  Rixkiii  i  Colman  Int 


'Bj.<i  J  on  laboraion  icnnt. 


RcHjlve "  IS  a  trademark  ol  l-iih  I'lLtducis 


How  to  have  an  orgasm 

CLmimued 

Practice  these  exercises  three  to  four  times  a  day. 
you  and  your  partner,  it  will  be  well  worth  the  effort. 


Fonn 


Giving  yourself  pleasure 

The  foundation  of  achieving  orgasm  with  your  partner  is 
ing  to  achieve  orgasm  on  your  own.  Masturbation  is  imp  -t 
to  my  program  for  two  reasons: 

1.  It  trains  your  body  to  respond  sexually — you  learn  whayi 
basic  sexual  needs  are  and  how  best  to  satisfy  them. 

2.  Masturbation  is  a  means  of  exercising  control  over  youc 
body.  Finally,  it's  also  worth  noting  that  almost  all  profesc 
sex  researchers  and  therapists  recognize  masturbation  as  ( 
cial  method  to  achieving  orgasm  during  sex. 

Yet  masturbation  is  a  taboo  topic.  Many  people  feel  ill 
shameful  to  discuss,  let  alone  do.  In  truth,  though,  it's  k 
more  common  than  some  of  us  may  believe.  Over  80  perca 
the  women  in  The  Hue  Report  said  they  masturbated,  and  tit 
are  is  even  higher  for  men.  Furthermore,  masturbation  is  st 
ly  good  for  you.  A  woman's  ability  to  have  an  orgasm  cil 
masturbation  is  widely  regarded  as  one  of  the  best  ways  of 
mining  her  sexual  potential.  It's  an  indication  of  natural  cis 
and  sexual  behavior,  it's  one  of  the  ways  you  learn  about  S' 
ty  and  come  to  terms  with  it,  and  it's  also  a  method  of  relj 
yourself  of  sexual  tension.  Finally,  as  experts  agree,  it's  a 
and  highly  effective  means  to  help  you  become  fully  orgasi 

Unfortunately,  there  are  some  women  who  can't  rid 
selves  of  the  feelings  of  guilt  and  shame.  But  think  o: 
way:  In  this  program,  masturbation  is  a  means  to  an  enu  , 
from  being  perfectly  innocent,  safe  and  satisfying,  it's  thenj 
to  fulfillment  with  a  partoer. 

Of  course,  there  are  no  specific  rules  about  how  to 
bate.  Complete  relaxation  and  privacy  is  essential,  thoughlL 
connect  the  phone,  close  the  doors,  shut  the  curtains.  Liek 
or  sit  in  a  chair  (whatever  makes  you  more  comfortably 
move  all  of  your  clothes  or  just  some  of  them.  Then,  e:- 
your  body.  Do  whatever  gives  you  pleasure.  Finally,  fee 
fantasize.  This  can  greatly  enhance  your  sexual  enjoymeiiL 

Learning  to  masturbate  with  ease  and  flexibility  is  th 
clue  to  success.  Once  you  are  an  expert  at  giving  yourselft  i 
sure,  you  begin  to  gain  control  over  your  sexual  responses. 

Achieving  intimacy 

This  exercise  provides  the  link  between  having  an  orgaAi' 
your  own  and  having  one  with  your  partner.  How?  By  rit 
cusing  on  orgasm  at  all.  j 

For  most  couples,  little  gestures  of  physical  affection  sil 
kissing  and  hugging  usually  turn  into  foreplay.  Someibi 
however,  you  may  simply  want  the  emotional  comfort  and(  ■ 
rity  of  physical  closeness,  but  not  sex. 

That's  why  you  and  your  partner  need  to  establish  inn- 
situations  in  which  there  is  no  question  of  intercourse  ad- 
gasra.  For  this  exercise,  engage  in  petting  and  foreplay,  b: 
intercourse.  These  are  purely  times  of  relaxed  intimacy.  ' 

There  are  great  advantages  to  this  technique.  First,  by  ii 
nating  the  possibility  of  orgasm,  it  encourages  you  to  feel  aE 
Learning  to  relax  during  lovemaking  is  a  critical  part  of  int: 
ing  your  ability  to  have  an  orgasm.  Second,  these  sessions  ta 
be  more  gentle,  slow  and  appreciative  than  intercourse.  1( 
help  you  develop  a  sense  of  control  and  sexual  self-esteem 

Lovemaking  with  your  husband 

Now  you  are  ready  to  try  to  achieve  an  orgasm  while  nil  ' 
love.  But  first,  take  out  a  pen  and  paper  and  write  down  aif 
tors  that  inhibit  your  lovemaking.  Think  about  how  yc 
correct  any  problems. 

Next,  you  need  to  consider  which  position  will  be  most 
lating  for  you.  One  that  I  highly  recommend  is  the  starfish  />. 
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on  your  back  with  your  partner  to 
ght;  he  should  be  lying  on  his  left- 
ide.  Then,  lift  your  right  leg  up, 
'our  partner  puts  his  right  leg  be- 
t  and  over  the  top  of  your  left  leg, 

his  thigh  crosses  between  your 
t  sounds  complicated,  but  it's  very 

do.)  The  starfish  position  has  a 
/antage  for  women:  It  allows  you 
;e  love  at  your  pace.  In  this  posi- 
's  difficult  for  him  to  speed  things 
)u  don't  want  him  to. 
missionary  position  is  considered  by 
)  be  boring,  but  I'm  a  great  believ- 
.  Besides  the  pleasure  of  the  love- 
;  itself,  in  this  position,  the  angle 
r  partner's  body  means  that  his 
s  rubbing  against  yours,  which  is 
mulating  for  most  women. 
lan  on  top.  Many  sex  therapists  say 
s  position  can  be  helpful  for  wom- 
I  have  difficulty  achieving  orgasm. 
.  it  depends  on  the  woman.  Being 
does  give  you  more  control  by  al- 
;  you  to  set  the  pace.  But  some 
:  find  it  tiring  or  uncomfortable, 
;refore  distracting. 

by  side.  This  position,  like  the 
1,  has  the  advantage  of  allowing 
d  your  partner  to  make  love  at  a 
entle  pace  (this  is  especially  help- 
e's  the  fiery  type  who  never  slows 

There  is,  however,  one  negative: 
inlike  women,  sometimes  climax 
quicker  when  making  love  in  an 
al  position,  so  you  may  have  to 
e  it  a  bit. 

nal  ingredients  of 
ring  sex 

ay  woman  who  has  difficulty 
ing  orgasm,  there  are  two  crucial 
to  successful  lovemaking  that  are 
y  taken  for  granted:  rhythm  and 
ration.  A  man's  failure  to  maintain 
istent  and  acceptable  rhythm  is 
the  chief  causes  of  a  woman's  fail- 
climax.  Of  the  scores  of  women  I 
)oken  to,  all  agree  that  a  consistent 
1  in  the  buildup  to  orgasm  is  criti- 
the  pace  is  broken,  so  is  the  ascent 
sm. 

I  are  much  the  same,  though  they 
lerally  less  sensitive  to  changes  in 
1.  The  trouble  is,  during  lovemak- 
hen  he's  doing  the  thrusting,  it's 
ythm  and  not  necessarily  yours, 
ne  woman,  "If  I  want  to  have  an 
I,  I  have  to  get  him  to  establish  a 
ent  rhythm  for  at  least  five  or  ten 
;s  beforehand." 

centration  is  also  vital.  Many  or- 
fail  because  women  get  distracted 
trying  about  the  children,  or  the 
It  of  being  late  for  work.  But,  be- 
or  not,  elements  of  your  lovemak- 
elf — the  need  to  return  his  kisses, 
nulate  him,  to  answer  his  sweet 
gs — can  be  just  as  disruptive, 
en  you  first  start  learning  how  to 
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have  an  orgasm,  you  have  to  concentrate 
very  hard.  (Later,  when  you're  fluent,  it 
comes  more  readily,  often  without 
thinking  about  it  at  all.)  So  the  next 
time  you  make  love,  try  to  forget  all 
about  your  surroundings.  Close  your 
eyes  and  think  about  one  thing:  what 
your  partner  is  doing  to  vow. 

Of  course,  you  should  show  him  some 
attention  and  appreciation.  The  idea  is  not 
to  let  this  get  in  the  way  of  your  pleasure. 
So  make  telling  him  what  to  do  the  way 
you  express  your  pleasure.  You  can  say, 
"Mmmmmm,  do  this.  Yes,  please  go  on." 
That's  a  very  seductive  way  of  letting  him 
know  how  much  you're  enjoying  it.  He'll 
get  turned  on  by  knowing  that  you're 
turned  on — and  the  lovemaking  will  be 
great  for  both  of  you — every  time.  ■ 

Rachel  Swift  is  the  pseudonym  for  a  professor 
at  Cambridge  University  in  England. 


For  more  information 


H  F  ^1  le^enals  to  o  marriage  ther- 
apist, contoct  I'ne  Aiiierican  Associ- 
ation for  M  a  I  r  i  a  y  e  u  r  r J  F  a  in  i  I  y 
Therapy.  VV;;te  to:  Reierio's, 
AA^'!  T  •  i  ;0  Seventeenth  Street, 
NVV.  ,  loor,  Washington,  DC 

20036-4601  ;  or  call  800-374- 
2638, 

H  For  referrals  to  a  sex  therapist, 
contact  The  Amc  ■  ssociotion 
of  Sex  Educators,  unoelors  and 
Therapists,  435  N.  Michigan  Av- 
p'lue,  Suite  1717,  Chicago,  IL 
60611.  Send  a  note  stating  your 
request  and  o  self-addressed, 
stamped  envelope. 
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ONE  LATEX  CONDOI*,> 


CONDO|i 


Don't  be  in  the  dark 
about  using  petroleum  jelly 
with  condoms. 


hai  you  don't  know 
(.an  liun  you  Petroleum  icllv 
can  ruin  conuonLs— actually 
break  dow  n  the  latex  ciiemi- 
cally — causing  in\isible  rips 
and  tears.  These  tiny  holes 
can  allow  sperm  anJ  \iruses 
to  pass  through,  exposing 
vou  to  the  risks  of  pregnant  y 
and  disease.  That's  why  many 
doctors  warn  against  using 
petroleum  jelly  tor  personal 
lubrication,  especially  with 
condoms. 

Ch()o.se  water-soluble  K-V 
Brand  jelly  Personal  Lubricant. 
Clean-rmsing,  natural-feeling 
K-V  Jelly  is  sale  for  use  w  ith 
condoms.  Don't  be  in  the  dark. 
Protect  your  condom,  protect 
vourself.  with  K-Y"  jelly. 
Now  also  availabli  in  convenient 
size  tubes. 


The  safer  choice. 


IM  CIM 


.RENTING 


I  he  wav  you  react  to 
\  ()ui-  teeuaiier  todav  has  a 
lot  lo  do  with  the  wav 
Noiir  parents  used  to  react 
to  N (»u.  But  il  vou  can 
conh'ont  the  pa^t.  xou'W 
he  less  likely  to  repeat 
\()ur  paienls"  mistakes. 
Bv  Carol  J.  Kagle.  Ph.D.. 
and  ( 'arol  ( 'olmaii 


after  all  these  years 


Case  #1  Jim  has  two 
daughters:  Karen,  the 
oldest,  is  pretty,  but 
Sarah,  two  years 
younger,  is  a  gangly 
late  bloomer.  When  they  were 
young,  Jim  was  close  to  both  of 
them.  But  once  Karen  reached 
adolescence,  Jim  showered  atten- 
tion on  the  younger,  less  attractive 
girl.  According  to  Jim,  all  Karen 
wanted  to  do  was  "dale  and  have  a 
good  time.  Sarah  has  a  much  bel- 
ter head  on  her  shoulders." 

In  counseling,  it  became  clear 
that,  like  Sarah,  Jim  had  also  been 
an  awkward  adolescent  who  was 
envious  of  the  popular  crowd.  Be- 
cause of  this,  he  empathized  with 
his  younger  daughter.  What's 
more,  awed  by  his  older  daughter's 
beauty  and  popularity,  he  uncon- 
sciously pulled  away  from  her 
rather  than  risk  rejection  again. 
Case  #2  Debby  sought  counseling 
to  help  her  deal  with  her  fourteen- 
year-old  daughter,  who  seemed  to 


be  getting  deeper  and  deeper  into 
trouble — staying  out  late  with  boys 
and  even  experimenting  with 
drugs.  No  matter  what  Susan  did, 
however,  Debby  didn't  try  to  stop 
her.  The  inaction  was  puzzling  un- 
til the  counselor  learned  more 
about  Debby  as  a  child;  She  had 
been  a  studious  and  serious  teen 
whose  parents  kept  a  tight  rein  on 
her  until  adulthood.  She  had  not 
even  gone  on  a  date  until  she  was 
in  college.  Debby  was  lax  with  her 
daughter  because  subconsciously 
she  wanted  her  to  do  all  the  things 
she  wished  she  had  done  as  a  child. 
Case  #3  Kate  was  worried  about 
her  fifteen-year-old  daughter's  be- 
havior: Within  the  past  year,  Linda 
had  begun  lo  smoke  and  hang  out 
with  a  fast  crowd.  Much  to  her 
mother's  chagrin,  her  grades 
dropped,  and  she  seemed  uninter- 
ested in  school,  which  she  had  al- 
ways lo\'ed.  When  Kate  was  a  child, 
her  older  brother  consumed  most  of 


sources.  Though  Kate  got  better 
grades,  it  was  her  brother  who  was 
sent  to  an  Ivy  League  school. 
Thinking  she  had  few  options,  Kate 
became  a  teacher  but  always  regret- 
ted not  going  to  law  school.  ^X'hen 
she  had  a  daughter  of  her  own,  she 
made  it  clear  early  on  that  she  ex- 
pected Linda  to  be  the  best.  In  ado- 
lescence, however.  Linda's  interest 
in  school  waned.  When  Kate  real- 
ized that  she  was  using  Linda  as  a 
surrogate  for  her  own  unfulfilled 
dreams,  she  stopped  pushing  her 
daughter  so  hard. 

Case  #4  June  was  convinced  that 
Lynn,  her  sixteen-year-old,  was 
wild  and  out  of  control.  To  keep  her 
in  line,  she  routinely  punished  her, 
quite  severely.  'T  was  a  wild  kid 
myself,  and  if  my  parents  hadn't 
stopped  me,  I  don't  know  what 
would  have  happened,"  June  said. 
But,  in  truth,  June  was  still  raging 
at  her  parents'  rigid  upbringing 
and  their  punishment  of  her  for  mi- 
nor infractions.  (continued) 


her  parents'  attention  and  re 
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ix:  Kid-Tested,  Modier-Approved." 


Advertisement 


PARENTING 


Top  child 
psychologist 
Dr.  Lawrence 
Baiter  on  child 
development 


^  A  child's  development  consists  of 
the  coming  together  of  many  diverse 
and  interrelated  currents.  However, 
educators  sometimes  divide  child 
development  into  areas:  They  may 
refer  to  a  child's  cognitive  function- 
ing, emotional  adjustment,  social 
development,  physical  achievements 
and  verbal  proficiency. 

^  But  it  is  vital  for  caregivers  to  re- 
alize that  a  child's  abilities  are  part 
of  a  totality.  Activities  in  one  area 
have  an  impact  on  £ill  the  others. 
For  example,  if  a  child  is  highly 
dependent  and  insecure,  a  caregiver's 
approval  becomes  the  driving  force 
behind  his  activities.  Consequently, 
such  a  child  may  avoid  making  in- 
dependent judgments,  and  may  not 
want  to  risk  trying  out  a  new  puzzle, 
or  sounding  out  a  new  word.  In  this 
way,  a  child's  emotional  life  can  play 
a  significant  role  in  his  intellectual 
development. 

^  Parents  frequently  worry  about  a 
child's  intellectual  progress  in 
preschool.  They  may  say,  "The  kids 
are  just  coloring  and  cutting  and 
pasting.  When  are  they  going  to 
learn  their  letters  so  they  can  read?" 
What  parents  may  fail  to  realize 
is  that  children  gain  many  of  the 
skills  they  will  need  in  order  to 
read  -  such  as  eye-hand  coordi- 
nation -  from  seemingly  unrelated 
activities  including  coloring,  cutting 
and  pasting.  These  are  the  building 
blocks  for  a  variety  of  advanced 
activities. 

Development  is  a  subtle  and 
intricate  process.  Only  by  treating 
a  child  as  a  total  entity  -  a  whole 
person  -  can  we  properly  encourage 
wholesome  growth  and  optimal 
development. 


▲  Lawrence  Baiter,  Ph.  D.,  is  a  practicing 
psychologist  and  professor  of  applied 
psychology  at  New  York  University.  He  is 
author  of  Dr.  Baiter's  Child  Sense  and 
Who's  io  Controi?  Dr.  Baiters  Guide  io 
Discipiine  Without  Combat  (Poseidon). 


(continued)  It  is  not  easy  to  come  to 
terms  with  the  fact  that  you  were  treat- 
ed badly  as  a  child.  For  some  people, 
this  is  tantamount  to  admitting  that 
their  parents  didn't  love  them.  Howev- 
er, unacknowledged  pain  is  the  most 
dangerous  kind  of  all. 

Our  own  experiences  during  adoles- 
cence can  have  a  profound  impact  on 
the  way  we  parent  our  adolescent  chil- 
dren. Many  parents  have  a  blind  spot 
when  it  comes  to  seeing  the  link  be- 
tween their  own  lives  and  how  they  re- 
act to  their  children.  They  may  bury 
painful  memories,  either  because  they 
don't  want  to  be  reminded  of  their 
own  adolescent  awkwardness,  or  be- 
cause feelings  of  rage  toward  a  parent 
are  difficult  to  confront.  However,  if 
we  don't  deal  with  our  parents'  short- 
comings, we  can  end  up  making  even 
more  serious  mistakes  with  our  kids. 

To  bridge  that  gap,  first  answer  the 
questions  below.  They  are  designed  to 
help  you  identify  past  issues  that  may 
be  affecting  your  relationship  with 
your  children  today. 

1.  Do  you  feel  that  one  of  your  impor- 
tant dreams  went  unfulfilled  because 
your  parents  didn't  offer  guidance? 

2.  Were  you  the  kind  of  adolescent 
whose  parents  could  say,  "She  never 
gave  me  any  trouble"? 

3.  Do  you  feel  you  wasted  your  adoles- 
cence by  spending  too  much  time  sow- 
ing your  wild  oats?  Do  you  wish  your 
parents  had  been  stricter? 

4.  Did  your  parents  share  power,  or 
was  your  father  the  boss?  Who  con- 
trolled the  purse  strings? 

5.  What  were  the  main  issues  you  and 
your  parents  fought  over?  Were  you 
ever  physically  punished  by  them? 
Did  either  parent  have  a  temper  that 


really  frightened  you? 

6.  Did  your  parents  give  you  a  voice  in 
matters  that  concerned  you,  or  did 
they  routinely  make  decisions  for  you? 

7.  If  you  had  siblings,  were  the  boys  fa- 
vored over  the  girls? 

8.  Were  you  popular,  or  did  you  feel 
left  out  of  the  social  mainstream? 

9.  If  you  could  do  it  all  over  again, 
what  would  you  change? 

Look  for  patterns  in  your  answers 
How  can  you  tell  if  ghosts  from  the 
past  are  intruding  on  the  present? 
Here,  some  telltale  warning  signs: 
Automatic  pilot.  Certain  situations 
trigger  an  extreme  response,  and  yoi 
may  actually  pull  away  when  youi 
teenager  needs  you  most.  If  you  can'' 
jusufy  your  emouonal  response,  chance; 
are  automatic  pilot  is  kicking  in. 
Relentless  rage.  You  are  constantlj 
angry  and  respond  in  an  extreme  wa] 
to  everything  your  child  does. 
Apathy.  You  say:  "I  can't  handle  this 
I  don't  care  what  she  does." 
Obsession.  You're  overly  concernec 
about  some  aspect  of  your  daughter': 
life  that  you  know,  deep  down,  doesn' 
warrapt  such  concern. 
Locking  horns.  You're  in  a  never-end 
ing  power  struggle  over  a  particula: 
issue  that  is  really  not  all  that  criti 
cal — for  instance,  your  teenager  insist 
on  wearing  the  same  pair  of  faded  jean 
despite  a  closet  full  of  clothes. 
This  is  the  way  you've  always  done  it 
You  expect  your  adolescent  to  do  some 
thing  your  way  because  that's  wha 
you're  used  to — end  of  discussion. 

If  any  of  these  examples  hit  home 
ask  yourself:  Why  am  I  doing  this?  I 
may  take  weeks  to  sift  through  thi 
emotional  debris.  But  it's  a  journe; 
well  worth  taking.  I 


Lessons  from  the  past 

How  can  you  use  the  knowledge  of  your  past  to  be  o  better  parent 
today?  Once  you're  aware  of  tiie  links,  you  can  convey  your  love  and 
concern  naturally  and  calmly.  If,  for  example,  you  often  feel  shut  out  by 
an  adolescent  child,  you  might  say:  "You  know,  I  keep  asking  questions 
about  what  you're  doing  or  thinking  or  interested  in,  and  you  just  give 
me  the  cold  shoulder.  The  reason  I'm  so  interested  is  that  I  always 
dreamed  that  I'd  be  able  to  have  these  kinds  of  conversations  with  my, 
daughter,  since  I  didn't  with  my  own  mother."  Then  drop  the  subject 
and  see  if  your  daughter  is  more  receptive  the  next  time.  In  this  way,  you 
share  your  past  without  imposing  it  on  your  child. 

You  can  also  help  your  spouse  better  understand  his  behavior.  If,  likel 
June,  you  were  the  classic  good  girl  who  was  taught  to  endure  her 
father's  explosive  temper,  you  can  point  out  to  your  husband  that  he 
may  be  reacting  in  o  similar  way  to  your  teenage  daughter.  By 
explaining  to  your  husband  how  you  felt  as  a  child,  you  con  help  each; 
other  learn  to  better  handle  what's  happening  at  home  now. 
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lb  you,  it's  a  sand  castle. 


Tbyour  child,  it's  teamwork,  motor  skills,  learning  textures  and 
the  home  of  the  beautiful  Star  Princess  and  her  fuzzy  mouse.  Spot. 

fiinderCare',  a  child's  fanciful  creation  is  more  than  imagination.  It's  an  exercise  in  skills  we  consider 
'  real.  That's  why  the  programs  at  KinderCare  are  designed  to  help  your  child  choose  activities  that  lead 
3  social,  physical,  emotional  and  intellectual  growth.  It's  a  concept  we  call  Whole  Child  Development. 

And  when  a  grown-up  idea  like  that  can  help  make  magic  out  of  sand, 
we  think  it's  a  perfect  beginning  for  many  happily-ever-afters. 


KinderCare' 

The  Whole  Child  is  the  Whole  Idea? 


3  1992  KinderCare  Learning  Centers.  Inc. 


MILY 


Tlease  let  me  have 

MY  RARY^^ 

lYI  ■     If  I  III  ( iliina.  sIk'  was  a  luirsr  who  had  no  choice 

i)iii  lo  ciilorcc  her  couiUia  's  I'mid  populalioti  control  policy.  Bui  w  hen  >hc  became 
|)remiaiu  herself  w  ith  a  forhidden  second  child,  she  loniihl  hack  ai>ainsl  ihe 
iioverniiKMil.  A  \  vv\  s[)ecial  sioi  \  of  a  mother  s  courage — and  how  she  and  her 
lamiK  I'onnd  IVeedoni  in  the  L  .S.    B\  (llii  An.'''"  as  told  to  Stexcn  Mosher 


My  hand  trembled  as  I 
opened  the  letter 
from  Gong  Chang,  a 
population  control 
official  at  the  Liaon- 
ing  Truck  Factory,  in  China, 
where  I  worked  as  a  nurse.  (I  was 
temporarily  living  in  the  U.S.  with 
my  husband,  a  visiting  research 
scholar,  and  my  son.)  The  contents 
would  determine  the  fate  of  the 
child  I  was  carr\'ing. 
July  1987 
Comrade  Chi  An: 

Your  neivs  thai  you  hail  accidoilally 
become  pregiiaiii  eau^ihi  me  by  sur- 
prise. I  have  made  some  inquiries 
about  zvheiher  ihe  one-child  limitation 
applies  to  Chinese  living  abroad.  .  .  . 

I  am  afraid  that  I  do  not  have  good 
news  for  you.  .  .  .  If  you  come  back  at 
the  end  of  this  year  pregnant,  you  ivill 
absolutely  not  be  alloived  to  have  your 
baby.  If  you  really  veanl  this  baby, 
stay  in  Amerua  until  the  child  is 
horn.  I  low  the  Party  will  treat  you 
Ziehen  you  come  back  vcith  a  second 
child,  I  cannot  say  zcilh  certainty. 
There  zvill  be  fines  and  probably  other 
punishments  as  zccll.  But  at  least  you 
will  have  your  baby.  .  .  . 

Her  reply  was  frightening,  but 
not  unexpected.  I  had  written  lo 
Gong  Chang  several  weeks  before, 
telling  her  of  my  pregnancy.  We'd 
worked  together  at  the  truck  facio- 

*To  proii'ci  Chi  .in's  family  hack  in  Ch^nj,  a 
psfuJormn  has  been  med. 


ry,  enforcing  the  one-child  policy 
among  its  thousands  of  workers 
and  their  families. 

It  had  not  been  necessary  to  re- 
mind her  that  like  many  women  in 
China,  I  had  been  forced  to  sign  a 
one-child  agreement  following  the 
birth  of  my  son.  But  because  my 
husband,  Wei  Xin,  and  I  would  be 
in  ihe  U.S.  for  several  more 
months,  I'd  hoped  my  circum- 
stances warranted 
an  exception. 

I  now  knew  it 
would  be  danger- 
ous to  return  to 
( >  h  i  n  a  without 
permission  to  car- 
ry my  child  to 
term.  Do  I  really 
want  this  baby?  1 
asked  myself  for 
the  hundredth 
lime.  Do  I  really 
want  this  baby? 

A  mother's 
anguish 

I  was  painfully  fa- 
miliar with  how 
strictly  my  coun- 
try's birth  control 
laws    were  en- 
forced— and  how 
quickly  the  rules  could  change. 
Before  the  one-child  policy  went 
into  effect,  my  husband  and  I 
thought  we  could  have  two  chil- 
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dren.  In  fact,  when  we  were  mar- 
ried in  1974,  we  signed  a  birth 
control  agreement  to  that  effect. 

In  1977,  when  my  son,  Tacheng, 
was  seven  months  old,  I  unexpect- 
edly becam^e  pregnant  again.  But 
this  was\not  happy  news.  Our  birth 
controfagreement  stipulated  that 
our  children  had  to  be  born  at  least 
four  years  apart.  Once  the  popula- 
tion control  official  at  the  tubercu- 
losis sanatorium 
where  I  then 
worked  discov- 
ered I  was  preg- 
nant, she  would 
surely  demand 
that  I  undergo  re- 
medial measures. 

I  decided  not  to 
report  my  preg- 
nancy. Unfortu- 
nately, an  attack 

Vof  morning  sick- 
ness soon  gave  me 
away.  The  popu- 
lation control  of- 
ficial ordered  me 
to  have  an  exami- 
nation, and  my 
pregnancy  was 
confirmed.  She 
ordered  me  "to 
take  care  oT  my 
situation  without  delay. 

I  refused,  and  for  the  next  few 
weeks,  the  population  control 
official  (continued  on  page  90) 

be  published  by  Harcourt  Brace  &  Company. 


to  give  your  kids 
wliolesome  graham  goodness. 


CINNAMON 


GIVE  ME  A 
BEAR  HUG^ 


GET  YOUR  PAWS 
ON  A  TEDDY'- 


haracters.  names  and  all  rela 


No  cholester  ji. 
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PARENTS  HAVE  A 
LOT  OF  QUESTIONS 

HERE'S  THE  ANSWER: 


ES'     HOME  JOURNAL 


Everything  you  need  to  know  from 
today's  experts 


HOW  TO  DEAL  WITH 
A  DIFFICULT  CHILD 

AN  INTERVIEW  WITH  DR.  STANLEY  TURECKI 
WHEN  A  CHILD  LIES 

AUEROY  ALERT 

SYMPTOMS  YOU  MIGHT  HAVE  MISSED 

WHATABABrSCRY 
REALLY  TELLS  YOU 

BED-WEniNG 

THE  CAUSES,  THE  CURES 

"MOMMY,  KM  TOO  TIRED" 

CHRONIC  FATIGUE  IN  KIDS 
AMAZING  STORIES  FROM  RESCUE  91 1 

CHILD  ABUSE 

WHEN  A  PARENT  ISN'T  GUILTY 

THE  SIBLING  WARS 

BYANNAQUINDLEN 

1/ j  ^   : 

FROM  AMERICA'S  BEST  CHEF 


LOOK  FOR  PARENT'S  DIGEST 
IN  YOUR  SUPERMARKET  OR 
ON  YOUR  FAVORITE  NEWSSTAND  NOW 


od  Bless 
i  merica! 


there 

lagles  Soar 

by  Rudi  Reichardt 

\  numbered  limited-edition 
ctor  plate  trimmed  in  23kt  gold 

ainted  in  a  rainbow  of  soft  pastel 
he  Grand  Canyon's  vast  expanse  is 
isome  display  of  nature's  power  and 
Against  this  heavenly  backdrop  of 

:  ng  purple  sandstone  cliffs  and  deep 
n  gorges,  a  great  bald  eagle  soars  in 
y.  How  fitting  that  one  of  our  most 
us  national  treasures  is  also  home  to 
ijestic  bald  eagle  -  our  national  symbol. 
Jew,  in  a  glorious  tribute  to  America, 
-winning  artist  Rudi  Reichardt  cap- 
he  magnificence  of  the  Grand  Canyon 
ine  porcelain  collector  plate.  Renown- 
his  strikingly  realistic  portraits  of 
,  Reichardt's  superb  use  of  light  and 

I  w  recreates  this  beautiful  scene  with 
itaking  drama  and  passion. 


Shown  smaller 
than  actual  size  of 
8 1/4"  in  diameter 


©IQ'J?  Winslon  Roland  Limited 


ABP06 


A  Limited  Edition 

The  edition  size  of  "Where  Eagles 
Soar"  is  limited  to  a  maximum  of  75  firing 
days,  and  each  numbered  plate  will  be 
accompanied  by  a  personalized  Certificate 
of  Authenticity.  As  a  finishing  touch,  each 
plate  will  be  trimmed  with  a  band  of  23kt 
gold,  and  the  price  is  just  $26.95! 

No  Obligation-No  Risk 

You  can  acquire  "Where  Eagles  Soar" 
with  our  Guarantee  of  Satisfaction.  If  you 
are  not  delighted  with  your  plate,  simply 
return  it  within  M)  days  of  receipt  for  a 
replacement  or  refund. 

Reichardt's  rich  colors  and  vivid  detail 
arc  truly  inspirational.  To  avoid  delay  or  dis- 
appointment, mail  your  reservation  today! 


-  -  Please  Reply  Promplly 
(  he  Danbury  Mint 
47  Richards  Avenue 
1.0.  Box  4900  Limit:  two  plates 

Norwalk.  CT  06857  per  collector 

Accept  my  reservation  for  "Where  Eagles  Soar."  I  wish  to 

reserve  (1  or  2)  plate(s).  I  need  send  no  money  now. 

I  will  pay  for  each  plate  in  two  convenient  installments  of 

$14.95*  each,  with  the  first  billed  prior  to  shipment. 

'Includes  $295  per  plate  for  shipping  and  handling,  plus  any  applicable  sales  lax. 

□  Qiarge  each  plate  in  full  upon  shipment  to  my: 
□  visa   □  MasterCard   □  Discover   □  Am.Ex. 


Credit  Card  No. 
Signature:  


Exp.  Date 


Name: 


Pk  asc  Pnm  Clearly 


Address: 


Chy: 


State/Zip: 


Name  for  Certificate(s)  of  Auth^tidty  (if  diSerent  from  above) 

Allow  4  to  8  weeks  after  initial  payment  for  shipment. 


*  Flease  let  me  have  my  baby" 

i  .■manu  d  from  puoc  H4 

aligned  me.  Another  Communist  Par- 
ty cfncia!  visited  me  at  home  every  day, 
threatening  and  scolding  me. 

Two  weeks  later  the  population  control 
olTicial  gave  me  an  ultimatum.  "I  have 
made  an  appointment  for  you  tomorrow 
at  eight  she  told  me.  "If  you  [miss 

it],  the  Party  secretary  swears  that  the 
consequences  will  be  very  serious." 

I  knew  I  had  no  choice.  Sadly,  my  hus- 
band agreed.  He  held  me  as  I  cried. 

The  next  morning,  escorted  by  the  pop- 
ulation control  official,  I  went  to  the  hos- 
pital. The  following  days  passed  in  a  haze 
of  emotional  pain.  Why,  I  asked  myself 
over  and  over,  had  I  given  up  my  child?  I 
vowed  never  to  let  it  happen  again. 

The  law  gets  tougher 

Early  in  1979,  several  of  the  young  nurses 
from  my  ward  were  summoned  to  a  mass 
meeting  with  the  Party  secretary.  Because 
our  country  had  a  population  of  nearly  a 


before.  There  would  have  been  penalties  to 
pay  and  criticism  to  endure,  but  I  would 
have  had  my  baby.  Now  I  never  would. 

Following  orders 

In  1980,  Wei  Xin  left  to  study  in  Ameri- 
ca, at  the  State  University  of  New  York  at 
Stony  Brook.  I  began  working  at  the 
Liaoning  Truck  Factory,  which,  like  oth- 
er large  state-owned  enterprises,  ran  a 
health  clinic  and  provided  free  medical 
care  to  employees. 

At  this  time,  the  primary  responsibili- 
ty for  population  control  matters  be- 
longed to  the  local  branch  of  the 
Women's  Federation,  an  arm  of  the  Com- 
munist Party.  Every  shop  and  office  in 
the  factory  had  a  representative  who 
tracked  the  menstrual  cycles  and  contra- 
ception methods  of  all  female  employees 
of  childbearing  age.  If  a  woman  failed  to 
menstruate  on  schedule,  she  would  be  or- 
dered to  the  health  clinic  for  an  exam. 

Then,  in  1982,  a  census  revealed  that 
tens  of  millions  of  babies  born  in  the  late 
fifties  and  early  sixties  were  reaching  mar- 


AS  HEAD  of  the  faiTiily-plamiiiig 
clinic,  I  liacl  a  ^'baby  contract.''  If  I 
failed  to  keep  the  births  under  the 
allowed  nimil3er,  I  would  be  fined. 


billion  people,  he  told  us,  a  new  law  was 
going  into  effect.  No  couple  would  be  al- 
lowed to  have  more  than  one  child,  and 
we  must  each  sign  such  an  agreement. 
Women  who  already  had  one  child  would 
be  required  to  undergo  sterilization. 

I  was  stunned.  Yet  I  resolved  to  fight 
this.  I'd  given  up  my  second  baby  too 
easily.  Now,  I  would  not  be  so  pliable. 

For  weeks,  the  population  control  offi- 
cial came  to  see  me  every  day.  Finally, 
she  warned  me  that  my  refusal  to  sign 
the  agreement  and  undergo  sterilization 
could  affect  my  husband's  chance  to- 
study  in  the  U.S. 

I  stared  at  her  in  horror.  I'd  prepared 
myself  for  punishment.  But  how  could  I 
make  Wei  Xin  suffer,  too?  His  dream  was 
to  study  abroad.  Resigned,  I  agreed  that 
we  would  have  no  more  children. 

However,  I  told  her  that  I  would  not 
have  a  tubal  ligation,  and  I  asked  to  be 
fitted  with  an  lUD.  The  population  con- 
trol official  was  so  anxi.  us  for  me  to 
sign  the  agreement,  she  reluctantly  ap- 
proved my  terms. 

Now,  more  than  ever,  I  regretted  i  ot 
having  had  the  strength  to  defy  I'le  authi  ,  - 
ities  ;M;d  have  rnv  second  child  two  veai' 


rying — and  thus,  childbearing — age.  Offi- 
cials began  calling  for  even  tighter 
controls  on  population  growth. 

Now,  only  five  babies  could  be  born 
each  year  for  every  thousand  people  at 
the  factory.  The  Party  secretary  set  up  a 
separate  family-planning  clinic  and 
named  me  as  director.  I  received  a  raise 
of  $15  a  month,  but  I  also  had  to  sign  a 
"baby  contract."  If  I  kept  the  births  un- 
der the  allowed  number,  the  secretary 
and  I  would  receive  a  bonus.  If  I  failed, 
we  would  be  fined  and  criticized. 

The  job  was  draining.  I  had  to  exam- 
ine all  those  women  suspected  of  being 
pregnant,  and  I  had  to  pressure  women 
who  were  pregnant  with  "illegal"  chil- 
dren to  get  abortions. 

At  the  beginning  of  1984,  our  baby 
quota  was  cut  even  further.  We  would  be 
allowed  only  one  birth  annually  per 
thousand  people. 

As  the  months  went  on,  the  dark  side 
of  the  family-planning  program  was  in 
evidence  as  never  before.  In  some  cases, 
activists  "escorted"  expectant  mothers  to 
clinics  as  soon  as  they  were  discovered  to 
be  pregnant. 

I  thought  the  use  of  force  on  helpless 


women  was  shameful.  Even  thou;i 
derstood  the  one-child  policy,  I'tal' 
had  certain  reservations  about  th(iE 
ible  way  it  was  carried  out.  N\v 
doubts  deepened.  I  was  tired  ol;e 
expectant  mothers  that  they  mustbc 
Finally,  I  decided  I  could  not  efo 
Party  policy  I  no  longer  believedb 
what  would  I  do? 


Going  to  America 

A  short  time  later,  I  received  the  ;li 
to  my  problem.  In  the  spring  of  i'if 
husband  wrote  to  tell  me  that  it  vs  '/ 
possible  for  Chinese  spouses  to  't 
permits  and  visas. 

The  Party  secretary  frowned 
quest  for  a  two-year  leave  of  absi 
reluctantly  agreed  only  after  \\ 
and  I  wrote  a  letter  promising  I  Wii! 
turn  to  the  factory.  It  took  six  moii 
me  to  bribe  and  beg  my  way  thro 
rest  of  the  government  offices  tha 
approve  my  plans. 

When  nine-year-old  Tacheng  ad 
nally  arrived  in  New  York,  Wei  ^ 
waiting  for  us  at  the  airport.  He^ 
and  threw  his  arms  around  us, 
Tacheng  and  me  a  bear  hug.  I  w 
tied  by  this  very  un-Chinese  dis 
public  affection.  Tacheng,  who 
se,en  his  father  since  he  was  a  ba^ 
totally  unnerved.  "Mommy,"  h 
anxiously,  "are  you  sure  this  is 
dad?"  Wei  Xin  and  I  both  laughed 

In  December  1986,  Wei  Xin  r(j^ 
his  doctorate  degree.  We  move 
New  York  to  San  Diego,  where 
gotten  a  job  with  an  engineering  fi 

That  May,  my  period  was  late, 
be  pregnant,  I  thought.  Without 
Wei  Xin,  I  went  to  see  a  gynecoloi 

As  he  did  the  ultrasound,  thL 
turned  to  me,  smiling.  "There's 
of  your  lUD,"  he  said,  "but  there 
indication  of  a  baby."  (We  never  df 
cover  what  happened  to  my  lUD. 
are  about  eight  weeks  along." 

I  was  stunned.  I  left  the  doctor': 
quickly  and  was  halfway  home  b 
realized  that  no  one  was  going  to 
me  to  the  authorities.  Here,  no  on 
if  I  had  a  second  child — or  a  third 

But  while  I  might  be  free  to  havt^ 
ond  child  in  America,  I  could  n 
two  children  back  to  China.  I  wo 
what  the  Party  expected,  what  I  h 
manded  from  so  many  other  wor 
would  end  this  "illegal"  pregnancy 

I  called  a  clinic  the  next  day  amj 
an  appointment.  I  wanted  to  te 
Xin,  but  he  was  so  busy  at  wi 
there  never  seemed  to  be  a  gooil 
the  end  I  resolved  not  to  bother  hn 

But  when  I  was  at  the  clinic,  l\ 
the  examining  table,  I  wished  I  lu 
my  husband.  What  if  he  didn't  app 
what  I  was  doing?  What  if  he  wani 
baby?  I  jumped  off  the  examiniii: 
and  left  the  clinic,     (continued  on  / 
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Please  let  me  have  my  baby" 

1  (Uilimicd  from  pai>c  ^H) 

"I  am  pregnant,"  I  told  Wei  Xin  when 
I  got  home.  "I  went  m  for  an  abonion, 
but  I  couldn't  go  through  with  it." 

My  husband'.s  face  lit  up  insiaritly. 
"Perhaps  we  can  gel  permission  from  the 
authorities  lo  have  a  second  child,"  he 
said.  "Alter  all,  we  are  in  America  now. 
Perhap>  ihey  will  make  an  exception  to 
the  one-child  policy." 

Thai's  when  I  had  written  to  Gong 
Chang  at  the  Liaor.ing  Truck  Factory. 
Her  negative  reply  had  left  me  shaken. 

While  we  worried  about  what  awaited 
us  in  China,  I  received  a  second  letter 
from  Gong  Chang.  In  it,  she  warned  me 
that  the  head  of  the  district  planning  of- 
fice had  said  that  "if  the  Liaoning  Truck 
Factory  has  even  one  woman  who  has  a 
second  child,  then  all  promotions  and 
raises  will  be  put  on  hold  for  a  year  or 
more."  In  addition,  she  wrote,  "Our  fac- 
tory is  being  considered  for  a  special  gov- 
ernment contract.  But  if  we  exceed  our 
birth  allowance  by  even  one  baby,  we  will 
lose  this  contract.  The  woman  responsi- 
ble for  bringing  this  on  her  comrades 


will  be  dealt  with  severely." 

After  reading  this  letter,  my  anxiety 
was  replaced  by  fear.  "Maybe  we 
shouldn't  go  back,"  I  said  to  Wei  Xin. 

But  since  our  visas  would  expire  in  just 
two  months,  we'd  have  to  be  granted  polit- 
ical asylum  to  stay  in  the  U.S.  There  was 
no  guarantee,  however,  that  the  Immigra- 
tion and  Naturalization  Service  (INS) 
would  grant  ua  asylum.  If  our  request  was 
denied  and  we  were  deported  back  to  Chi- 
na, we  would  pay  a  heavy  price. 

Nonetheless,  we  decided  to  try  it. 
With  the  help  of  Marshall  Whitehead,  a 
well-known  immigration  attorney,  we 
filed  the  necessary  forms  with  the  INS. 

Then  I  received  a  letter  from  my 
mother.  Instead  ol  die  long,  gossipy  let- 
ters she  usually  sent,  it  was  short  and 
terse  and  advised  me  to  terminate  my 
pregnancy.  I  had  no  doubt  that  it  had 
been  dictated  to  my  mother  by  popula- 
tion control  officials,  and  it  proved  that 
she  was  now  a  target  of  the  authorities. 
That  thought  made  me  sick  wiih  worry. 

.'\fter  severa'  more  threatening  letters 
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from  Gong  Chang,  I  received  another  let- 
ter from  my  mother  telling  me  to  disre- 
gard her  previous  note,  which  had  been 
written  under  duress.  Now,  she  urged  me 
to  have  my  baby,  but  not  to  come  back  to 
China,  no  matter  what. 

Reassured  that  our  family  supported 
us,  Wei  Xin  waited  to  see  if  our  request 
for  asylum  would  be  granted.  Whatever 
happened,  there  was  no  going  back. 

A  landmark  case 

In  December  1987,  Wei  Xin,  acting  on 
the  advice  of  an  American  friend,  called 
Steven  Mosher,  a  China-watcher  well 
known  for  his  reports  on  the  country's 
population  control  program.  We  were 
hoping  that  he  might  be  willing  to  serve 
as  an  expert  witness  on  our  behalf  After 
hearing  our  story,  Steven  agreed  to  sub- 
mit a  deposition. 

Our  attorney  explained  that  we  were 
breaking  new  ground  with  our  applica- 
tion for  political  asylum.  Under  the  pro- 
visions of  the  1980  Refugee  Act, 
foreigners  were  entitled  to  permanent 
sanctuary  in  the  U.S.  only  if  they  could 
demonstrate  "well-founded  fear  of  perse- 
cution" based  on  race,  religion,  social 


group,  political  opinion  or  nationality.  He 
was  confident  he  could  illustrate  that  we 
would  be  persecuted  if  we  returned  to 
China.  The  threatening  letters  from  Gong 
Chang  were  proof  of  that.  The  problem 
was  that  we  didn't  fit  neatly  into  one  of 
the  existing  categories  of  dissidents. 

The  INS  hearing  did  not  go  well.  The 
INS  attorney  argued  forcefully  that 
granting  us  permission  to  stay  in  the  U.S. 
would  "open  the  floodgates"  to  a  torrent 
of  Chinese  immigrants.  He  also  tried  to 
convince  the  judge  that  the  one-child 
policy  was  merely  "social  policy."  Thus, 
those  who  resisted  the  policy  were  mere- 
ly social  malcontents,  not  true  political 
dissidents.  But  Wei  Xin  and  I  knew  that 
in  China,  any  dissent  from  any  official 
policy  was  an  act  of  political  rebellion. 

On  February  8,  1988,  I  gave  birth  to  a 
healthy,  seven-and-a-half-pound  baby 
girl.  I  drew  my  beautiful  daughter  close 
to  me,  thankful  that  Wei  Xin  and  I  had 
chosen  to  defy  the  authorities.  "You  are 
safe  now,  my  little  illegal  daughter,"  I 
whispered.  "Whatever  happens  now,  no 


one  can  ever  take  you  away  fro:  .ti( 
A  final  victory 

On  February  29,  1988,  our  attcnej 
fied  us  that  the  INS  had  turneciov 
application  for  asylum.  He  sai  th 
agency  would  be  initiating  dooi 
proceedings,  as  our  visas  hacex 
Only  the  U.S.  attorney  genera  wi  • 
final  jurisdiction  in  asylumTis!  ^ 
could  overrule  the  INS. 

Steven  Mosher  encouraged  i 
for  asylum.  He  published  an  an 
us  in  the  Washington  Post.  The  n4 
traded  the  attention  of  RoberHil 
rector  of  the  Asylum  Policy  ar 
Unit  at  the  Justice  Departmen 
was  to  review  decisions  made  b 
and  to  intervene  when  neces 
though  he  couldn't  overrule  tht 
attorney  general  and  his  dep 
could  do  so,  often  followed  Hill 
mendations. 

Hill  investigated  our  case  an. . 
memo  to  his  superiors,  strongl|r< 
mending  that  Wei  Xin  and  I  ? 
asylum  in  the  U.S.  But  none  of 
er-ups  were  willing  to  act  on  Hi 
posal  or  to  give  it  to  the  attornevkd 
Edwin  Meese,  for  a  final  deci' 
were  at  an  impasse. 
^  By  late  July,  it  appeared  time  ia| 
'ning  out.  The  INS  notified  us  tjitl  j 
portation  hearing  had  been  sc|(i 
Not  only  that,  the  attorney  genj^a 
submitted  his  resignation  an^M 
leave  office  in  three  weeks.  BuiBI 
Hill  decided  to  take  a  calculated  s 
sent  his  memo  directly  to  Meese.' 

On  August  5,  in  one  of  his  lasa 
office,  the  attorney  general  wrote  i 
saying,  "I  have  determined  thath 
lowing  nationals  of  the  People's  Iif 
of  China  have  demonstrated  i  i 
founded  fear  of  persecution  upon 
to  the  PRC  .  .  .  and  am  today  de 
that  asylum  be  granted  to  these  iri 
als  and  to  their  families  present  h(€ 
them."  Wei  Xin's  name  headed  thl 

When  we  heard  the  news,  Wi 
and  I  hugged  each  other.  Tj: 
danced  around  with  the  exuberar( 
typical  American  schoolboy.  "1 
your  country  now,"  I  told  mji 
cheeked  daughter.  She  cooed  hai'j: 
response,  oblivious  to  the  intent 
complications  she'd  caused. 

Today,  I  smile  anew  at  the  naic 
Xin  and  I  have  chosen  for  our  das 
We  named  her  Mei,  which  is  the  ^ 
Chinese  say  America,  the  lanJ 
birth.  It  is  a  Chinese  blessing  bci 
upon  her  birthplace. 

NOTE:  In  January  1990,  then^Pv 
George  Bush  issued  an  executive  order 
sanctuary  to  all  Chinese  couples  fleeing  i 
child  program.  Today  Chi  An  and  hei 
live  in  the  Soutlnvest.  Her  mother  was  c 
to  leave  China  and  came  to  the  U.S.  in 


I  DREW  mv  newborn  to  me. 
^^ou  are  safe  now,  my  little  illegal 
daughter,'*^  1  whispered.  ^^No  one 

will  ever  take  you  from  me.'' 
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Outside  it's  spring, 
and  the  California 
sun  is  shining.  But 
inside  Stage  2  on 
Disney  Studios'  Bur- 
banl<  lot,  it's  fall  in 
New  England,  a  dark 
and  stormy  night. 
The  scene  is  an  an- 


SHE'S  HAD  SOME  BIG 
HITS— AND  A  FEW 
HEARTBREAKING 
FLOPS— BUT  SHE  NEVER 
LOSES  HER  SASSY  SPIRIT 
BY  SALLY  OGLE  DAVIS 


cient  graveyard,  all 

crumbling  headstones  and  lichen-covered  statuary. 
Crew  members  are  wearing  surgical  masks  for  protec- 
tion from  the  dust  created  by  eighteen  tons  of  dirt  mix- 
ing with  the  fog  machine's  clouds  of  gloom.  But  at  least 
one  member  of  the  cast  is  having  a  good  time.  In  flam- 
ing red  Medusa  curls,  artificial  buckteeth,  a  high-col- 
lared green-and-purple  dress,  striped  green-and-black 
leggings  and  black  shoes  with  curled-up  toes,  Bette  Mi- 
dler is  literally  sailing  above  it  all. 

Strapped  into  a  harness,  dangling  from  the  end  of  a 
small  crane,  she  resembles  nothing  so  much  as  a  float  in 
a  one-woman  Halloween  parade.  In  fact,  she  is  preparing 
to  dive-bomb  the  graveyard  on  a  broomstick.  Hocus 
Poms,  v,'hich  opens  July  16,  is  the  story  of  the  Sanderson 
sisters,  three  seventeenth-cciitury  witches  (Midler,  Sarah 
Jessica  Parker  and  Kathy  Najimy}  whose  spirits  are  acci- 


dentally summoned  one  Halloween  night  in  preset, 
Salem,  Massachusetts,  where  they  had  been  hi 
three  hundred  years  earlier.  Now  they're  back,  voVi 
take  their  comic  revenge  by  putting  as  many  chilcc 
possible  on  the  dinner  menu. 

If  Bette  had  a  good  time  making  this  movie,  it  h 
like  she  contributed  to  her  co-stars'  sense  of  well-, 
too.  "She's  incredibly  gracious  and  courteous,  uni 
ably  conscientious  and  hardworking,"  says  Parkci" 
really  did  live  up  to  my  expectations,  and  thai" 
because  she  has  a  reputation  that  precedes  hi 
jimy  agrees:  "She's  been  an  idol  of  mine  for  i 
many  years." 

If  reports  around  Hollywood  are  to  be  believed, 
was  paid  $6  million  to  hop  on  her  Hocus  Pocus  b 
stick.  This  kind  of  money  is  considered  substantia 
by  this  town's  standards,  and  must  ser\'e  as  conso 
for  the  past  few  years,  which  have  been  rough  one: 
fessionally.  Not  only  did  last  year's  For  the  Boys  \ 
but  so  did  Scenes  from  a  Mall  in  1991  and  Stella,  the 
remake  of  the  old  Barbara  Stanwyck  picture,  whicl 
particularly  savaged  by  critics. 

"They  call  them  weepies,  tearjerkers,  women's 
tures,"  Bette  says,  with  more  than  a  touch  of  acid  i 
voice.  "Well,  so  what?"  Then,  launching  into  a  c 
leader's  yell,  she  bellows,  (continued  on  page 


HEALTHY  BABIES 

On  a  national  level,  infant-mortality 
rates  have  dropped  to  a  record  low, 
but  one  area  is  doing  a  particularly 
good  job  of  keeping  babies  hieoltfiy 
Vol  Verde  County,  Texas,  has  the  no- 
tion's lowest  infant-nnortality  rate 
among  counties  with  the  highest 
birth  rates.  What's  the  secret  to  their 
success?  Early,  accessible  prenatal  care,  says 
Conrad  Galindo,  M.D.,  chief  of  staff  at  Vol 
Verde  Memorial  Hospital  in  the  town  of  Del 
,Rio — that  and  the  fact  thot  it's  offered  at  no 
:harge.  "We've  been  providing  free  prenatal 


care  for  about  fifteen  years  now. 
That  means  there's  not  a  woman  in 
the  county  who  goes  without  preno- 
tol  care;  financial  concerns  are  not 
an  issue,"  he  says.  The  prenatal  pro- 
gram is  subsidized  by  both  the  state 
health  department  and  a  federal 
program  called  United  Medical  Cen- 
ter. Galindo  explains  that  providingi 
care  early  in  pregnancy  allows  the  physician  toji 
treat  such  problems  os  pregnancy-induced  hyper-- 
tension,  growth  retardation  and  gestational  dia- 
betes before  they  get  out  of  hand.  — S.K.J. 
Source:  National  Center  lor  Health  Statistics 
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TAKE  IT  TO  THE  BANK 

le  I  .  :iber  of  businesses  owned  by  wom- 
en :■;   v: easing  at  a  rapid  rate  across  the 
coun!'    but  Colorado  takes  the  prize.  And 
BSl-.J-^^SS^IiM^^fcJS^^S  •       s.;:h  businesses  faring  better 

than  ;r.  F.tkin  C:JL,l^y  i'  -  area  boasts  the 
highesi  average  '-avenue;  ■  '  firm  generat- 
ed by  vomen  led  K  -  .--es.  Jane 
Click,  owner  of  '.?i>raniuni •  'n  S.  i,' 'ne,  a 
outique  in  Aspfn  that  s/lls  hor.cl:  ■'-Je 
othing,  jewelry,  ceramics  end  funniurr 
points  to  the  strong  entrepreneuna!  spirit  in  i-i, 
the  area.  "Most  of  the  women  who  vaor;d 
businesses  here  are  survivors — tenacious  women  who  are  really  sincere  aboLU  work- 
ing," Click  says.  She  ottnbutes  much  of  their  success  to  the  high-income  visitors  that 
Aspen  attracts.  "People  have  the  time  to  shop  on  vacation;  they  don't  have  time  to 
shop  at  home/'  she  says.  — DiANE  Eacle  Kai-^oka 

Source:  Census  Bureau 


POLL  POWER 

no  surpnse  to  the  people  of  Lincoln  County,  Maine, 
that  their  county  had  the  highest  voting  rate  in  the 
1992  elections.  Not  only  does  Maine  traditionally  have 
the  highest  voter  turnout  in  the  nation,  but  residents  of 
the  town  of  Wiscasset  were  so  determined  to  exercise 
their  right  to  vote  that  they  lined  up  outside  on  a  cold 
winter  day  in  the  rain,  says  town  clerk  Anne  Beattie. 

"We're  going  to  have  to  find  a  larger  place  for  vot- 
ing, so  people  can  at  least  get  inside,"  she  says.  But, 
according  to  Beattie,  no  one  was  angry  about  waiting 
in  the  rain.  "Everybody  was  talking  and  having  a 
good  time,"  she  says.  Beattie  believes  that  the  1992 
elections  produced  an  exceptional  turnout  because 
people  were  disenchanted  with  the 
D|  ICU       government  and  wanted  a 
—  -  ^.^g.  ]^  change.  But  there  are  some 
QJ^T'  things  that  local  residents 

y^l^^^^^      would  rather  not  change: 
^^^i^tOl^^    m.  They  still  believe  in  gov- 
ernment by  the  people, 
and,  believe  it  or  not, 
they  still  use  the  old-fash 
ioned  ballot  box.      —  S.K.J. 

Sources:  House  of  Representatives  and  Department  of  tlie  Secretary 
of  State,  State  of  Maine 


HAPPILY 
EVER  AFTER 

Fairy  tales  do  come 
true  in  Somervell 
County,  Texas:  The 
area  has  the  nation's 
lowest  divorce  rate 
among  counties  with 
the  highest  marriage 
rate,  bligh  school 
sweethearts  Jim  and  Vanessa  Holder  weren't  worry- 
ing about  the  possibility  of  divorce  when  they  tied  the 
knot  on  May  16,  1992,  two  years  after  graduation. 
They  had  other  things  on  their  minds.  "We  were  ner- 
vous about  being  able  to  afford  it!"  Vanessa  says. 

Vanessa  grew  up  in  Glen  Rose,  the  county  seat. 
It's  a  community  that  believes  in  the  importance  of 
family.  fJer  parents  have  been  married  for  twenty- 
five  years.  "I've  seen  my  mom  and  dad  v^eather  o 
lot  of  rough  times,  but  they've  made  it  through," 
Vanessa  says.  "I  know  we'll  make  it,  too."  Jim, 
whose  grandparents  have  reached  their  fiftieth  an- 
niversary, agrees,  with  typical  small-town  under- 
statement: "We  know  each  other  well.  I  don't  think 
we'll  have  a  problem."  —Mary  G.  Saltarelli 

Source:  National  Center  for  Healtli  Statistics 


With  the  nation's  highest  percentage  of  college  grads  over  age  rwenry-iive,  Los 
-Xicnios  Coun:-,,  Mew  Mexico,  is  one  smart  place.  Los  Alamos  National  Laboratory,  a  government  research  facil- 
ity, attracts  people  with  adva''  :ed  degrees  from  around  the  world.  And  over  80  percent  of  Los  Alamos's  high 
■chool  graduates  go  on  to  college.  It's  a  town  that  puts  a  high  priority  on  education. 

Gregg  and  Man/jane  Giesler's  family  is  a  good  example.  Maryjane  holds  a  master's  degree  in  English,  while 
her  husband,  Gregg,  has  a  doctorate  in  nuclear  chemistry.  All  four  of  their  children  (which  include  nineteen-year- 
old  triplets)  ore  currently  in  college;  Susan,  twenty-one,  at  the  University  of  Southern  California;  Jeffrey,  at  Georgia 
Institute  of  Technology;  Jana,  at  Michigan  State  University;  and  Jonathan,  at  the  University  of  Arizona.  Gregg  says 
that  the  local  school  system  encourages  kids  from  kindergarten  on  up  to  go  to  college.  — Kathleene  Parker 

Source:  Census  Bureau 
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THE  FOUNTAIN  OF  YOUTH 

Plumas  County,  in  northern  California,  boasts 
blue  skies,  dense  forests  and,  it  seems,  the  se- 
cret to  long  life — the  area  has  the  lowest  death 
rate  in  the  nation  among  counties  with  the  old- 
est populations.  "We're  just  a  little  country 
place.  We  don't  have  all  the  excitement  and 
trouble  they  have  in  a  city,"  says  Claire 
O'Rourke.  "Maybe  that's  why  we  all  keep  pret- 
ty well,"  she  says.  She  should  know.  At  one; 
hundred  eight,  O'Rourke  is  Plumas  County's 
oldest  resident. 

Born  in  1885,  she  now  lives  alone  on  a  qui- 
et, tree-lined  street  in  the  town  of  Quincy.  Like 
other  Plumas  County  residents,  she  has  benefit- 
ed from  the  low-stress  rural  environment.  "Shel 
has  a  good  outlook  on  life  and  exceptional 
physiology,"  says  Mark  Whitney,  M.D.,  her  doc- 
tor of  twenty-three  years.  — Jane  Braxton  LiniE 
iSource:  Census  Bureau 


GOOD  FOR  MOMS 

Statistics  on  breast  cancer  usually  strike  terror 
into  the  hearts  of 'women  nationwide.  But  the 
women  of  Weber' County,  Utah,  have  a  little 
less  of  0  reason  to  worry.  Among  states  with 
at  least  five  hundred  cases  annually,  Utah 
has  the  lowest  rate  of  breast  cancer  in  the 
nation;  Weber  County  has  the  lowest  statisti- 
cally significant  rate  in  the  state  (among 
counties  with  at  least  five  hundred  coses  over 
the  past  ten  years). 

According  to  Mark  Nichols,  M.D.,  director 
of  the  Weber-Morgan  District  Health  Depart- 
ment, in  Ogden,  the  most  likely  explanation 
is  related  to  Utah's  high  birthrate.  "If  you're 
pregnant  when  you're  young,  that's  a  protec- 
tive factor,"  says  Nichols.  "Utah  has  a  higher  j 
proportion  of  women  over  age  forty  who 
have  had  children  before  age  thirty  than  any_ 
other  state."  —Jennifer  Katlemam  i 

Sources:  American  Cancer  Society;  National  Cancer] 
Institute;  Utah  Cancer  Registry 


JOBS  UNLIMITED 

U  1.9  percent,  Iowa  City,  in  Johnson  CoL^niy,  Iova 
las  an  unemployment  rote  considerably  lower  than  tht 
lotional  overage.  Not  as  exciting  to  tourists,  perhaps, 
IS  the  occasional  sightings  here  of  Tom  and  Roseonne 
\rnold,  but  having  the  lowest  unemployment  rate  i- 
ne  nation  sure  makes  the  locals  happy.  Just  what  is  :■ 
ibout  the  area  that  keeps  people  in  jobs?  According  to 
/artin  Kelly,  president  of  the  nonprofit  Iowa  City  Area 
)evelopment  Group,  businesses  and  workers  are  at- 
■acted  to  Iowa  City's  combination  of  big-city  cultural 
ipportunities  and  small-town  friendliness.  Kelly  says  it's 
Jso  the  quality  of  local  workers  that  lures  businesses. 
People  here  care  about  their  community,"  says  Kelly. 
They  want  to  work."  —LESLIE  Yazel 

ource:  Bureau  of  Labor  Statistics 
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HEART  HEALTHY 

hlonolulu  County,  Hawaii,  may  be  famous  for  attracting 
the  lovesick  hearts  of  honeymooners,  but  did  you  know  it's 
also  home  to  some  of  the  healthiest  hearts  in  the  nation? 
The  state  of  Hawaii  ranks  lowest  in  the  U.S.  for  all  heart- 
disease  death  after  accounting  for  age,  and  Honolulu 
County  has  the  lowest  rate  in  the  state. 

The  reason  for  this  is  the  subject  of  much  speculation, 
says  Robert  M.  Worth,  M.D.,  Ph.D.,  University  of  Hawaii 
epidemiologist  emeritus  and  professor  emeritus  of  pul'l 
health.  Theories  range  from  a  diet  low  in  animal  uj: 
(prevalent  in  Hawaii's  large  Asian  population)  to  Hawaii's 
year-round  exercise  weather.  In  fact,  he  says,  it's  a  combi- 
nation of  factors  that  prevent  or  postpone  heart  disease. 

Early  medical  intervention  is  also  important,  he  says, 
and  Hawaii  has  a  history  of  accessible  health  care. 

— ToMi  K.  Knaefler 

Sources:  Notional  Center  for  Healtli  Statistics;  Department  of  Health, 
State  of  Hawaii 


SAFETY  FIRST 

Here's  a  statistic  even  the  most  devoted  trivia 
fon  would  never  guess.  Putnam  County,  New 
York,  just  forty  miles  north  of  crime-ridden 
New  York  City,  is  the  safest  county  in  the  na- 
tion (in  the  50,000  to  99,999  population 
bracket),  according  to  CAP  Index,  Inc.,  an  or- 
ganization that  assesses  crime  risk  around  the 
country.  But  at  least  one  person  is  not  sur- 
prised: Russell  Evans,  chief  of  police  in 
Carmel.  Evans  says  he  has  "a  very  profession- 
al, very  dedicated  group  of  police  officers" 
who  respond  to  every  type  of  call.  "That  gives 
us  a  high  degree  of  visibility,"  says  Evans. 
"There's  a  trend  in  big  cities  to  go  back  to 
community  policing,  which  is  something  small 
communities  like  ours  have  been  doing  all 
along."  No  wonder — it  works!  — S.K.J. 

Source:  Crime  information  provided  and  copyrighted  by 
CAP  Index,  Inc.,  King  of  Prussia,  Pennsylvania 


For  seven  years,  Linda  Bergstrom  \a 
brutal  criminal.  But  when  she  tried 
believe  her  This  is  her  harrowi 


ou  wonder  how  a 
woman  can  be  nnar- 
ried  to  a  rapist,"  says 
Linda  Bergstronn  softly,  as 
she  sits  on  a  beige  couch 
in  the  tiny  living  room  of 
her  Houston  apartment. 
"But  I  didn't  marry  a  rapist.  I  married 
a  man — James — and  I  loved  him." 

Four  years  into  her  marriage,  how- 
ever, Linda  learned  that  James 
Bergstrom  was  a  serial  rapist.  For  the 
next  three  years,  she  watched  in  hor- 
ror as  her  husband's  victim  count 
rose — and  her  calls  to  the  police  went 
unheeded.  Only  in  March  1992, 
when  Jai^nes  was  arrested  and  con- 


fessed  to  thirty  rapes  or  attemp 
sexual  assaults,  did  the  nightm 
end.  "He  could  have  been  stopf 
years  earlier  if  someone  had  just 
lieved  me,"  Linda  says  bitterly. 

It  may  seem  impossible  that 
woman  would  stay  with  such  a  m 
but  Linda,  twenty-nine  and  a  rape 
vivor  herself,  vowed  she  wouldn't  \a 
away  until  James  had  been  brough 
justice.  "How  could  I  let  him  contii 
hurting  others  the  way  I'd  been  hu 
she  asks.  "I  had  to  do  whatev( 
could  to  make  it  end." 

MEETING  MR.  WRONG 

Like  many  women  who  later  beco 


102 


lapped  in  a  marriage  to  a 
rn  him  in,  the  police  didn't 

By  Kathryn  Casey 


)ry. 


tered  wives,  Linda  had  always 
wn  the  terror  of  violence.  The  sec- 

d  daughter  of  five  children  from  a 
Idle-class  fannily,  she  often 
ched  as  her  mother,  and  some- 

[j  3S  her  siblings,  were  beaten  by  her 
er.  Then,  at  fifteen,  she  was  raped 
her  boyfriend's  boss;  the  trauma 
her  wary  of  men. 
1982,  Linda  met  twenty-year- 
James  Bergstrom  through  a 
lily  friend  who  worked  with  him 
'he  shipping  department  of  a 
uston  paint  factory.  James  was 
3rt  and  athletic,  yet  painfully  shy. 
3  boyfriend,  he  was  sensitive  and 
lost  overly  solicitous;  he  even 


seemed  to 
u  ndersta  nd 
when  Linda 
confided  in 
him  about 
her  rape.  As 
the  months 
and  years 
passed,  she 
grew  to  love  him,  and  they  were 
married  in  April  1985.  Shortly  after- 
ward, James  joined  the  Navy. 

Her  new  husband,  Linda  learned, 
had  insatiable — and  strange — sexu- 
al appetites.  But  she  was  eager  to 
please  him,  so  she  agreed  one 
night  to      (continued  on  page  144) 


Wlien  the  summer  tem|^ei  ature  soars,  put  a  little 
sizzle  in  your  style.  Here,  the  uiost  alluriug  ways 
to  look  hot  and  keep  your  cool  hom  head  to  toe,  "~ 

iiu'lurliujj  ti|)s  from  today's^ 
sexiest  supermodel,  Czech 
beauty  Eva  lierzigova 

TOUCHABLE  SKIN  ^ 

Whether  you  show  off  sculpted  shoul- 
ders or  a  terrifically  toned  body,  re- 
vealing  skin  is  in.  Polish  every  part  you 
bore  with  a  gentle  body  scrub  like  See 
Salt  Body  Rub  from  the  Elizabeth  Ar- 
den  Spa  Collection;  follow  with  a 
body  lotion  that  makes  skin  gleam,  like 
Chanel  No.  5  Luxury  Body  Satin  Spray. 

SHIMMERY  MAKEUP 

Applying  a  paler  shadow  on  your  brow 
bone,  a  sheen  on  top  of  your  cheek- 
bones and  a  touch  of  gloss  in  the 
center  of  your  lips  gives  drama 
to  your  usual  makeup.  Try 
Maybelline  Moisture  Whip 
Gloss  Stick  in  Clear,  Avon  Eye 
Shadow  Singles  in  Chantilly  Lace  and 
Pink  Chablis,  and  Revlon's  DoublePlay 
Makeup  in  Ivory. 

Left:  dress,  Equipment;  model,  Jennifer  Flavin  for  Elite,  L.A. 
Right;  bikini.  Norma  Kamali;  sunglasses,  tvlercura;  model, 
Sky  Nellor  of  Prima,  L.A. 


SEXIEST  GIRL 


in  tho 


wo  I" 


Id? 


Twenty-year-old  Eva 
Herzigova  became  on 
international  sensation 
in  1 991  as  the  Mari- 
lyn Monroe-esque 
Guess?  nnodel.  Since 
then  she's  been  \eo- 
:';;  ed  in  nearly  every 
fnsh  on  magazine 
in  the  U.S.  and  Eu- 
rope, v/as  selected 
fron  dozens  of 
hopefuls  to  ap- 
pear fconfinuedj 

Photo,  Marco  Glaviano; 
m'keup,  Billy  B.  for  the 
Stephen  Knoll  Salon;  hair, 
Gabnele  Vigorelli;  shirt, 
Genpy  Oro;  makeup, 
L'Oreal.  Details,  page  128. 


SHAPE-YOUR- 
BODY  DRESSES 

Long,  slim  knit  dresses  as 
well  as  matching  tube  skirts 
and  tanks  are  a  trend  this 
summer — and  they're  the  sexi- 
est styles  around.  Look  for 
Lycra-boosted  ribbed 
t         or    textured  knits 
weighty  enough  to 
hug  curves,  hide 
bulges.  Three 
we  love:  cot- 
ton/Spandex 
black  dress, 
DKNY;  cotton/ 
Spandex  striped 
'      dress,  DKNY;  roy- 
on/L/cra  red  body- 
suit     and  skirt, 
Georges  Marciano. 


Top:  shoes,  Yves  Saint  Laurent; 
hat,  Norma  Kamali.  Right:  shoes, 
Maraolo,  scarf,  Echo;  belt,  Agnes 
B.;  mode!,  right,  Amanda  LeFlo- 
re  of  Click,  L.A.  Left:  shoes, 
Robert  Clergerie. 


SEDUCTIVE  SCENTS 

According  to  top  fragrance  consultc 
Ann  Gottlieb,  some  of  the 
provocative  perfumes  now  ore 
traditional  musks  and  orienta 
but  fruity  florals.  "The  fruity  tc 
notes,  which  smell  tropical  and  us- 
ally  include  ingredients  like  pineapp! 
grapefruit,  papaya  and  melon,  are  most  o- 
pealing  to  both  sexes,"  says  Gottlieb.  The  sexit 
scents  to  try  this  summer  are,  from  left:  Tuscany  Per  Do- 
na by  Aramis,  Gio  by^piorgio  Armani,  Wildheart 
Revlon  and  Sublime  by 'Jean  Patou.  Also  look  for  Su 
flowers  by  Elizabeth  Arden. 

SHEER  SHIRTS 

Tops  in  floaty  gossamer 
fabrics  or  lacy  crochet  can 
give  an  enticing  illusion  of 
bareness  —  without  actually 
showing  anything.  The  essentia 
item  for  pulling  off  the  look? 
A  nude  bodysuit. 

Right:  shirt,  Equipment; 
trousers,  J.  Crew;  mod- 
el, Kayce  Martin  of 
Elite,  L.A. 


J- 


W;t^vy«  IS^'m^-l 


lued)    in  this  year's 

Illustrated  swimsuit  is- 
nd  has  her  own  swim- 
ilendar  in  the  works  for 
.  A  big  port  of  Eva's 
3I  is  her  natural  sexi- 
which  she  has  learned 
iphasize.  She  shared 
icret  beauty  tricks  with 
'here's  nothing  sexier 
3  glance,  so  I  put  the 

on  my  eyes.  I  use  a 
Dsige  shadow  on  the 
id  taupe  in  the  crease. 

the  upper  lid  with 
I  liner  and  put  lots  of 
iro  on  my  upper  lash- 
S  for  the  rest  of  my 
jp,  o  pink-tan  blush  is 
3sic  I  can't  live  without. 
Z.'s  Sandy  Powder 
is  a  great  one.  I  think 
ed,  glossy  natural 
1  looks  more  enticing 
lipstick  for  everyday 

use  a  pink-brown  lin- 
over  my  lips  and  top 
coat  of  clear  gloss." 
's  gorgeous  blond 

silky  and  healthy- 
ig,  which  is  al- 


ways a  turn-on.  Her  hair  se 
crets  for  ultimate  shine: 
"Every  other  day  I  skip 
shampooing      and  ^ 
'wash'  my  hair  using 
just  conditioner; 
every  other  week 
I  slather  on  the 
Australian  3  Min- 
ute Miracle  con- 
ditioner, cover  my 
hair  in  plastic 
wrap  and  leave 
overnight  to  restore 
moisture.  When  I'm 
in  the  sun  I  mix  a  shot 
of  vodka  and  lemon 
juice    and    comb  it 
through  my  hair  to  en 
hance  the  natural  blond.' 


suits  you  to  a 


--r  '--SHIRT  IS  .ODAY'S 
MC.  POWERFUL 
/  oHION  TREND- 
HIGH  STYLE  IN  ITS 
SIMPLEST  FORM 
BY  LOIS  JOY  JOHNSON, 
BEAUTY  &  FASHION 
DIRECTOR 
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elebri-tee,  left:  what 
ecomes  a  legend  most? 
y  wearing  him  on  your  tee. 
here,  elvis  is  cool  weekend 
*a/ear  with  stretch  jeans  by 
3yblos  and  a  guess?  denim 
lacket.  tee,  macy's;  belt, 
\gnes  b.;  knapsack,  armani 
vx;  necklace,  buffalo 
:hipS;  watch,  time  will  tell. 
)implici-tee,  right;  the 
sap's  black  ribbed  tee  is  a 
perfect  base  for  nicole 
-"arhi's  colorful  wrap 
5kirt  and  piles  of  beads. 

:L0GS,  ARMANI  A/X; 
lEWELRY,  HIMALAYAN  CRAFTS, 
^YC.  MODEL,  LUCIA  TENTOR 
DF  WILHELMINA. 


'y-'    .  .jU-TEE:THE 
-  ^  ,r  S  POCKET  TEE  IS  A 
GREAT  BASIC;  TEAM  WITH 
A  SAME-COLOR 
CARDIGAN  FOR  A 
MODERN  TWINSET.  A 
CHUNKY  PEARL  CHOKER 
AND  CUFF  ADD  TO  THE 
LUXE.  SWEATER,  N.  PEAL; 
PANTS  AND  BELT,  GUCCI; 
JEWELRY,  KARL  LAGERFELD. 


Tl 

j   j  usicali-tee:  the 
polling  stones'  classic 
;ticky  fingers  logo  is 
recognized  only  by 
"hose  in  the  know.  an 
jnexpected  shot  of 

WESS  with  PHILIPPE 
vDEC'S  CRISP  WHITE 

'antsuit.  belt,  armani  a/x; 
ewelry,  greg  wolfe  at 
luoux  wolfe;  glasses, 
/lorgenthal-frederics. 
^del,  simone  silverman 
Bmetropolitan. 

f 


V 


THE  THREE  TEES  TO  NEVER  BE  WITHOUT,  FROM  LEFT.  THE  DIGNI-  ^aBBlMi^^M^^^^M 

TEE:  A  CLASSIC  WHITE  TEE  IS  THE  ULTIMATE  STYLE-MAKER.  TEE,  THE  GAP;  SUIT,  BYBLOS; 
EARRINGS,  KARL  LAGERFELD;  NECKLACES,  MIRIA.M  HASKELL.  THE  SENTIMENTALI-TEE:  TO  SHOW 
OFF  YOUR  FOND  MEMORY  OF  A  FAVORITE  PLACE  OR  PERSON.  BLAZER  AND  VEST,  EMPORIO 
ARMANI;  SKIRT,  PHILIPPE  ADEC;  PENDANT,  FRAGMENTS.  THE  TEE  OF  '93;  THE  STRIPED,  LONG- 
SLEEVE  BOATNECK  TEE  IN  BLACK  AND  WHITE  OR  NAVY  AND  WHITE  SAYS  SUMMER.  TEE, 
J.  PETERMAN;  PANTS,  J.  CREW;  SANDALS,  ROBERT  CLERGERIE;  HAT,  ARMANI  A,/X. 


10  new  ways  to  wear  a 


A  wardrobe  of  tees  will  odd  fresh  charm  and  real  nineties  style  to  everything  in  your  closet 


1.  Tuck  a  plain  block  or  white  tee  under  your  favorite 
big  white  cotton  shirt  and  wear  with  nnenswear-style 
trousers  for  Katharine  Hepburn-like  dash;  add  extra 
style  by  knotting  the  button-front  shirt  at  the  waist  and 
turning  back  the  cuffs. 

2.  Make  a  bold  color  statement:  Team  a  vibrant  tee 
with  an  equally  bright  jacket.  For  example,  a  splashy 
yellow  or  pink  tee  under  a  red  blazer  is  a  dramatic, 
perfect-for-summer  look. 

3.  Who  would  have  guessed  that  the  tee-topped-with- 
a-vest  look  that  Art  Carney's  Ed  Norton  character  wore 
in  The  Honeymooners  would  be  fashionable  today! 
Wear  this  fifties  redux  look  as  is  or  layer  under  a  jacket. 

4.  Tees  can  hit  the  town  at  night,  too:  A  close-to-the- 
body  black  ribbed  tee  or  bodysuit  tee  looks  sexy  after 
dark  with  all  your  black  jackets  and  skirts. 

5.  A  slouchy  pantsuit  looks  most  modern — and  most 
summery — when  worn  with  a  tee  a  la  Don  Johnson  in 
Miami  Vice. 
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6.  Match  your  tee  color  to  a  jacket  or  cardigan  for 
chic  designer  look.  The  toniest  tee  shades  to  mat^ 
moss,  butter,  nude,  tan,  gray,  navy,  brick. 


7.  Save  a  tired  black  suit  from  looking  dated  by  subst 
tuting  a  tee  for  the  expected  serious  blouse  or  shell.  Pi[ 
on  ethnic  or  silver  jewelry. 

8.  Use  a  white  tee  as  a  neckline  filler  instead  of  jeweli 
(the  thin,  three-pack  men's-underwear  type  is  ideal), 
fresh  white  tee  peeking  out  of  a  V-neck  or  crewnec 
sweater  is  an  instant  anti-ager — a  young  look  that  als 
brightens  the  skin. 

9.  Upgrade  any  solid-colored  tee  and  skirt  outfit  t 
work-worthy  status  by  accessorizing  with  a  printed  sil 
scarf,  pearls  and  gold  chain-link  bracelets  or  bongle: 
Keep  the  tee  color  neutral. 

10.  Tees  have  always  been  the  ultimate  weekend  wea 
What's  the  newest  way  to  wear  them?  With  jeans, 
blazer,  suede  loafers,  a  leather  backpack,  dark  sur 
glasses  and  a  baseball  cop. 


r 


eeping  up  with  fashion  shouldn't  mean 
putting  up  with  pain. 


It's  tunny  how  the  most  attractive  shoes 
often  end  up  causing  the  ughest,  most  painful 
corns,  calluses  and  bunions. 

And  it's  no  surprise  that  H 
Dr.  SchoH's 


come  up  with 


would 
some  of 


r 


^^B_J  the  smartest,  most  ef- 

:  Buildup  of  bone,  fluid  or 

';;:u;SCr'  fective  ways  to  treat  these 
problems.  Guaranteed.  Dr.  SchoH's 
Com  and  Callus  Removers  provide 
a  fast,  safe  cure  with  a  unique,  clini- 
cally-proven pad/disk  system.  The  pad  cushions 
the  pain,  while  the  medi 


cated  disk  completely  removes  the  corn 
and  callus.  Dr.  SchoH's  Corn  and  Callus 
Cushions  protect  again^t 

j  ■    r  I     '  Com:  H.iiJ  iir  «tt  bkin  onor 

/        painiu!  snoe  pressure  kweent(«i,Qu«dK  pressure 

\^  andtriction. 

S    ,ind  friction.  And  Dr.  SchoH's 
new  Bunion  Guards  provide 
all-day  relief  for  sore,  inflamed 
big  toe  joints. 
Treat  your  foot  problems 
with  Dr.  SchoH's.  Because 
when  you've  invested  in  <i 
great  pair  of  shoes,  why  keep  paying 
for  them? 


Callus:  Thick  skin  on  roi's  or 
Kwtom  ol  l(K)t;  Mused  by  pressure 
and  Iriciion 


•ering-Plough 


henng-Plouen  HealthCate  Ptoducts.  Inc 


Making  life  in  your  shoes  more  comfortable. 


lii  'li-U  ri.tl  u  nU ni.irk  I  "I  I  lu  l>i>\\  (  lu  iiiK.il  (  oinp.iiiv 


Don't  try  this  with  Saran  Wrap! 


clear  or  Crystal  Colorf  Reynolds® 
Plastic  Wrap  seals  tighter.  A  lot  tighte 


CHVSTAL 
CLEAR 


Reynolds  Plastic  Wrap 


Worth  wciWng  all  year 
for  tjiqi^grear summer 

flavor  that  fo<j^ 
can  aet  ^nlv 


i 

1  ' 


GRILLED  VEGETABLE  SALAD 


This  refreshing  platter  mokes  a  terrific 
summ  '  side  d/sh;  Grill  the  veggies  as 
the  fire  is  heating  up,  then  toss  with  the 
dressing  and  let  stand  while  you  grill  the 
rest  of  the  menu. 

Frc'iy  time:  JO  minutes  O 
Grillinf'  time:  10  to  20  minutes 

Salt 

'A  pound  yellow  wox  beans,  trimmed 
'/4  pound  green  beans,  trimmed 
'/•■•  pound  sugar  snap  peas,  trimmed 
1  lorge  stalk  broccoli  (V?  lb.),  cut  into 

speors 

V2  pound  cdr'ots  (about  4),  quartered 

lengthwise,  then  halved 
]  pound  new  potatoes  or  baking 

potatoes,  scrubbec! 

4  teaspoons  vegetable  oil,  divided 

5  green  onions,  trimmed 

Dressing 

5  teospoons  fresh  lemon  iuice 

1  teaspoon  grated  fresh  ginger 
V2  teaspoon  salt 

V2  teaspoon  freshly  ground  pepper 
^/a  teaspoon  minced  garlic 

2  tablespoons  olive  oil 

Heat  large  saucepot  of  water  and 

1  teaspoon  salt  to  boiling.  Add  yellow 
and  green  beans  and  sugar  snap  pecs; 
cook  1  minute.  With  slotted  spoon, 
transfer  vegetables  to  large  bowl  of  ice 
water.  Add  broccoli  to  pot,  cook  1 
mmute  and  transfer  to  ice  water.  Re- 
peat with  carrots,  cooking  until  tender, 

2  to  3  minutes,  then  potatoes,  cooking 
15  to  20  minutes.  Drain.  (Con  be 
mode  ahead.  Let  stand  at  room  temper- 
ature up  to  2  hours  or  refrigerate  up  to 
24  hours.) 

Prepare  grill.  Slice  potatoes  length- 
wise '/2  inch  thick  and  toss  with  2  tea- 
spoons oil.  Drain  remaining  vegetables; 
pat  dry.  Toss  vegetables,  green  onions 
and  remaining  2  teaspoons  oil  in  large 
bowl.  Arrange  potatoes  and  other  veg- 
etables in  batches,  if  necessary,  in  ad- 
justable grill  basket.  Grill  over 
medium-hot  coals,  rotating  occasional- 
ly, 5  to  10  minutes  per  side,  until  veg- 
etables begin  to  brown.  Add  hot 
vegetables  to  dressing  and  toss  to  coat. 
Makes  6  servings. 

Dressing;  Whisk  lemon  juice,  ginger, 
salt,  pepper  and  garlic  in  bowl.  Whisk 
in  oil. 


Per  serving  Daily  goal 

Calories  185  2,000  IF),  2,500  (M) 

Total  fat  7g  60  g  or  less  (F),  70  g  orless  (M) 

Saturated  tat  1  g  20  g  or  less  (F),  23  g  or  less  (M) 

Ctiolesterol  0  mg  300  mg  01  less 

Sodium  401  mg  2,400  mg  or  less 

Carbohydrates  26  g  250  g  or  more 

Protein  4  g  55  g  to  90  g 

(continued) 


O  Easy         #  Challenging   y  Low-fat 


©  Moderate  ©Microwave  Low-calorie 
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Grill  crazy 

conlinucd 

CHILI  BARBECUED  BEEF  

Cooking  the  spices,  even  for  o  few  sec- 
onds, he/ps  reduce  their  rawness.  Your 
guests  will  never  guess  the  ingredients  in 
the  marinade — it  tastes  sweeter  than  you 
might  expect. 

Prep  rime:  10  minutes  plus  marincifinf^    '  O 
Grilluiii  lime:  14  to  16  minutes  for  Iwef. 
24  to  30  minutes  for  pork 

Morinode 

4  teaspoons  cumin 

2  teaspoons  chili  powder 

"/8  teaspoon  cinnamon 

V4  cup  olive  oil 

'/4  cup  fresh  lime  juice 

'/i  cup  balsamic  vinegar 

2  tablespoons  molasses 

2  tablespoons  chopped  fresh  oregano 

or  1  teaspoon  dried 
1  tablespoon  minced  garlic 

1  V2  pounds  beef  flank  or  top  round  steak 

or  pork  tenderloins 
Curly  endive,  radishes  or  other  greens,  for 

garnish 

Morinode;  Combine  cumin,  chili  powder 
and  cinnamon  in  small  saucepan.  Cook 
over  high  heat  until  fragrant,  40  seconds. 
Whisk  in  oil,  lime  juice,  vinegar,  molasses, 
oregano  and  garlic. 

Pour  marinade  over  meat  in  shallow 
dish,  turning  to  coat.  Cover  and  refriger- 
ate 4  hours  or  overnight. 

Remove  meat  from  refrigerator  30  min- 
utes before  grilling.  Prepare  grill.  Remove 
meat  from  marinade.  Grill  beef  over 
medium  coals,  basting  occasionally,  7  to 
8  minutes  per  side  for  medium-rare,  pork 
1  2  to  15  minutes,  until  meat  thermometer 
inserted  in  thickest  part  reaches  1  60°F.  Let 
stand  5  minutes.  Slice  thin  across  the 
grain.  Serve  with  Black-Bean  Salsa  (recipe 
follows).  Mokes  6  servings. 


Per  serving  without  salsa 


Calories 
Tola  I  fal 
Saturated  fat 
Cholesterol 
Sodium 
Carbotiydrates 
Protein 


ia  Daily  goal 

245  2,000  (F),  2.500  (M) 

15  g  60gorless(F),  70gorless(IVI) 

5g  20gorless(F),  23gorless(M) 

57  mg  300  mg  or  less 

73  mg  2,400  mg  or  less 

4  g  250  g  or  more 

22  g  55  g  to  90  g 


A  summer  harvest  of  salsas 

Seasonal  mgrec/ients  make  the  most  re- 
freshing salsas  to  complement  your 
grilled  entrees.  To  perk  up  your  summer 
meals,  add  at  least  one  salsa  to  your 
repertoire. 


BLACK-BEAN  SALSA 


rinsed,  or  2  cans  (16  oz.  each), 
drained  and  rinsed 
Half  of  1  bay  leaf 

1  garlic  clove  plus  V2  teaspoon  minced 

garlic 

2  teaspoons  cumin 

'/"t  teaspoon  red  pepper  flakes 
Salt 

V3  cup  finely  diced  onion 

1  large  tomato,  seeded  and  diced 
'/s  cup  finely  diced  radishes 

2  tablespoons  chopped  fresh  cilantro 
1  tablespoon  fresh  lime  juice 

1  teaspoon  minced  jalapeho  or 
serrono  chile 

Soak  dried  beans  in  wafer  to  cover  by  2 
inches  in  large  saucepan  overnight.  (To 
quic/c-soolc:  Combine  beans  with  water  to 
cover  by  2  inches  in  large  saucepan  and 
bring  to  boil;  boil  2  minutes.  Cover  and  let 
stand  1  hour.)  Drain;  cover  with  fresh  wa- 
ter and  bring  to  boil.  Add  bay  leaf,  1  garlic 
clove,  the  cumin  and  pepper  flakes.  Re- 
duce heat  and  simmer  until  beans  are  ten- 
der, 1  to  1  ',/4  hours.  Remove  from  heat 
and  stir  in  2  teaspoons  salt.  Cool  in  liquid. 
Drain  beans,  discarding  liquid,  garlic  and 
bay  leaf. 

Rinse  onion  in  mesh  sieve  under  cold 


water;  drain  and  pat  dry.  Combine  < 
drained  cooked  or  canned  beans,  '/ 
spoon  minced  garlic,  'A  teospooi] 
tomato,  radishes,  cilantro,  lime  juic 
chile.  Makes  4  cups. 


Per  Va  cup 

Calories 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Cartxifiydrates 

Protein 


45 
Og 
Og 
Omg 
174  mg 
9g 
3g 


Daily  goal 

2,000  (F).  2,500  (M) 
60gor  less(F);  70  go 
20gor  less  (F);  23 go 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


GRILLED  CORN  AND 

CHILE  SALSA  

Food  editor's  choice  When 
poblano,  a  large,  medium-hof  chl 
charred  on  the  grill,  it  adds  a  rich,  5I 
flavor  to  fish,  beef  and  poultry.  The\ 
and  zucchini  cool  things  off. 
Prep  time:  35  minutes  plus  soaking 
Grilling;  time:  15  minutes 

3  ears  corn 
2  fresh  poblano  chiles 
1  cup  diced  zucchini 
1  plum  tomato,  seeded  and  diced  fir 
V4  cup  thinly  sliced  green  onions 
1  tablespoon  chopped  fresh  oreganc 

V2  teaspoon  dried 
1  tablespoon  fresh  lime  juice  (conti\ 


Almost  a  salad,  this  hearty  so/so  is  o  nofu- 
ral  just  rolled  up  tn  a  soft  flour  tortilla  or 
atop  grilled  beef  or  chicken.  You  can  sub- 
stitute other  varieties  for  the  black  beans, 
but  it  won't  be  as  colorful. 
Prep  time:  25  minutes  V 
Cookinfi  tinw:  I  to  hours 

1  cup  dried  black  beans,  picked  over  and 
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Where  there's  smoke  . . . 


It's  summertime,  and  the  grilling  is 
easy.  Below,  some  ways  to  give 
grilled  foods  great  flavor. 

Charcoal  briquettes  First  mar- 
keted for  barbecuing  in  the  1950s, 
charcoal  briquettes  are  pulverized 
charcoal  (made  from  sawdust  and 
scrap  wood)  bound  with  starch; 
ground  coal  and  chemicals  such 
as  sodium  nitrite  may  be  added 
for  faster  lighting.  Instant  bri- 
quettes are  also  infused  with  a 
chemical  starter.  Quality  may 
vary:  Poor-quality  briquettes  are 
made  from  petroleum  by-prod- 
ucts— and  smell  like  it.  Store  in  a 
dry,  place. 

Once  lit,  let  briquettes  burn  for 
thirty  minutes  or  until  covered 
with  gray  ash  before  grilling. 

Pure  or  lump  hardwood  charcoal 

Pure  carbonized  wood  with  no  ad- 
ditives burns  hot  and  fast  and  can 
be  reused.  Be  carct^ul:  Mesquite 
charcoal  burns  hottest  and  causes 
sparks. 

Wood  chunks  and  chips  Used  in 
a  covered  grill  in  addition  to  char- 


coal, wood  adds  a  smoky  flavor 
grilled  food.  Use  chunks  for  lo 
slow  grilling  and  chips  for  qu 
cooking.  Soak  chips  in  water 
thirty  minutes  (one  hour 
chunks),  draining  excess  water 
fore  adding  to  your  fire.  (Do 
add  so  many  at  once  that  you  f 
the  fire  out!)  If  you  have  a  gas 
electric  grill,  spread  soaked  ch 
in  a  disposable  aluminum  p 
and  place  pan  directly  on  la 
rocks  or  an  electric  coil.  The  mt 
popular  woods  are  hickory  a 
mesquite.  Also  available:  oa 
maple,  ash,  alder,  apple  and  ch 
ry.  Pair  more  intense,  smoky-f 
vor  woods,  such  as  mesquite,  wr 
lamb  and  beef,  and  lighter,  swe 
er  woods,  such  as  hickory  or  a 
pie,  with  chicken  or  fish. 

Herbs  and  spices  Throwing  fre 
branches  of  thyme,  bay,  tarragc 
sage  and  rosemary  on  the  coals  ii 
great  way  to  enhance  the  flavor 
your  grilled  food.  Dampened  dri 
herbs  will  also  do  the  trick.  Sor 
fragrant  suggestions:  cinnamc 
sticks,  nutmeg,  orange  or  1cm 
peel,  and  garlic. 


OW  TO  MAKE  A  GREAT  BEEF  DINNER 
IN  JUST  FOOR  TO  SIX  WEEKS. 


'  as  little  time  as  it 
:  J  receive  this  free 
[  book,  you  can 
1  a  delicious  dinner 
1  ian  Beef  Stir  Fry, 
i  2ef  with  Noodles, 
)le  Pepper  Steak. 
.  hough,  to  be  per- 
■  lonest,  youTI  have 
1  thirty  minutes  of 

i  ndustry  Coundl  and  Beef  Board 


BEEF  RECIPE  BOOK  -  4  TO  6  WEEKS 


Yes,  I  would  like  to  leam  more  about  the  convenience  and 
versatility  of  beef  Please  send  me  a  free  copy  of  "30  Meals 
in  30  Minutes!' 

Name  


Address. 
City  


.State- 


Mail  to:  30  Meals  in  30  Minutes 
P.O.  Box  5096 
JanesviUe,  WI  53547-5096 

(For  research  purposes.)  Number  of  times,  in  a  typical  week,  beef  is 
served  in  your  household;  

Offer  good  wMe  supplies  last.  Allow  4-6  weeks  for  delivery 


preparation  time  to  the 
four  to  six  weeks  weVe 
allowed  for  delivery. 

Okay,  we  stretched 
the  truth  a  little.  But  you 
have  to  admit,  it  got 
your  attention,  didn't  it? 

BEEF 


IT'S  WHAT'S  FOR  DINNER. 


IN-A-MINUTE  GRILLING 


1 


Once  you  know  what  the  grill  can  do, 
you'll  want  to  cook  everything  on  it. 
And  why  not?  It  takes  only  sixty  seconds 
to  whip  up  a  sandwich,  snacks — even  o 
banana  split!  Each  of  the  following 
recipes  makes  one  serving. 
Grilled  Cheese:  Spread  2  teaspoons 
softened  butter  or  margarine  on  2 
slices  bread.  Place  1  slice  American 
cheese  on  each  unbuttered  side;  close 
to  make  a  sandwich.  Grill  over  medi- 
um-hot coals  30  to  60  seconds  per 
side,  until  golden. 

Per  serving:  415  calories,  27  g  total  tat,  16  g  saturated  fat. 
75  mg  cholesterol.  1,158  mg  sodium,  26  g  cartxjtiydrates,  17  g 

protein 


Grown-Up  Grilled  Cheese:  Spread  2 
teaspoons  softened  butter  or  margarine 
on  2  slices  semolina  or  hearty  peasant 
bread.  Spread  2  tablespoons  softened 
goat  cheese  on  unbuttered  side  of  1 
slice;  layer  with  half  of  1  grilled  red 
pepper  or  1  teaspoon  chopped  sun- 
dried  tomato,  then  a  few  watercress 
sprigs.  Cover  with  second  bread  slice, 
buttered  side  out.  Grill  over  medium- 
hot  coals  30  to  45  seconds  per  side, 
until  golden. 

Per  serving:  285  calories,  13  g  total  fat,  8  g  saturated  lat.  28 
mg  ctiolesterol,  492  mg  sodium,  33  g  carbohydrates,  9  g 
protein. 

Gnlled  Quesadillo:  Spnnkle  1  flour  tor- 
tilla with  '/4  cup  shredded  Monterey 
jack  cheese  and  1  tablespoon  chopped 
fresh  cilantro.  Cover  with  second  tor- 
tilla. Grill  over  medium-hot  coals  30  to 
60  seconds  per  side,  until  golden. 

Per  serving:  215  calories,  10  g  total  fat,  0  g  saturated  fat, 
25  mg  cholesterol,  233  mg  sodium,  24  g  carbohydrates,  10  g 

protein 


Yankee  Grilled  Quesadillo:  Bru; 
flour  tortillas  with  1  teaspoon  butte 
margarine,  melted.  Sprinkle  unbutte 
side  of  1  tortilla  with  '/a  cup  shred 
Cheddar  cheese,  1  slice  boc 
cooked  and  crumbled,  and  2  tot 
spoons  diced  tomato.  Cover  with  s 
ond  tortilla,  buttered  side  out.  Grill  c 
medium-hot  coals  30  to  60  seco 
per  side,  until  golden. 


Per  serving:  415  calories,  21  g  total  fat,  10  g  saturate 
46  mg  cholesterol,  653  mg  sodium,  40  g  carbohydrates, 
protein 

Gnlled  Banana  Split:  hialve  1  unpee 
banana,  lengthwise,  hialve  and  pi 
peach  or  nectarine.  Cut  two  V2-in 
thick  slices  pound  cake.  Grill  fruit, 
side  down,  over  medium-hot  coals 
sec^onds  or  until  it  begins  to  bro\ 
peel  banana.  Grill  cake  slices  30  to 
seconds  per  side,  until  toasted,  then 
diagonally.  Place  2  scoops  vanilla 
cream  in  dessert  dish.  Drizzle  with  2 
blespoons  hot  chocolate  sauce,  spi 
kle  with  1  tablespoon  toasted  chop 
walnuts  and  arrange  fruit  and  c 
decoratively  around  ice  cream. 

Per  serving:  710  calories,  30  g  total  fat,  10  g  saturatei 
1 18  mg  cholesterol,  162  mg  sodium,  109  g  carbohydrates, 
protein. 


Grill  crazy 

continued 

1  tablespoon  olive  oil 

V2  teaspoon  minced  garlic 

'A  teaspoon  salt 

Peel  husks  of  corn  down  to  bottom  of 
each  ear  without  detaching;  remove  silk. 
Replace  husks  and  secure  with  twine. 
Soak  corn  in  large  bowl  of  cold  water  at 
least  30  minutes  before  grilling. 

Prepare  grill.  Drain  corn.  Grill  corn  and 
poblano  chiles,  about  10  minutes  for 
chiles  and  15  minutes  for  corn,  turning 
every  5  minutes,  or  until  tender  and  evenly 
charred.  Cover  vegetables  and  let  stond 
1  0  minutes. 

When  cool  enough  to  handle,  peel  skin 
from  chiles;  discord  membranes  and 
seeds  and  cut  chiles  into  fine  dice.  Re- 
move husks  from  corn;  discard.  Carefully 
cut  kernels  from  each  cob;  transfer  to 
bowl.  Add  diced  chile  and  zucchini,  toma- 
to, green  onions,  oregano,  lime  |uice,  oil, 
garlic  and  solt.  Makes  3V2  cups. 


Per  V*  cup 

Daily  goal 

Calories 

TO 

2,000  (F),  2,500  (M) 

Total  tat 

Ig 

60g0f  less(F);  70gor  less(M) 

Saturated  fat 

Og 

20  got  less  (F);  23  g or  less  (M) 

Cholesterol 

0  mg 

300  mg  or  less 

Sodium 

43  mg 

2,400  mg  or  less 

Carbohydrates 

5g 

250  g  or  more 

Protein 

Ig 

55  g  to  90  g 

CLASSIC  SALSA  CRUDA  

Fastest  recipe  of  the  month  This  indis- 
pensable condiment  goes  with  everything 
from  tortilla  chips  to  grilled  meats  and 
vegetables.  Rinsing  the  onion  first  is  a  trick 
we  learned  from  Rick  Bayless,  a  fabulous 
Mexican  chef;  it  removes  the  bitterness  but 
not  the  flavor. 
Total  prep  time:  10  minutes 

V3  cup  finely  diced  onion 

1  large  tomato,  seeded  and  cut  into 

'/4-inch  dice 
1  tablespoon  chopped  fresh  cilantro 
1  teaspoon  olive  oil 

'/2  teaspoon  minced  jalapeno  or  serrano 

chile 
'A  teaspoon  salt 

Place  onion  in  mesh  sieve;  rinse  under 
cold  water.  Drain  and  pat  dry  on  poper 
towels.  Combine  omon,  tomato,  cilantro, 
oil,  chile  and  salt  in  large  bowl.  Makes  2  . 
cups. 


Per  Vi  cup  Daily  goal 

Calories  10  2,000  (F),  2,500  (M) 

Total  fat  Ig  60  g  or  less  (F),  70  g  or  less  (M) 

Saturated  fat  Og  20  g  or  less  (F),  23  g  or  less  (M) 

Cholesterol  0  mg  300  mg  or  less 

Sodium  59  mg  2,400  mg  or  less 

Carbohydrates  1  g  250  g  or  more 

Protein  0  g  55  g  to  90  g 


AAANGO-MELON  SALSA  

To  complement  fish  or  chicken  perfectly, 
this  simple  salsa  demands  perfectly  npe 
fruit.  You  con  easily  substitute  papaya  for 
the  mango. 

Total  prep  time:  25  minutes 

2  cups  diced  cantaloupe 
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1  mango,  peeled  and  diced 

2  tablespoons  finely  diced  red  onion 
1  tablespoon  chopped  fresh  cilantro 
1  tablespoon  fresh  lime  juice 

'/2  teaspoon  minced  serrano  or  jolapeno 
chile 

Combine  all  ingredients  in  small  bowl. 
Makes  3'/2  cups. 


Per  Va  cup 

Dally  goal 

Calories 

20 

2,000  (F),  2.500  (lull 

Total  fat 

Og 

60gor  less(F);  70gor  less(Iwl) 

Saturated  fat 

Og 

20gor  less  (F),  23  g  or  less(M) 

Cholesterol 

0  mg 

300  mg  or  less 

Sodium 

3  mg 

2,400  mg  or  less 

Carbohydrates 

5g 

250  g  or  more 

Protein 

Og 

55  g  to  90  g 

TEQUILA  SUNSET  SALSA 

A  veritable  summer  harvest  spiked 
tequila  and  lime,  this  salsa  enhances 
chicken  or  pork. 

Total  prep  time:  20  minutes  ^ 

2  small  peaches,  diced 

1  cup  diced  strawberries 

1  cup  seeded,  diced  watermelon 

V3  cup  peeled,  seeded  and  finely  dice 

cucumber 
1  tablespoon  chopped  fresh  cilantro 
1  tablespoon  chopped  fresh  mint 
1  tablespoon  tequila 
1  tablespoon  fresh  lime  juice 
1  teaspoon  snipped  chives  or  (contir) 


I^ix  salad  dressing  and  seasonings  in  larg^ 
bowl  until  well  blended.  Stir  in  potatoes  and 
onigns  to  coat.  Divide  potato  mixture  evenly 
an^flifej^  12-inch  square  pieces  of  heavy- 
duty  ^o^l^al  each  to  form  packet.  Place 
foil  packefijm  grill  over  medium-hot  coals 
(coals  will  have  slight  glow).  Grill,  covered, 
25  to  ^0  minutes  or  until  potatoes  are  tender. 
Makes  6  servings. 


Two  recipes  Iriencis 
will  grill  you  for.- 


HONEY  MUSTARD  CHICKEN 

V2  c.  /niRACLE  WHIP  Salad  Dressing 
2  tbs.  Dijon  mustard 
1  tbs.  honey 

4  boneless  skinless  chicken  breast  halves 
(about  1%  lbs.) 

mix  salad  dressing,  mustard  and  honey. 
Place  chicken  on  greased  grill  over 
medium-hot  coals  (coals  will  have  slight 
glow)  or  rack  of  broiler  pan  5  to  7  inches 
from  heat.  Brush  with  V2  of  the  salad 
dressing  mixture.  Grill  or  broil  8  to  10 
minutes.  Turn;  brush  with  remaining  salad 
dressing  mixture.  Continue  grilling  or 
broiling  8  to  10  minutes  or  until  tender, 
makes  4  sen/ings. 


For  a  free  recipe  booklet,  coll 

1-800-MIRACLE 

Umit  one  booklet  per  hoosehokl  AHow  4-6  weeks  lot 
deWeiy  Ofler  expires  10/31/93  of  wfiile  supplies  last 


Get  cooking  with 
MIRACLE  WHIP 


ere  are 
five  handy 
freezing  tips 
from  Zipioc: 

IAdd  marinade  to  the 
■  freezer  bag  while 
defrosting  meat  or  poultry  in 
the  refrigerator.  When  thawed, 
it's  already  seasoned  and  ready 
to  cook. 

2 When  cooking  frozen  or 
■  partially  frozen  meats, 
reduce  oven  temperature  25 
degrees;  cook  about  50%  longer. 

3 Use  frozen  fruits  in 
■  punches  and  cold  drinks. 
They  keep  drinks  cold  while 
adding  a  refreshing  new  flavor 
and  texture. 

4 Cook  thawed  vegetables 
■  V3  to  V2  the  time  of  fresh 
vegetables. 

5 Corn  on  the  cob  tastes 
■  fresher  if  completely 
thawed  before  cooking. 

To  learn  more  about  freezing, 
write  for  our  free  booklet: 
Home  Freezing  Made  Easy, 
Dept.  3900-PA, 
P.O.  Box  78980, 
New  Augusta, 
IN  46278. 


Grill  crazy 

continued 

green-onion  tops 
Vs  teospoon  freshly  ground  pepper 

Combine  all  ingredients  in  bowl.  Makes  3 
cups.  

Per  >/4  cup  Daily  goal 

Calories  20  2,000  (F),  2.500  (M) 

Total  fat  Og  60  g  or  less  (F).  70  g  or  less  (M) 

Saturated  fat  0  g  20  g  or  less  (F),  23  g  or  less  (M) 

Cholesterol  0  tng  300  mg  or  less 

Sodium  1  mg  2,400  mg  or  less 

Carbotiydrates  4g  250  g  or  more 

Protein  0  g  55  g  to  90  g 

FRESH  PINEAPPLE  SALSA  

Pineapple  makes  this  a  natural  with  gnlled 
hann  steak,  but  try  it  with  pork  tenderloin 
and  fish,  too. 

Total  prep  time:  20  minutes  / 

3  cups  diced  fresh  pineapple 

'/3  cup  diced  red  pepper 

1  tablespoon  snipped  chives  or 

green-onion  tops 
1  teaspoon  chopped  fresh  mint 
1  teaspoon  fresh  lime  juice 
V2  teaspoon  minced  jalapetio  or  serrono 

chile 

Combine  all  ingredients  in  large  bowl. 
Makes  3  cups. 


Per '/« cup 

Daily  goal 

Calories 

20 

2,000  (F),  2,500  (M) 

Total  fat 

Og 

60gor  less(F)i  70gor  lessfM) 

Saturated  fat 

Og 

20gor  less(F),  23  g  or  less  (M) 

Cholesterol 

0  mg 

300  mg  or  less 

Sodium 

0  mg 

2.400  mg  or  less 

Carbohydrates 

5g 

250  g  or  more 

Protein 

Og 

65  g  to  90  g 

PLUM-GOOD  SALSA 


Test-kitchen  favorite  Red  or  black 
plums  are  the  ones  to  choose  for  this  so- 
phisticated so/so — subtly  flavored  with  or- 
ange and  tarragon,  it  makes  grilled  pork 
tenderloin  or  fish  an  elegant  entree. 
Total  prep  time:  15  minutes  V  O  ▼ 

2  large  plums,  diced 
1  lorge  nectarine,  diced 

1  plum  tomato,  seeded  and  diced 

2  tablespoons  chopped  green  onion 
1  teaspoon  fresh  lemon  juice 

V2  teaspoon  chopped  fresh  tarragon  or 

Vs  teaspoon  dried 
'/2  teaspoon  minced  jolapeno  or  serrono 

chile 

'/s  teaspoon  grated  orange  peel 
Combine  all  ingredients  in  bowl.  Makes  3 


cups. 

Per '/« cup 

Daily  goal 

Calories 

15 

2,000  (F),  2.500  (M) 

Total  fat 

Og 

60gor  less  (F),  70  g  or  less  (Ivl) 

Saturated  fat 

Og 

20gor  less  (F);  23  g  or  less  (M) 

Cholesterol 

0  mg 

300  mg  or  less 

Sodium 

0  mg 

2,400  mg  or  less 

Cartxihydrates 

4g 

250  g  or  more 

Protein 

Og 

55  g  to  90  g 

CRUNCHY  JICAAAA  SALSA  

For  maximum  crunch,  dice  each  ingredient 
as  small  as  possible.  Be  sure  to  have  plen- 
ty of  tortilla  chips  for  dipping — you  don't 
wont  to  miss  a  morsel!  Or  toss  with  greens 
and  serve  with  grilled  shrimp  or  poultry. 
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FYI 


Safety  tips 

■  Keep  a  spray  bottle  on  hamt 
case  the  fire  flares  up.  If  you  h 
a  covered  grill,  keep  the  li 
during  cooking. 

■  Never  burn  charcoal  indo 
because  it  creates  carbon  mo 
ide  and  could  be  fatal. 

■  Never  use  softwood  or  e\ 
greens  such  as  pine,  cedar,  fi 
spruce  for  grilling — they 
food  a  bitter  flavor. 

■  Never  use  plwood  or  luml 
which  may  have  been  treated  \\ 
toxic  chemicals. 


Total  prep  rime:  30  minutes 


2  cups  finely  diced  jicama 

1  large  yellow  or  red  tomato,  seeded 

diced  fine 
V2  cup  finely  diced  yellow  pepper  , 
V2  cup  finely  diced,  peeled  and  seed 

cucumber 
'/2  cup  finely  diced  red  onion 
V4  cup  finely  diced  corrot 

2  tablespoons  chopped  fresh  cilantro 
2  tablespoons  fresh  lime  juice 
1  teaspoon  minced  jalapeiio  or  serra 

chile 
V4  teaspoon  salt 

Combine  all  ingredients  in  large 
Makes  4  cups. 


Per  'it  cup 

Calories 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


15 
Og 
Og 
Omg 
37  mg 
3g 
Og 


Daily  goal 

2,000  (F).  2,500  (I/) 
60  g  or  less  (F),  70  got 
20gor  less(F),  23gO! 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


TANGY  GRILLED  CHICKEN 

Budget  recipe  of  the  month  This  i 
node  wos  developed  years  ago  by  o 
fessor  at  Cornell  University  who  was 
of  wimpy  marinades  for  chicken., 
chicken  grills  to  a  nice  golden  brows! 
never  becomes  too  dark  because  th 
no  sugar  in  the  marinade. 
Prep  time:  10  minutes  plus  marinating 
Grilling  time:  30  to  35  minutes 

Marinade 

2  cups  cider  vinegar,  divided 
Vi  cup  chopped  fresh  sage  or 

1  toblespoon  dried 
1  tablespoon  minced  garlic 
1  tablespoon  poultry  seasoning 

1  large  egg 
3/4  cup  vegetoble  oil 

2  tablespoons  salt 
'/2  teaspoon  freshly  ground  white  0 

black  pepper 


2  chickens  (3-3V2  lb.  each),  quarter© 

Marinade:  Combine  V2  cup  vinegar, 
the  sage,  garlic  and  poultry  (confm 


Ziploc  has  the  lock  on  freshness 


Nothing  helps  protect  your  precious  foods  against  freezer 
burn  better  than  Ziploc:  Because  Ziploc  brand  freezer  bags 
are  made  thicker  to  block  out  the  cold,  harsh  elements. 
Only  Ziploc  has  a  handy  write  on  label  and  the  GRIPPER* 
Zipper -tough,  tiny  teeth  you  can  feel  locking  tight.  So  you 
know  freezer  burn  is  locked  out  and  freshness  is  locked  in. 
To  learn  more  about  freezing,  write  for  our  free  booklet: 
Home  Freezing  Made  Easy,  Dept.  3900-PA,  PO.  Box  78980, 
New  Augusta,  IN  46278. 


Ziploc  has  the  lock  on  freshness 


Grill  crazy 

i:oniinucd 

seasoning  in  small  saucepan.  Bring  to  boil 
over  high  heat.  Cool  to  room  tempera- 
ture. Meanwhile,  beat  egg  in  large  bowl. 
Gradually  whisk  in  oil,  salt  and  pepper, 
then  remaining  1  V2  cups  vinegar  and  the 
cooled  vinegar  mixture. 

Add  chicken  to  marinade,  tossing  to 
coat.  Cover  and  refrigerate  3  to  4  hours. 

Remove  chicken  from  refrigerator  30 
minutes  before  grilling.  Prepare  grill.  Re- 
move chicken  from  marinade.  Grill  cov- 
ered over  medium-low  coals,  turning 
occasionally,  until  juices  run  clear  when 
chicken  is  pierced  with  a  fork,  30  to  35 
minutes.  Makes  8  servings. 

Per  serving  Daily  goal 

Calories  440  2,000  (F),  2,500  (M) 

Total  fat  27  g  60gorless(F),  70gorless(M) 

Saturated  fat  7g  20  g  or  less  (F);  23  g  or  less  (M) 

Ctiolesterol  150  mg  300  mg  or  less 

Sodium  547  mg  2,400  mg  or  less 

Carbotiydrates  1  g  250  g  or  more 

Protein  45  g  55  g  to  90  g 

LAMB  KEBABS  WITH 

LEMON  AND  MINT  

Whether  you  make  these  kebabs  with 
lamb  or  beef,  they're  a  great  way  to  use 
the  grill.  Don't  stint  with  the  mint:  Use  both 
dried  and  fresh  for  maximum  flavor. 
Prep  time:  10  minutes  plus  marimifini^ 
Grilling  lime:  12  to  15  minutes 

Marinade 

cup  vegetable  oil 
V4  cup  fresh  lemon  juice 
2  teaspoons  minced  garlic 
2  teaspoons  dried  mint 
1  teospoon  grated  lemon  peel 
1  V2  teaspoons  salt 
V4  teaspoon  freshly  ground  pepper 

2  pounds  boneless,  trimmed  leg  of  lamb 
or  beef  sirloin,  cut  into  2-inch  pieces 

4  green  onions  (white  part  only),  cut  into 
eighteen  1  -inch  pieces 

1  8  fresh  mint  leaves 

1  lemon,  cut  into  wedges  (optional) 

A/lor/node;  Combine  oil,  lemon  juice. 


Journal  Shopping  Center 

HOT  LOOKS 

Page  105  Eva  Herzigova's  iviakeup  All  makeup  by 
L'Oreal;  Hydra  Perfeae  Protective  Hydrating  Makeup  in 
Fresh  Beige;  Visuelle  Powder  Blusfi  in  Fraiche;  Lip  Pre- 
cision Lip  Liner  in  The  Warm  Corals;  Colour  Riche  Hy- 
drating Lipcolour  in  Poppy;  Soft  Effects  Eyecolour  in 
Sable;  Le  Grand  Kohl  Perfectly  Soft  Liner  in  Cafe,  Ac- 
centuous  Precisely  Defining  Mascara  m  Black;  Brow  El- 
egance Enhancing  Brow  Liner  in  Soft  Brown.  Page  107 
Eva  Herzigova's  iviakeup  All  makeup  from  Cover  GirL  Ul- 
timate Finish  Liquid  Powder  Make-Up  in  Light;  The  In- 
visible Concealer  in  Light;  Ultimate  Finish  PowderSilk 
Blush  in  Terracotta;  Lipslicks  LipGloss  in  Hint  of  Red; 
Remarkable  Lip  Detiner  in  Nudes;  NonStop  EyeColor  in 
Sienna  Spice;  Soft  Definition  Eye  Oefiner  in  Soft  Black; 
Remarkable  Washable  Waterproof  Mascara  in  Deep 
Black;  Professional  ColorMatch  Brow  Enhancer  in  Hon- 
ey Brown. 
OUR  TOWNS 

Page  98-99  Illustration,  Steve  Charny.  Photos;  left, 
Amanda  Seeff,  right,  clockwise  from  fop,  Grafton  Smith; 
Ried  Horn,  David  Zee.  Page  100-101  Photos;  left, 
clockwise  from  top  left,  Danny  Lehman,  Randy  Har- 
mon, Rob  Nelson/Black  Star,  Jon  Brouwer,  E'^w^rd  Mc- 
Cain,Tim  Kelly,  Black  Star;  right,  clockwise  from  top, 
Jim  Heemstra,  Em.  Rasmussen,  Douglas  Peebles. 


garlic,  mint,  lemon  peel,  salt  and  pep- 
per in  large  bowl. 

Add  meat,  tossing  to  coat.  Cover  and 
refrigerate  4  hours  or  overnight. 

Remove  meat  from  refrigerator  30  min- 
utes before  grilling.  Prepare  grill.  Thread  6 
skewers  alternately  with  meat,  mint  leaf, 
green  onion,  beginning  and  ending  with 
meat.  Grill  over  medium-hot  coals  12  to 
15  minutes  for  lamb,  12  minutes  for  beef, 
turning  frequently  and  basting  every  3  min- 
utes with  remaining  marinade.  Garnish 
with  lemon  wedges.  Makes  6  servings. 


Per  serving 

Daily  goal 

Calories 

265 

2,000  (F),  2,500  (M) 

Total  fat 

13g 

60  g  or  less  (F);  70  g  or  less  W) 

Saturated  fat 

4g 

20  g  or  less  (F),  23  g  or  less  (M) 

Cholesterol 

101  mg 

300  mg  or  less 

Sodium 

353  mg 

2,400  mgor  less 

Carbohydrates 

Ig 

250  g  or  more 

Protein 

32  g 

55  g  to  90  g 

TEX-MEX  GRILLED  SCAMPI 

Shrimp  takes  only  minutes  to  grill,  so  have 
the  rest  of  your  menu  ready — 
you'll  want  to  dig  in  as  soon  as  the  shrimp 
is  done. 

Prep  time:  15  minutes  plus  marinating 
Cooking  time:  6  minutes  . 

2  tablespoons  fresh  lime  juice 
2  tablespoons  tequila 

1  tablespoon  vegetable  oil 

2  jalapefio  or  serrano  chiles,  sliced  thin 
V2  teaspoon  salt 

1  pound  medium  shrimp  in  shells 

Cocktail  Sauce 

'/2  cup  bottled  chili  sauce 

2  tablespoons  minced  jalapetio  or 

serrano  chiles 
1  tablespoon  prepared  horseradish 
1  tablespoon  fresh  lime  juice 
1  tablespoon  tequila 

Combine  lime  juice,  tequila,  oil,  sliced 
chiles,  salt  and  shrimp  in  medium  bowl; 
toss  to  combine.  Cover  and  refrigerate  30 
minutes. 

Prepare  grill.  Thread  shrimp  on  6  skew- 
ers. Grill  over  medium-hot  coals  2  to  3 


minutes  per  side,  until  opaque.  Serv| 
Cocktoil  Sauce.  Makes  4  sen/ings. 
Cocktail  Sauce:  Combine  all  ingrel 
in  small  bowl.  Makes  V4  cup. 


Per  serving 

Calones 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


170 
3g 
.5g 
140  mg 
732  mg 
llg 
20  g 


Daily  goal 

2,000  (F),  2,500  (M) 
60gor  less  (F);  70gol 
20  g  or  less  (F);23goi 
300  mg  or  less 
2,400  mgor  less 
250  g  or  more 
55  g  to  90  g 


NORTHWEST  SUGAR-CURED 
SALMON  

Cook  the  fish  over  a  slow  fire;  if  in  ( 
let  the  coals  burn  down  first.  You  cq 
any  fatty  fish  in  this  recipe:  We  like 
suits  with  bluefish  and  trout,  too.  j 
Prep  lime:  5  minutes  plus  marinating 
Grilling  time:  17  to  20  minutes 


2  tablespoons  firmly  packed  brown  si 
1  tablespoon  cider  vinegar 
1  teaspoon  salt 

V2  teaspoon  freshly  ground  pepper 
1  V2  pounds  salmon  or  bluefish  fillet 

butterflied  trout 
Corn  husks  (optional) 
Grilled  Corn  and  Chile  Salsa  (recipe 

page  122) 

Combine  brown  sugar,  vinegar,  sal' 
pepper  in  small  bowl.  Rub  evenly 
fleshy  side  of  fish.  Wrap  and  refrigeri 
least  6  hours  or  up  to  24  hours. 

Prepare  grill.  Grill  covered,  skin 
down,  over  medium-low  coals  15 
minutes  (8  to  10  minutes  for  trout) 
opaque.  Turn  fish  over  and  grill  u 
ered  2  minutes  more.  Serve  on  corn 
with  Grilled  Corn  and  Chile  Salsa.  ^ 
4  sen/ings. 


Per  serving  without  salsa 


Calories 
Total  fat 
Saturated  fat 
Cholesterol 
Sodium 
Carbohydrates 
Protein 


270 
llg 
2g 
94  mg 
627  mg 
7g 
34  g 


Daily  goal 

2,000  (F),  2.500  (M) 
60gor  less(F).  70gor 
20  g  or  less  (F),  23  g  or 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


Recipes  by  Lisa  Brainerd,  Lorie  N( 
Dorrance  and  Carol  Prager. 


recipe  index 


Here  is  a  listing  of  recipes  appearing  in  this  issue, 
including  those  from  ttie  Journal  kitchen  and  ad- 
vertisements. Advertisers'  recipes  appear  in  bold- 
face. Recipes  marked  with  an  asterisk  include 
microwave  instructions. 


Northwest  Sugar-Cured  Salmon  p.  128 
Tangy  Gnlled  Ctiicken  p,  126 
Tex-Mex  Grilled  Scampi  p.  128 
Yankee  Gnlled  Quesadilla  p.  124 


MISCELLANEOUS 


DESSERTS 


Berry's  Last  Jam  Tart  p  132 
Black-Pepper  Ice  Cream  p,  136 
Fruit  and  Cheese  Tart  p  132 
Grilled  Banana  Split  p,  124 
Satin  Berry  Tart  p,  130 


Oven-Baked  Veggie  Chips  p,  136 
Roasted  Eggplant  Salad  p.  143 
The  Ultimate  Tart  Pastry  p  132 


SIDE  DISHES 


ENTREES 


Chill  Barbecued  Beet  p  122 

Gnlled  Cheese  Sandwich  p  124 

Grilled  Quesadilla  p  124 

Grown-Up  Gnlled  Cheese  Sandwich  p  124 

Honey  Mustard  Chicken  p.  125 

Lamb  Kebabs  with  Lemon  and  Mint  p.  128 

Mexican  Chicken  and  Rice  p.  141 


Black-Bean  Salsa  p.  122 
Classic  Salsa  Cruda  p  124 
CrunchyJicama  Salsa  p.  126 
Fresh  Pineapple  Salsa  p,  126 
Gnlled  Corn  and  Chile  Salsa  p.  122 
Grilled  Vegetable  Salad  p  121 
Mango-Melon  Salsa  p.  124 
Plum-Good  Salsa  p.  126 
Savory  Grilled  Potatoes  p.  125 
Tequila  Sunset  Salsa  p  124 
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Make  it  in  honor  of  Uncle  Sam. 
Uncle  Steve.  Aunt  Nina.  Their  Kids... 


I 

I  \merican  Dessert 

i  ving  size)  or  2  pkgs.  (4-serving  size> 
ind  Berry  Blue  Flavor  Gelatin 

i-  vng  size)  or  2  pkgs.  (4-serving  size) 
ind  Gelatin,  any  red  flavor 

)  ig  water 

;  water 
I  food  or  pound  cake  cubes 
:es)  COOL  WHIP "  Whipped  Topping, 


HOLIDAY 


JELL-O 


CLASSICS! 


i  strawberries 


DISSOLVE  each  flavor  of  gelatin  completely  in  2  cups  boiling  water  m  separate  bowls. 
Stir  1  cup  cold  water  into  each.  Pour  into  separate  13"x  9"  pans.  Refrigerate  3  hours  or 
until  firm  Cut  into  1/2"  cubes. 

LAYER  gelatin  cubes,  whipped  topping,  cake  and  strawberries  in  3-quart  serving  bowl  as 
pictured  Garnish  with  remaining  whipped  topping  and  Jell-0"  Star  Jigglers'"  (optional). 
Refrigerate  until  ready  to  serve  Serves  12-16 

To  prepare  with  Jell-0'  Brand  Sugar  Free  Gelatin:  Use  1  pkg  (8-serving  size)  or 
2  pkgs  (4-serving  size)  any  red  flavor  with  2  cups  boiling  water  and  1  cup  cold  water. 
Substitute  2  cups  fresh  blueberries  for  the  Berry  Blue  Gelatin  Use  angel  food  or  nonfat 
pound  cake  and  COOL  WHIP  Lite'"  Whipped  Topping. 


JELIrd 


6i . 
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SATIN  BERRY  TART 


Indulgent  but  worth  it  For  ve/vefy 
posfry  creom,  fo/d  in  whipped  creom. 
Vanillo  bean  is  definitely  worth  the 
splurge,  but  you  can  substitute  I  ' /? 
feospoons  of  extract,  stirred  in  with 
the  butter. 

Prep  lime:  40  iniiuilcs  plus  chillini;  Q 

The  Ultimate  Tart  Pastr/  (recipe  on  page  1 32) 

Custard 
1  cup  milk 

Half  of  1  vanilla  bean,  split 

lengthwise 
3  large  egg  yolks 
V3  cup  sugar 
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Pinch  salt 

'/4  cup  all-purpose  flour 
1  tablespoon  unsalted  butter 
'/'I  cup  heavy  or  whipping  cream, 
beaten  until  stiff 

1  '/2  pints  raspberries  or  other  fruit  (see 
box  on  page  135),  for  topping 

Prepare  postry  as  directed.  Set  aside. 
Custard:  Bring  milk  and  vanilla  bean  to 
simmer  in  medium  saucepan  over  medi- 
um heat.  Remove  pan  from  heat;  cover 
and  let  stand  10  minutes. 

Meanwhile,  whisk  yolks,  sugar  and  salt 
in  bowl  until  light  and  pale.  Whisk  in  flour 
until  smooth.  Remove  vanilla  bean  and 


scrape  out  seeds;  return  seeds  to  milk, 
serving  bean.'  Gradually  whisk  hot 
into  yolks.  Return  custard  to  pan.  Brinil 
boil  over  medium  heat,  whisking  const" 
ly;  boil  gently,  whisking,  1  minute, 
move  from  heat  and  whisk  in  but 
Transfer  custard  to  bowl;  cover  surf 
and  refrigerate  until  cold,  2  hours.  f( 
be  made  ahead.  Refrigerate  up  to 
hours.)  Makes  1  V2  cups.  j|) 
Before  filling,  whisk  custard  gently 
soften.  With  spatulo,  fold  in  whip; 
cream.  Spread  evenly  into  baked  pa 
shell.  Arrange  fruit  over  custard.  Serve 
mediately  or  refrigerate  up  to  2  hot 
Makes  8  servings.  (continu 


r  anyone  who's  ever  noticed  how  dinner  for  six  makes  a  mess  for  twenty,  Tappan  creates 
rub-Saver  ranges  with  banquet-sized  automatic  self-cleaning  ovens.  Let's  say  you're       "-^  "^^^ 
oking  stir-fry  on  our  gas  range.  Its  sealed  gas  burners  give  you  the  precise  control 
go  instantly  from  delicate  simmer  for  the  chicken,  to  full  power  when  you  add  the 
getables.  So  everything  comes  out  perfectly,  every  time.  And  best  of  all,  seconds  ^° °"  '^''""^'^ 

^        ^  ■>  J  in  hot  oil  before  adding  vegetables. 

The  Tappan  Scrub -Saver  R^ge 
Rirns  A  Messy  Dinner  Party  Into  A  Picnic. 

er  the  cooking's  done,  it  wipes  up  as  beautifully  as  it  cooks.  That's  because  our  seamless  control  panels  and 
oktops  were  designed  to  eliminate  the  places  that  catch  messy  splatters.  So  when  the  dinner  party's  over, 
cleaning  up  is  a  picnic.  Tappan  Scrub-Saver  gas  and  electric  ranges.  Designed  for  people 


j ,  who      to  cook.  By  people  who  feel  the  same. 

'  Vp®*       \        Learn  how  to  entertain  like  a  pro,  even  if  you're 

a  novice,  witfi  "The  Tappan  Cook  s  Helper' 


series.  For  your  free  copy  and  the  name 
of  your  nearest  Tappan  dealer,  call 
1^800-537-5530. 


T/tpPAn 


For  I  hc  Lcn  c  Of  C  Aiokiiii^ 


(continued)  *  Use  bean  to  flavor  sugar: 
Rinse  pod,  let  dry  on  paper  towel,  then  add 
to  some  granulated  or  confectioners'  sugar. 

Per  serving  Daily  goal 

Calories  320  2,000  (F),  2,500  (M) 

Total  fat  19  g  60gorless(F):  70gorless(M) 

Saturated  fat  11  g  20  g  or  less  (F),  23  g  or  less  (M) 

Ctiolesterol  129  mg  300  mg  or  less 

Sodium  74  mg  2,400  mg  or  less 

Carbohydrates  33  g  250  g  or  more 

Protein  5  g  55  g  to  90  g 


BERRY'S  LAST  JAM  TART  

This  tort  celebrates  the  obundonce  of  sum-  • 
mer  berries.  To  odd  on  elegant  note,  stir  a 
tablespoon  of  fruit  liqueur  or  dork  rum  in- 
stead of  vanilla  into  the  cream. 
Total  prep  lime:  20  niiniiles  O  ® 

The  Ultimate  Tcrt  Pastry  (recipe,  right) 

'/4  cup  strawberry,  raspberry,  apricot, 

peach  or  cherry  preserves 
1  V2  pints  mixed  berries  or  other  fruit  (see 

box  on  page  1  35),  for  topping 

Sweetened  Whipped  Cream 

3/4  cup  heavy  or  whipping  cream 
1  tablespoon  confectioners'  sugar 
72  teaspoon  vanilla  extract 

Prepare  pastry  as  directed.  Spread  preserves 
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over  bottom  of  baked  shell.  Add  fruit.  Serve 
with  whipped  cream.  Makes  8  servings. 
Sweetened  Wtiipped  Cream:  Beat  cream 
and  sugar  to  soft  peaks  in  small  mixer 
bowl.  Beat  in  vanilla. 

Per  serving  Daily  goal 

Calories  295  2,000  IF),  2,500  (M) 

Total  fat  20  g  60  g  or  less  (F),  70  g  or  less  (M) 

Saturated  fat  12  g  20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  62  mg  300  mg  or  less 

Sodium  47  mg  2.400  mg  or  less 

Carbohydrates  26  g  250  g  or  mote 

Protein  3  g  55  g  to  90  g 

FRUIT  AND  CHEESE  TART  

Moscorpone,  o  rich,  fresh  Italian  cheese 
IS  now  produced  in  the  U.S.  as  well.  We 
love  this  forf  with  figs,  too. 
Tola!  prep  lime:  30  miniiles  O 

The  Ultimate  Tart  Pastr/  (recipe  follows) 

1  cup  mascarpone  cheese  (or  6  oz. 

softened  cream  cheese  mixed  with 
73  cup  sour  cream) 

2  tablespoons  confectioners'  sugar 
7-1  teaspoon  grated  lemon  peel 

3  nectarines,  sliced,  and  2  plums,  sliced, 

or  other  fruit  (see  box  on  page  1  35), 
for  topping 
3  tablespoons  apricot  or  peach  preserves. 


for  glaze  (optional) 

Prepare  pastry  as  directed.  Stir  ch' 
sugar  and  lemon  peel  in  small  bo 
blended.  Spread  evenly  into  bakec 
shell.  Arrange  sliced  fruit  on  top. 

For  glaze,  microwave  preserves  " 
microwaveproof  bowl  or  1-cup  glass 
sure  on  High  45  seconds  to  1  minu'e 
melted.  Strain  preserves  through  fine 
into  bowl.  Immediately  brush  wot 
serves  over  fruit.  Let  stand  15  mr 
set.  Makes  8  sen/ings. 


Per  serving 

Calories 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


305 
22  g 
7g 
60  mg 
49  mg 
24  g 
4g 


Daily  goal 

2,000  (F),  2,500  (M)  k 
60  g  or  less  (F),  70  g  or 
20  g  or  less  (F);  23  g  or 
300  mg  or  less 
2.400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


THE  ULTIMATE  TART  PASTRY 

The  key  to  flaky  butter/  crust  is  cuttii 
the  butter  until  it  resembles  fine  cri 
ond  then  adding  just  a  little  water. 
Prep  lime:  20  minutes  plus  cliillini^ 
Bakiirfi  time:  26  to  28  minutes 


1  'A  cups  all-purpose  flour 
78  teaspoon  salt 


(contir 


REAL  BACON  CAN  HEAT  UP 
ANY  ICEBERG 


Solads  are  much  more  flavorful  u'hen  you  add  the  great  taste  of 
Hormel  Real  Bacon  Bits  and  Hormel  Real  Bacon  Pieces.  And, 
they  can  do  woriders  for  casseroles,  baked  potatoes,  omelets,  pizza, 
you  name  it.  So  try  sorr\e  on  your  creaiions  today.  Oitr  suggestions 
are  just  the  tip  of  the  iceberg. 


REAL  BACON  ADDS  REAL  TASTE: 


(continued)    V2  cup  cold  unsalted  bi.^ 

(no  substitutions),  cut  up 
3  toblespoons  ice  water 

Combine  flour  and  salt  in  medium  [ 
Gradually  odd  butter,  one  piece  at  0 
tossing  gently  until  all  pieces  ore  cc 
with  flour.  With  pastry  blender  or  2  kr 
cut  in  butter  until  mixture  resembles 
crumbs.  Add  ice  water,  one  tablespoi 
a  time,  tossing  vigorously  with  fork 
pastry  just  begins  to  hold  together.lj; : 
smooth  surface,  shape  pastry  into 
kneading  lightly  if  necessary.  Flatten 
disk.  Wrap  tightly  in  plastic  wrap  am 
fngerate  1  hour  or  overnight. 

Preheat  oven  to  425°F.  On  1 
floured  surface,  roll  pastry  into  14-inc 
cle,  Vs  inch  thick.  Fold  pastry  in  half.  C 
fully  transfer  to  9-  or  10-inch  tart  po' 
removable  bottom.  Gently  press  pastr 
fingertips  along  bottom  and  up  edg, 
pan.  With  scissors,  trim  pastry  to  1  \ 
above  edge.  Fold  overhanging  postryl 
side  of  crust  and  gently  press  edge  l 
extend       inch  above  side  of  pan.  i 
bottom  with  fork.  Freeze  20  minutes. 

Line  frozen  pastry  shell  with  foil  or 
with  dried  beans  or  uncooked  rice.  ! 
1  2  minutes.  Remove  foil  and  beans.  [ 
pastry  1  4  to  16  minutes  more,  until  ( 
golden.  Cool  completely  on  wire  r 
Rerrtove  sides  of  pan.  Transfer  to  se' 
plafe  before  filling.  Makes  1  pastry  sr 
Recipes  by  Carol  Prager. 


ho  hum.  burgers. 


You  should  see  what  La  Choy'can  do. 


FYI 


of  the  tarts  in  this  story  can 
led  with  the  summer  fruit  ot 
choice.  Below,  some  of  our 
,  (the  quantity  listed  fills  a 
ch  tart): 
pints  raspberries,  blueber- 
u  blackberries,  strawberries, 
a  d,  or  a  combination 
I    arge  peaches,  peeled*  and 
i  1  thin,  or  nectarines,  sliced 
1  or  a  combination 
h|  I Lims,  sliced  thin 
I     pounds  sweet  cherries,  pitted 
dozen  fresh  green  or  purple 
s  icmmed  and  halved 
i  I  pc  pears,  cored  and  sliced  thin 
I  pe  bananas,  sliced  thin 
peel  peaches,  heat  a  medium 
1   pan  of  water  to  boiling.  Add 
N  one  at  a  time  and  cook  20 
N;  transfer  to  a  bowl  of  cold 
\    and  peel  off  skin. 


Vanilla 


When  a  recipe  calls  for  vanilla  bean,  can  you  substitute 
vanilla  exiract?  >X  hat  is  the  difference  between  the  two 
flavorings? 

Vanilla  beans  are  the  pods  of  an  o\  .h\d  found  in  Central  and 
South  America.  (Most  beans  today  conic  iVom  Madagascar,  some 
from  Tahiti  and  Mexico.)  The  pods  are  cured:  first  blanched,  then 
sun-dried  by  day  and  covered  with  blankets  to  ''sweat"  each  night 
for  several  months.  During  this  process,  the  beans  shrmk  about 
400  percent  and  take  on  the  characteristic  vanilla  flavor  and  dark- 
brown  color. 

Recipes  using  the  vanilla  bean  (actually,  the  tiny  seeds  inside 
are  scraped  out  and  used)  will  have  an  intense  vanilla  flavor. 
Vanilla  exiract  imparts  a  more  subtle  flavor  to  all  kinds  of  baked 
goods  and  is  often  used  to  enhance  other  flavors  such  as  choco- 
late and  coffee. 


A^*^  fn  '^fifM^ 

the  expected  taste  of  an  ordinary  burger  into  an  unexpected  Chinese  treat.  Just  mix 
d  beef  with  La  Choy®  Soy  Sauce,  grill  and  top  with  a  mixture  of  La  Choy  Sweet  & 
5auce  and  prepared  mustard.  Presto  change!  Kung  Fu  Burgers.  It's  a  real  kick  for  dinner! 

'bl.  La  Choy  Soy  Sauce  per  lb.  of  ground  beef.  Topping:  1/4  cup  La  Choy  Sweet  &  Sour  Sauce  &  1  TbI.  prepared  mustard.  Serves  4. 


THE  LATEST  DISH 


S  COOKING 

The  hottest  ftems  on  restaurant  menus 


The  newest  trend  in  desserts?  Be- 
lieve it  or  not,  innovative  chefs  are 
dehghting  restaurant  patrons  by 
turning  up  the  heat — odding  chiles 
to  chocolate  and  spices  to  sweets 
for  on  astonishingly  delicious  con- 
trast. At  New  York  City's  Tropica 
restaurant,  black-pepper  ice 
creom  delivers  a  surprising  hot- 
cool  kick. 

TROPICA'S  BLACK-PEPPER 
ICE  CREAM 

Combine  1  V2  cups  half  and  half 
cream,  V2  cup  unsweetened  co- 
conut milk,*  1/3  cup  sugar  and  6 
allspice  berries  m  medium 
saucepan  and  heat  to  simmer.  Whisk  2 
large  egg  yolks  with  cup 
more  sugar  m  medium  bowl.  Grodu- 
allv  whisk  in  hot  cream  mixture.  Return 


mixture  to  saucepan  and  cook,  stirring 
constantly,  over  medium  heat,  until  it 
coats  bock  of  a  spoon,  10  minutes. 
(Do  not  boii.)  Remove  from  heat;  add 
15  freeze-dried  green  or  white 
peppercorns,  crushed  Let  stand  5 
minutes. 

Strain  custard  through  fine 
sieve  into  clean  bowl.  Cover 
and  refrigerate  about  2 
hours.  Stir  in  1  tea- 
spoon cracked  black 
pepper.    Freeze  in  ice- 
cream machine  according 
to  manufacturer's  directions. 
Makes  2V2  cups. 

'Unsweetened  coconut  milk  is  available  in  Asian  and 
Hispanic  markets  or  by  mail  from  Mo-Hotta,  Mo-Bet- 
ta,  800-462-3220, 

Per  '/2  cup;  265  calories.  15  g  total  fat.  10  g  saturated  fat. 
1 12  mg  cholesterol.  36  mg  sodium,  31  g  carbofiydrates,  4  g 
protein 


MARKET 
TRENDS 

WHAT'S  NEW  AND  NOTEWORTHY  i 
ON  THE  CHECKOUT  LINE 

In  the  cliips 

Move  over,  potato  chips!  Vegetable 
chips — made  from  root  vegetables 
such  as  sweet  potatoes,  beets, 
parsnips,  Jerusalem  artichokes,  taro 
root,  yucca  and  lotus  root — arc  a  big 
seller  at  gourmet  and  health-food 
stores,  restaurants  and  supermarkets 
(despite  the  cost — $5.50  for  a  6.5  oz. 
bag).  These  multicolored  snacks  are 
fried  and  lightly  salted  like  potato 
chips. sBoth  contain  150  calories  per 
ounce:  potato  chips  have  10  grams  of 
fat  to  vegetable  chips'  8  grams. 

Our  oven-baked  veggie  chips 
(recipe  follows)  will  go  easier  on 
your  fat  budget.  Each  variety  takes 
about  forty-five  minutes.  To  get 
chips  thin  enough,  you'll  need  a 
mandolin-style,  adjusiable-blade 
slicer.  (Our  favorite,  made  by  Ben- 
riner,  is  available  for  $25  at  Katagiri 
&  Co.,  226  East  59th  Street,  New 
York,  N^'  10022;  212-838-5453.) 

Preheat  oven  to  400°F.  (To  bake  lotus 
and  taro  roots,  increase  temperature  to 
450°F.)  Brush  each  of  3  cookie  sheets 
with  1  teaspoon  vegetable  oil.  Slice  8 
ounces  of  each  vegetable  paper-thin 
with  adjustable-blade  slicer.  Arrange 
slices  in  a  single  layer  on  prepared 
sheets;  brush  lightly  with 
oil,    1    teaspoon  per 
sheet.  Bake  in  batches 
until  golden  and  crisp, 
I    5  to  7  minutes  for 
parsnips,  lotus  and 
taro  roots,  7  to  9  min- 
utes for  beets,  Jerusalem 
artichokes   and  sweet 
potatoes.  Cool  chips  on 
wire  rack.  Makes  about 
100    chips    per  8 
ounces. 


Per  ounce  (about  15  chips):  60 

calories,  4  g  total  fat. 

Recipe  by  Karen  J.  M. 

Tack. 


lys  in  Ki 
th  a  plat 
fine 
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Vlarilyn!  For  Our  Boys  in  Korea,  1954— and  for  you  today. . . 
a  Bradford  Exchange  recommendation 


tly  alive,  crackling  with  excitement,  and  incre- 
exy,  Marilyn  is  the  glorious  center  of  attention 
entertains  the  troops.  Now  one  of  her  rare  live 
nances  is  yours  to  treasure  forever.  The  phe- 

on  that  is  Marilyn  has  been  captured  by  artist 
•Jotarile  and  re-created  on  a  limited-edition  plate, 
ke  exceptional  collector's  plates  that  command 
?ds  of  dollars  on  the  plate  market,  "For  Our  Boys 
'a,  1954"  appears  to  have  what  it  takes  to  go  up 
e  once  the  edition  closes, 
e  exceptional  plates  appreciate  in  value;  some 
;o  down,  and  many  remain  at  or  near  issue  price. 
?  edition  of  this  plate  is  limited  to  a  maximum 

firing  days,  and  demand  is  expected  to  be 

So  if  you  wish  to  obtain  this  plate  at  the  $24.75 
rice,  act  now.  To  order  your  plate— backed  by  our 
litional  365-day  guarantee— send  no  money  now. 
il  be  billed  in  two  monthly  installments.  Simply 

te  and  mail  the  coupon. 


THE  BRADFORD  EXCHANGE 


PliMse  respond  bv:  July  31 


9345  Milwaukee  Avenue 
Niles,  IL  60714-1393 

YES.  Please  enter  my  order  for  "For  Our  Boys  in  Korea, 
1954."  I  understand  I  need  SEND  NO  MONEY  NOW.  I  will 
pay  for  my  plate  in  two  monthly  installments  of  $12.37* 
each,  the  first  being  billed  before  shipment. 
Limit:  one  plate  per  order. 


ClfMBCiF  MYB-MO 


Signature 
Mr.  Mrs.  Ms. 

Telephone 

Name  (Please  Print  Clearly)  ' 

Address  1 

Cty 

"Plus  a  total  of  $349  postage  and  tiandling, 
Pending  credit  approval 

State  Zip 
and  sales  tax  where  applicable. 
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THE  LATEST  DISH 


IS  MARGARINE  AS  HEALTHFUL  AS  YOU  THINK?  NEW  EVIDENCE  IS 

SUGGESTING  THAT  USING  LARGE  AMOUNTS  OF  MARGARINE 

OR  SOLID  SHORTENING  COULD  INCREASE  YOUR  RISK  OF  HEART 

DISEASE.  SO  WHAT  SHOULD  YOU  SPREAD  ON  YOUR  BREAD? 

~^*~^r"T"  "^"hen  liquid  oils  are  hydrogenated  to  moke  solid  fats,  pro- 
/   cessing  alters  their  chemical  structure.  A  recent  study  from 
/  Harvard  Medical  School  suggests  that  these  altered  fats, 
called  trans  fatty  acids,  might  behave  similarly  to  saturated 
T      T  fats  in  their  ability  to  raise  blood  cholesterol.  However,  noted 
researcher  William  Connor,  M.D.,  of  Oregon  Health  Sciences  University, 
coutions  that  the  study  shows  an  association,  not  a  cause-and-effect  rela- 
tionship, between  trans  fatty  acids  and  hearf  disease.  He  contends  that 
"substituting  mo  '         •     butter  is  still  c  good  practice." 
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A  blijciy  itts  University  finds  that  people  who  cut  total  fat  from 

35  percent  of  total  calorie  intake  to  30  percent  are  able  to  lower  blood- 
cholesterol  levels,  even  when  much  of  that  fat  is  trans  fatty  acids,  (Partici- 
Donts  were  fed  a  diet  with  more  than  20  percent  trans  fatty  acids,  a  level 
much  higher  than  the  5  percent  found  in  a  typical  American  diet.) 

To  keep  margarine  in  a  heart-healthy  diet,  go  easy  on  bakery  products 
and  foods  made  with  margarine  or  solid  shortenings.  This  will  limit  both 
saturated  fat  and  trans  fatty  acids.  Softer  tub-style  margarine  has  less  satu- 
rated fat  (and  fewer  trans  fatty  acids)  than  solid  sticks.  The  best  rule  of 
thumb  for  using  margarine?  Spread  it  on  lightly.        — Maureen  Callahan 
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Iced  tea  to  go 

Americans  drink  more  iced  lea 
than  any  other  population  in  the 
world.  Eighty  percent  of  all  the  tea 
we  drink  is  iced,  which,  according 
to  the  Tea  Council  of  the  U.S.A., 
amounted  to  thirty-five  billion 
glassel  last  year! 

Ready-to-drink  iced  tea  accounts, 
for  an  expanded  share  of  the  mar- 
ket— in  1992,  supermarket  sales, 
alone  amounted  to  $85  million,  up] 
44  percent  from  1991.  Snapple,  the 
company  that  pioneered  bottled 
iced  tea,  is  the  fastest-growing  U.S. 
beverage  company.  Major  tea  com- 
panies have  teamed  up  with  bot- 
tlers— Lipton  with  Pepsi,  Nestle 
with  Coca-Cola,  and  Celestial  Sea- 
sonings with  Perrier — to  launch 
their  own  product  lines  of  "natural 
flavored  teas." 

Why  is  this  cooler  so  hot?  Tea  in 
general  has  a  healthful  image- 
soothing,  all-natural,  calorie-free- 
and  caffeine-free  herbal  teas  have 
become  enormously  popular. 
Ready-to-drink  iced  tea  combines 
this  health-consciousness  with  the 
convenience  and  variety  of  soda: 
It's  available  sweetened,  unsweet- 
ened and  flavored,  in  containers  of 
different  types  and  sizes.  Beverage 
Marketing  Corporation,  a  consult- 
ing firm,  predicts  that  sales  will 
continue  to  grow  by  15  to  20  per- 
cent a  year,  ensuring  that  iced 
tea — in  a  glass,  bottle  or  can — will 
remain  America's  favorite  thirst- 
quencher. 
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THE  LATEST  DISH 


ts  your  Florida 
orange  juice  made 
from  Brazilian  con- 
cern r  a  t  e  ?  Could 
your  favorite  Italian 
olive  oil  actualh 
come  from  Spain? 

The  fact  is.  you  don't  al- 
ways know,  because  label- 
ing regulations  vary  from 
product  to  product.  As  a 
result,  some  labels  don't 
tell  consumers  anything, 
while  others  reveal  more — 
even  that  the  raw  ingredi- 
ents are  imported  from 
another  countrv'. 

An  increasing  number  of 
food  products  originate  in 
one  country  and  are  pro- 
cessed in  another.  This 

means  that  the  products  are  required  to  meet  interna- 
tional standards  of  quality.  And  if  they're  imported  into 
the  U.S.,  they  must  also  meet  those  of  the  Food  and 
Drug  Administration. 

For  example,  juice  manufacturers  in  the  U.S.  may 
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import  concentrate  f ^ 
other  countries  to  inco;i. 
rate  into  their  prod  i 
When  they  do,  howe; 
federal  law  slates  it  nt 
say  so  on  the  label.  J 
containing  imported  iv 
centrate  can  still  be  rt- 
keted  as  "Florida  ora 
juice,"  but  it  must  , 
meet  standards  for  qu; 
set  by  the  Florida  Depj 
ment  of  Agriculture. 

All  bottles  of  Iial^ 
olive  oil  are  labeled  "pj 
uct  of  Italy,"  but  noiH 
contain  oil  that  is  preii 
and  processed  from  Itai 
olives.  Depending  on 
size  of  the  crop,  Italy 
ports  tons  of  unrefi 
olive  oil  from  Spain  and  other  countries  each  year, 
then  refined  and  blended  with  some  Italian  virgir 
for  flavor  and  color.  All  olive  oil  must  meet  with  s 
dards  for  acidity  and- purity  set  by  the  Internatic 
Olive  Oil  Council. 


1 


r  e 


ere  eUe,  there  can  be  only  one  original. 
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BEYOND  BAKUVA 

s  to  the  healthful  reputation  of  the  Mediietranean  diet, 
food — wholesome,  simple  and  delicious  for  centuries — is 
getting  the  attention  it  deserves.  Upscale  Greek  resiau- 
lave  opened  up  around  the  country,  including  Popagus  in 
go,  Periyali  in  New  York  City  and  Sofi  in  Los  Angeles, 
cookbook  author  Paula  Wolfert  believes  that  health  benefits 
don't  account  for  the  popularitY  of  Greek  cuisine.  "We're 
]  the  dream,  the  sunshine,  blue  skies  and  cafes  .  .  .  the 
jrful  memories  many  Americans  have  of  visiting  Greece." 
nple  this  zesty  fare  from  some  recently  published  Greek 
lOoks,  such  as  The  Periyali  Cookbook,  by  Holly  Garnson 
d  Books,  1992),  or  Flavors  of  Greece  by  Rosemary  Bo'- 
^illiam  Morrow,  1991).  Or  try  this  simple  dip,  inspireci 
li's  version  of  classic  me//tzanaso/ota.  Accenting  the  natu 
Ivors  of  native  ingredients — eggplant  ond  olive  oil — is 
cteristic  of  Greek  cooking. 

ROASTED  EGGPLANT  SALAD 
e  grill.  Prick  2  medium  eggplants  (1  V4  lbs.  each)  oil  over 
D  of  knife.  Grill  over  medium-hot  cools,  turning  occasionally, 
norred  and  beginning  to  collapse,  25  to  30  minutes.  (Or  pre- 
)ven  to  350°F.  Place  pricked  eggplant  on  cookie  sheet  and 
35  minutes,  turning  once.)  Set  aside  until  cool  enough  to  hon- 
■jm  stems  from  eggplants  and  remove  skin.  Place  eggplants 
ander  set  in  bowl;  top  with  saucer  and  weight  down  with 
Drain  30  minutes. 

eggplonts  in  half  lengthwise  and  remove  as  many  seeds  as 
le.  Chop  eggplant  fine  and  transfer  to  bowl.  Stir  in  2  table- 


spoons extra-virgin  olive  oil,  1  tablespoon  eac;;  fresh  lemon 
juice,  shredded  red  onion  and  chopped  flat-leaf  parsley,  V4 
teaspoon  each  salt,  sugar  and  minced  garlic  and  Vs  teaspoon 
freshly  ground  pepper.  Transfer  to  sen/mg  bowl.  (Con  be  mode 
oheod.  Cover  and  refrigerate  up  to  24  hours.  Remove  from  refriger- 
ator 30  minutes  before  serving.)  Serve  with  toasted  pita  v/edges. 
Makes  2  cups. 

Per  T,;  1 5  calories.  1  g  total  tat.  0  g  saturated  fat.  0  mg  cholesterol,  35  mg  sodium,  2  g  cartjotiydrates,  0  g  protein 
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The  devil's  wife 

coniinucd  from  page  103 

be  tied  up  while  they  made  love.  James 
bound  her  hands  and  ankles  with  athletic 
socks,  then  tickled  and  fondled  her.  She 
recalls,  "Something  in  his  eyes  ...  it 
made  my  skin  crawl."  Only  later  did  she 
realize  that  James  had  been  practicing  his 
rape  fantasies  on  her. 

In  November  1986,  the  couple  moved 
to  Bangor,  Washington,  where  James 
joined  his  younger  brother  on  the  U.S.S 
Ohio,  a  Trident  submarine.  But  though 
everything  seemed  ideal  at  first,  life 
quickly  became  a  nightmare.  When  Linda 
displeased  James,  he  went  into  violent 
rages,  beating  her  viciously. 

She  tried  to  convince  herself  that  her 
husband  did  love  her,  but  was  just  taking 
out  his  frustration  over  his  job.  After  all, 
she  told  herself,  most  of  the  time  James  was 
the  same  gentleman  he  had  always  been: 
loving,  attentive,  soft-spoken.  "It  was  hke 
he  was  two  people,"  says  Linda.  "I  just 
didn't  know  what  to  think  or  what  to  do." 

GUILTY? 

Reality  became  impossible  to  ignore, 
however,  when  Linda  arrived  home  from 
work  in  May  1989  to  find  detectives 
searching  their  apartment.  Jar^e.-  had 
been  caught  peeping,  and  police  suspect- 
ed that  he  might  also  be  the  "Redwood 


Rapist,"  a  local  man  who  had  been  at- 
tacking women  at  gunpoint. 

A  few  days  after  his  arrest,  James 
pleaded  guilty  to  the  peeping  and  was 
transferred  to  the  psychiatric  unit  at  the 
base  hospital.  But  the  police  didn't  have 
enough  evidence  to  make  the  rape 
charges  stick.  Did  they  have  the  wrong 
man?  Linda  asked  herself. 

One  night,  Linda  was  visiting  James  at 
the  hospital  when  his  best  friend,  Tim,* 
stopped  by  to  confer  with  him.  On  a 
hunch,  she  followed  Tim  as  he  left,  and  got 
into  his  car.  Without  protest,  he  drove  a 
few  miles  to  an  empty  lot  where  he  pushed 
aside  a  pile  of  rocks  and  leaves  to  reveal  a 
rope,  a  ski  mask  and  a  9mm  automatic 
.gun — the  type  the  Redwood  Rapist  had  re- 
portedly used.  Tim  turned  to  her  and  said, 
"Linda,  I'm  going  to  do  whatever  I  need  to 
do  to  make  sure  James  never  goes  to  jail." 

Linda  now  knew  the  truth:  James  was 
the  rapist,  but  if  she  told  anyone,  she 
would  be  killed.  "Something  in  me  died 
the  night  I  saw  that  gun,"  she  says.  "I 
knew  at  that  moment  whom  I  was  mar- 
ried to.  From  then  on,  all  I  wanted  was  to 
understand  how  this  had  happened — and 
to  make  it  stop." 

FOR  THE  SAKE  OF  A  CHILD 

Alter  James  was  released  from  the  hospi- 
tal a  few  weeks  later,  he  tracked  down 
*Nanie  has  been  changed. 


Linda  at  a  friend's  house — where  si 
been  hiding  out — and  threatened  to 
both  her  and  the  friend  unless  she  agi 
to  move  back  in  with  him.  Days  later, 
learned  she  was  several  weeks  pregn 
Though  they'd  been  trying  to  ha^ 
child  for  years,  that  it  should  hap 
now  seemed  like  a  cruel  joke  to  Linda 

James  accepted  a  discharge  from 
Navy,  and  in  July  1989,  they  moved  t 
to  Houston.  Desperate  to  get  away  fi 
the  man  she  now  knew  to  be  a  crimi 
Linda  secretly  made  plans  to  leave 
start  her  life  over. 

She  never  did.  One  afternoon,  on 
James'  younger  sisters  privately  told  I 
da  a  shocking  story:  James  had  sexu 
molested  her  for  years  when  he  had  li 
at  home.  Linda  was  furious.  "Why  di 
you  warn  me?"  she  demanded.  "I  n( 
would  have  married  him  if  I'd  knov 
Then  an  even  more  chilling  thought 
curred  to  her.  An  ultrasound  had  reo 
ly  revealed  that  she  was  carrying  a  gir 
James  could  abuse  his  own  sister,  w 
would  stop  him  from  doing  the  s£ 
thing  to  his  daughter? 

Panicked,  Linda  went  to  an  attori 
who  verified  her  worst  fears:  With 
firm  evidence  against  him,  the  coi 
would  permit  James  to  have  unsuj 
vised  visits  with  his  child  in  the  even 
a  divorce.  "I  knew  then  there  was  no 
out  unless  he  got  caught,"  she  says. 
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ig  it  her  mission  to  build  a  case 
ini  her  husband,  Linda  incessantly 
'sv  ed  him  every  night,  demanding 
cni  what  had  happened  in  Washing- 
.  ]l  ally,  in  exasperation,  James  con- 
hat  he  had  raped  a  woman  at 
u.  Through  tears,  he  said,  "I 
I'll  never  do  it  again."  Linda 
Hieve  him. 

a  week  of  fearful  indecision,  Linda 
.e  Washington  detective  who  had 
her  husband's  case.  She  offered  to 
linst  him,  but  the  detective  told 
spouses  cannot  give  testimony 
ich  other.  "He  said,  'You're  go- 
\  e  to  wait  until  he  messes  up 
iouston,'  "  Linda  recalls  angrily, 
ame  afternoon,  she  says  she 
first  of  what  became  regular 
ous  calls  to  the  main  dispatch 
at  the  Houston  Police  Depart- 
iPD).  "I  told  a  man  what  had 
ed  in  Washington,  gave  him 
icense  number  and  description, 
they'd  keep  an  eye  out  for  him." 
•ne  started  an  investigation, 
ig  utterly  alone  and  afraid,  Linda 
thing  to  keep  James  out  of  trou- 
;  kept  a  log  of  the  times  he  left 
rned  home,  and  asked  his  friends 
an  eye  on  him.  She  had  long  ago 
to  play  his  bondage  sex  games — 
le  me  feel  like  an  animal  being 
"  she  says — but  she  swallowed 
ilsion  and  let  him  have  his  way 
ain,  hoping  it  would  keep  him 
rting  anyone  else, 
he  more  she  tried  to  restrict  him, 
e  agitated  James  became.  He  even 
to  enjoy  the  fact  that  his  wife 
•out  his  crimes — as  if  he  were  en- 
g  her  as  Bonnie  to  his  Clyde.  By 
e  Ashley  was  born  in  February 
e  tension  in  their  apartment  was 
it  threatened  to  smother  Linda, 
one  night  that  spring,  after  com- 
le  from  a  short  family  drive,  she 
:red  a  pair  of  handcuffs,  a  ski 
rope  and  a  pellet  gun  under  the 
"You  did  it  in  Washington,  and 
doing  it  again!"  she  shouted, 
ranked  her  into  the  apartment, 
er  on  a  couch  and  screamed,  "Tell 
Id.  No  one  will  believe  you."  Sure 
when  Linda  called  the  HPD  the 
r,  no  one  came  to  investigate, 
ptember  1990,  the  couple  had  a 
Sght  in  which  James  threw  glass 
italware  at  Linda,  and  she  had  him 
.  While  filling  out  a  complaint  at 
ce  station  in  Pearland,  a  Houston 
she  seized  the  opportunity  to  tell 
:r  about  James.  He  seemed  sympa- 
;  he  looked  at  her  bruises,  but  when 
itioned  finding  the  handcuffs  in  the 
remembers  that  his  tone  became 
1  as  he  held  up  his  own  handcuffs 
d,  "See  these?  Anybody  can  buy 
hat  doesn't  prove  anything." 
afternoon,  Linda  moved  in  with 
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her  mother,  but  James  called  her  the  next 
day.  "He  told  me  I  could  have  my  di- 
vorce," she  says.  "Then  he  said,  'But  re- 
member, I'll  have  visitation  with  Ashley, 
and  you  won't  be  here  to  watch  her.'  I 
hung  up  the  phone  and  told  my  mother  I 
was  going  back."  She  dropped  the 
charges  against  her  husband. 

HELP  AT  LAST 

By  1991,  Linda  was  desolate.  "I'd  almosi 
given  up  hope  that  anyone  would  believe 
me,"  she  says.  Any  semblance  of  love 
she'd  ever  had  for  her  husband  was 
gone — she  couldn't  stand  to  be  in  ihc 
same  room  with  him. 

That  December,  someone  finally  lis- 
tened. James,  caught  on  a  minor  traffic 


violation  without  his  driver's  license  or 
car  registration,  was  taken  to  downtown 
Houston  and  booked.  The  next  morning, 
Linda  »sted  bail,  then  picked  up  the  car 
while  the  paperwork  was  being  pro- 
cessed. The  floor  of  the  vehicle  was  lit- 
tered with  debris,  including  a  ski  mask, 
duct  tape  and  a  glove.  "My  heart  was 
pounding  in  my  chest,"  she  says  "I  went 
home  and  immediately  called  the  HPD." 

An  officer  came  and  searched  the  car 
while  Linda  blurted  out  the  whole  story. 
She  vva<-  afraid  at  first  that  he  didn't  be- 
lieve h  ■  claim  of  rape — "It's  possible 
he's  seemy  a  prostitute  or  robbing  conve- 
nience stores, '  he  said— but  he  look  the 
evidence  and  suggested  she  call  the  de- 
partment's sex-cnmes  (continued) 
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The  devil's  wife 
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division.  When  she  did,  the  information 
was  passed  to  Sergeant  Rusty  Gallier,  a 
twenty-year  veteran  of  the  force. 

Gallier  spoke  to  an  officer  in  Washing- 
ton State,  who  confirmed  that  James  was 
a  suspect  in  the  Redwood  Rapist  case. 
When  the  officer  mentioned  that  the 
rapist  had  tied  up  his  victim  and  woai  a 
ski  mask,  Galiier's  mind  clicked  on  two 
recent  Houston  rape  cases  that  sounded 
oddly  similar.  As  his  investigation  pro- 
gressed, the  list  of  victims  grew.  But 
none  of  the  women  who  had  been  raped 
could  identify  their  masked  attacker,  and 
there  was  no  physical  evidence  to  tie 
James  to  the  assaults.  Gallier  needed 
more  proof.  "I  wanted  to  put  him  away 
for  a  long,  long  time,"  he  says.  In  the 
meantime,  Linda  began  packing  away 
her  dearest  possessions  in  preparation  for 
an  escape.  "I  had  to  get  out,"  she  says.  "I 
just  couldn't  stand  it  anymore." 

In  late  March — just  two  days  before 
she  planned  to  flee  with  her  daughter — 
Linda's  salvation  arrived:  Police  arrested 
James  after  a  witness  identified  him  as 
the  man  who  had  tried  to  rape  her. 

"All  I  could  think  of  on  the  drive  to 
the  station  was:  Thank  God,  it's  finally 
over,"  says  Linda. 

SAFE  AT  LAST? 

Later  that  night,  James  Bergstrom  con- 
fessed to  committing  as  many  as  thirty 
rapes  and  attempted  sexual  assaults  in  the 
Houston  area.  By  morning,  police  had 
enough  evidence  to  indict  him  on  fifteen 
specific  counts.  He  pleaded  guilty  to  six. 

At  the  sentencing  in  September  1992, 
Linda  learned  the  terrible  truth  about 
the  man  she  had  married.  Of  the  five  vic- 
tims who  testified,  four  had  been  raped  at 
gun-  or  knifepoint  and  one  had  success- 
fully fought  him  off.  One  young  mother 
had  been  assaulted  while  her  two-year- 
old  daughter  hid  under  a  table.  Another 
was  so  traumatized  that  she  had  been 
hospitalized  for  weeks. 

Shocked  by  their  stories,  Linda  sought 
the  women  out.  Li  the  austere  courtroom 
hallway,  she  told  them,  "I'm  sorry  this 
happened  to  all  of  you.  I  wish  I  could 
have  stopped  him."  Looking  somewhat 
confused,  they  murmured  and  stared. 

"I  knew  they  didn't  understand,"  says 
Linda,  softly.  "They  couldn't  possibly 
know  I  was  a  victim,  too." 

James  was  sentenced  to  ninety-nine 
years  in  jail.  But  the  Houston  newspapers 
were  more  interested  in  the  real  story: 
that  of  the  wife  whose  pleas  to  the  police 
had  been  ignored. 

The  headlines  prompted  the  Pearland 
police  department  to  conduct  an  investi- 
gation of  her  claims;  however,  the,;  failed 
to  pinpoint  the  officer  Linda  accused  of 
shrugging  off  her  complaint  about  James' 
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handcuffs.  "But  we  can't  prove  she  didn't 
talk  to  someone,"  admits  chief  Mike 
Hogg.  To  the  charge  that  the  Houston 
police  department  repeatedly  ignored 
Linda's  calls,  the  HPD  cites  an  overload- 
ed system  that  handles  as  many  as  sixty- 
five  hundred  calls  each  day. 

While  the  worst  of  the  ordeal  seems  to 
be  over,  in  many  ways  Linda  is  still  a  vic- 
tim. James  has  contacted  her  a  number  of 
times  from  prison,  sometimes  threaten- 
ing to  kill  himself  if  she  doesn't  wait  for 
him.  "I  tell  him  whatever  he  does  is  his 
own  business,"  she  says. 

In  the  meantime,  she  has  worked  hard 
to  bury  the  past.  Now  divorced,  Linda 
has  either  packed  away  or  disposed  of  all 
remembrances  of  her  marriage — includ- 
ing the  bed  she  and  James  once  shared. 


Although  Ashley,  a  happy,  cur 
haired  toddler,  is  too  young  to  und 
stand  why  her  father  is  away,  Linda  1 
considered  how  she  will  explain  the  si 
ation  when  the  time  comes.  "I'll  say  i 
her  father  is  sick,"  she  says.  "I'll  tell  ] 
that  it  doesn't  have  anything  to  do  w 
her  or  me  or  what  we  are.  I'll  tell  he 
did  my  best  to  stop  him." 

But  James  will  be  eligible  for  parole 
just  fifteen  years,  and  Linda  knows 
might  try  to  find  her  again.  "I  d; 
know  what  I'll  do  when  he  gets  o 
Linda  whispers.  "I  worry  about  my  si, 
and  Ashley's.  I  don't  know  when,  if  e\ 
we'll  feel  totally  safe." 


Kathryn  Casey  is  a  contributing  editc; 
Ladies'  Home  Journal. 


The  police  versus  women 


♦ 


When  o  woman  reports  o  crime  to  the  police,  is  she  apt  to  be  treated  w 
suspicion  or  support?  Either — depending  upon  whom  you  ask. 

According  to  police  officials  around  the  country,  any  allegation  of  crim^ 
nal  behavior — be  it  made  by  a  man  or  woman — is  taken  seriously.  "W 
don't  look  with  skepticism  on  any  complaint,"  says  Angelo  Bitsis,  a  pubi 
information  officer  with  the  Miami  Police  Department.  "We  investigate  all  c 
them  thoroughly." 

Some  women,  however,  might  disagree.  According  to  recent  figures  co' 
piled  by  the  Bureau  of  Justice  Statistics,  for  example,  nearly  one  quarter 
people  who  say  they  were  raped — but  who  didn't  report  the  assault — ci 
their  reasons  for  not  informing  police  as  either  "Police  would  not  want  to  I 
bothered"  or  "Police  ore  inefficient,  ineffective  or  biased." 

"When  a  woman  says  she's  been  robbed,  she  doesn't  have  to  prove  it 
more  than  a  man  making  the  same  allegation  does,"  says  one  former  NeiJ 
York  City  police  officer  who  now  works  with  victims  of  crime.  "But  when 
crime  is  one  of  assault  or  domestic  violence,  then  I  think  gender  bias  creeps  il 
The  majority  of  police  officers  are  male,  and  it's  a  male-dominated  culturj 
Some  officers  see  women  as  crafty,  manipulative  and  setting  the  man  up." 

In  the  case  of  such  crimes  as  rape  and  battering,  which  are  often  comml 
ted  by  someone  the  woman  knows,  police  may  be  reluctant  to  believe  such] 
thing  can  happen — or  that  the  victim  is  totally  innocent.  Anne  Seymour, 
rector  of  communications  and  resource  development  for  the  National  Vic 
Center,  in  Arlington,  Virginia,  says,  "There's  a  societal  myth  that  says  crime 
perpetrated  by  strangers,  and  that  if  you  knew  the  assailant,  then  perhc 
you  were  somehow  to  blame." 

So  how  can  female  crime  victims — or  informants  like  Linda  Bergstrom! 
prove  their  credibility?  "Be  completely  candid,"  says  Linda  Fairstein,  head! 
the  Sex  Crimes  Prosecution  Unit  in  the  Manhattan  district  attorney's  offij 
and  author  of  an  upcoming  book.  Sexual  Violence:  20  Years  as  a  Sj 
Crimes  Prosecufor.  "Don't  leave  out  certain  details — like  you  or  the  assailc 
were  using  drugs  or  alcohol  at  the  time  of  the  incident — because  you  thij 
the  police  won't  believe  your  story.  The  burden  is  on  the  listener,  not  you."' 

If  you  still  don't  meet  with  satisfaction,  go  up  the  chain  of  command — a[ 
the  way  to  the  chief  of  police,  if  necessary.  Write  letters,  make  phone  call 
and  document  everything.  You  might  consider  taking  your  information  direc 
ly  to  the  district  attorney's  office.  Says  Fairstein,  "My  experience  is  that  lo*| 
enforcement,  via  training  and  education,  is  becoming  increasingly  more  sen 
sitive  to  victims.  The  biggest  tragedy  would  be  for  a  victim  to  fail  to  seek  hel' 
because  she  feels  she  won't  be  helped."  — Donna  ChristiaN(| 


CHEESE 


Lasta 

iladventure 
Surprising  fare 

a  party  of  four.  Cook  a 

ind  of  multicolored^  spira 

ed  fusilli.  Arrange  it  on  a  bed  of  romaine 
ettuce,  with  a  quarter- pound  of  salami 
cut  into  sticks.  Add  small  zucchini  anc 
a  yellow  squash,  sliced  and  steamec 


ORE8SIIVG 


Slice  a  small 
tomato  and  red  onion. 
Cut  yellow  and  red  bell 
peppers  into  julienne  strips. 
Garnish  with  black  olives.  Then  aown  it 
all  with  T.  Marzetti's  delicious  Chunky 
Blue  Cheese  Dressing.  Refrigerated  fresh 
in  your  grocer's  produce  department. 


T  MARZETTI'S  SALAD  IDEAS.  FROM 


m 


AD 


/ERTISEMENT 


H  J 


SPECIAL 


OFFER 


'S 
GUP 


What  could  be  more  beauti- 
ful hanging  on  your  wall 
than  a  single  rose,  captured 
forever  by  nineteenth-centu- 
ry botanical  artist  Pierre- 
Joseph  Redoute?  Nothing, 
except  perhaps  a 
pair  of  rose  prints 
by  the  famous 
artist. 

This  elegantly 
framed    set  of 


TO  ORDER  WITH  A 
CREDIT  CARD,  CALL 
THIS  TOLL-FREE 
NUMBER  :  800- 

722-9999, 
24  HOURS  A  DAY, 
7  DAYS  A  WEEK 


botanical  prints  will  cre- 
ate a  stunning  focal 
point  wherever  you  dis- 
play it.  Redoute's  fine  at- 
tention to  detail  will  bring 
his  roses  to  life  in  your  hall- 
way, living  room 
or  bedroom.  Hang 
the  prints  side  by 
side  or  individual- 
ly; either  way 
you're  sure  to  get 


ROSES 


compliments.  Each  framed 
print  measures  approxi- 
mately 1  4"xl  8".  The  frames 
are  handsomely  crafted  of 
wood  with  a  rosewood  fin- 
ish. Order  today  to  add  in- 
stant elegance  to  any  room 
in  your  home! 


Order  two  framed  prints  (item  #LJ1098)  for  just 
$39.98,  plus  $5.95  for  postage  and  handling;  or  choose 
just  one  framed  print  {print  shown  on  the  left,  item 
#LJ1097/A;  print  shown  on  the  right,  item  #LJ1097/B) 
for  $19.98,  plus  $4  for  postage  and  handUng;  or  two 
unframed  prints  (item  #LJ1()96)  for  $10.98,  plus  $3.95 
for  postage  and  handling.  For  Canadian  orders  (U.S. 
funds  only),  add  $5  for  each  item  ordered.  We  honor 


MasterCard,  Visa  and  American  Express.  By  mail, 
send  a  check  or  money  order,  payable  to  S.E.T.,  for 
price  plus  postage  and  handling  to:  LHJ  Rose  Print 
Offer/S.E.T.  Distributing.  Dept.  307-072,  P.O.  Box 
626,  Howell,  New  Jersey  07731.  Specify  item  number 
when  ordering  and  be  sure  to  include  card  number,  ex- 
piration date  and  signature  with  credit-card  mail  or- 
ders. Vendor:  S.E.T.  Distributing  Corp. 


TASTE  WHArr 
BEST  FOODS  REDUCED  FAT  CAxN  DO 


FOR  CHICKEN  SALAD. 


!  itjce) 


Now  cutting  down  on  fat  doesn't  mean  fix  ing  up  taste. 


<.  «L,  - 


Best  Foods®  Reduced  Fat  Mayonnaise  Dressing  kas  %  tke  fat  of 


egular  mayonnaise,  no  ckolesterol,  and  tke  great  taste  of  Best  Foods.®  Try  tkis  new 


"  gmpT  f 


kicken  salad  recipe  and  |  discover  a  taste  you  can  only  get  witk  Best  Food 

1. 


en 


Brin^  out  tke  Best  Foods... 
brin^  out  tke  kest. 


ss4 


OU^RE 
O  SEE 


FROZEN 
YOGURT 


"J 


\X/HOLE  NEW 


It's  new  Dannon  Light 
Nonfat  Frozen  Yogurt.™ 
A  dessert  that's  super  rich,  super 
creamy.  In  six  luscious  flavors  like  Cherry 
Vanilla  Swirl  and 


Cappuccino. 

•Dannon  Light  chocolate  has  less  than  I  gram  of  fat  per  serving 


IIMTRODUCIIMG  DAIMIMOIM  LIGHT 
IMOMFAT  FROZEIM  YOGURT  " 


And  It's  fat  fre, 
cholesterol  free  and  just  8 
or  90  calories  per  servini 
So  turn  on  the  Light.  And  change  th 
way  you  look  ^ 


frozen  yogur 


(c- 1993  The  Dannon  Company.  !nc        'Reg.  TMs  of  The  NutraSweet  C 


A  collector's 
treasure,  just 
3  payments 
of  $16^5* 


^  sweet  girl  like  "Hannah" 
a  hug,  you  know  her 
te  teddy  bear  is  never  far 
And  right  now,  as  they  hold 
other  ever-so-tightly,  her 
',irl  concerns  evaporate  one 
e.  Take  in  these  two  little 
igs,  and  you'll  give  them 
he  love  they  need, 
annah"  by  Theo  Menzen- 
is  the  first  issue  in  U>ts  of 
1  collection  of  porcelain  dolls 
ring  youngsters  during 
r  moments. 

annah's"  porcelain  head  and 
are  of  a  high  quality  fine 
e.  Her  hand-set,  blue-gray 
are  warm  and  expressive, 
Anng  a  sweet  nature  on  her 
'  :ly  sculpted,  hand-blushed 
Her  arms  can  be  posed  so 
nderly  embraces  her  soft 
lushy  teddy  bear, 
commended  by  Ashton- 
:,  "Hannah"  is  certified 
're  Grade  —  your  assur- 
)f  superior  artistry  and 
manship.  As  an  heir- 
-quality  doll  with 
•tional  credentials, 
nay  be  a  wise  invest- 
as  well. 

ing  home  this  gentle  little  girl 
nly  $49.95.  But  hurry.  .  . 
nah  Needs  a  Hug"  is  issued 
edition  ending  forever  in  1993, 
A^hich  molds  for  this  doll  will 
aken.  So  order  today. 

'  The  Ashton-Drake  Cilleries 
lorth  Marx  iand  Avenue 
Illinois  60714-1397  A6841-CE2X 


uton-Drake  Galleries 

)rth  Maryland  Avenue 
llinois  60714-1397 


Bringing  You  Dolls  of  Irresistible  Value 


Hanndh  Needs  a  Hug,"  the 
Limit  one.  I  undcrstdnd 


?ase  enter  my  reservation  for  ' 
le  in  the  Lits  of  Love  collection 
'ed  SEND  NO  MONEY  NOW.  I  will  pay  for  "Hannah"  in 
nvenient  monthly  installments  of  $16.65*  each,  the  first 
lied  before  shipment  of  the  doll. 

satisfaction  is  unconditionally  guaranteed. 

stand  that  1  may,  for  any  reason,  return  "Hannah"  to 
iton-Drake  Galleries  at  any  time  within  one  full  i/ear 
eceive  her  for  a  refund  or  credit  of  the  full  purchase 
icluding  postage. 


Signature 

(  ) 

Name  (please  print  clearly) 

Telephone 

Address 

Apt  No. 

City  Slate  Zip 

"Plus  $4.94  home  delivery  fee  and  apphcalMe  state  sales  tax.  Please  allow  4  to 
b  weeks  for  delivery.  Canadian  price:  $79.95  plus  postage  and  handling  and  am- 
applicable  sales  tax.  7684 1 -DH8OO6 


ANTHONY  SICARI      NEW  YORK      CLASSIC  AMERICAN  FASHIONS  FOR  FALL  -   CALL  FOR  A  FREE  BROCHURE  1-800-452-1667 


"Where's  my  wallet?" 

conliniiCil  front  pai'c  43 

registries;  some  services  are  free  to  card- 
holders, but  most  are  not. 

Whether  or  not  you  pay  to  register 
your  cards,  you  are  liable  only  for  the 
first  $50  of  fraudulent  charges  per  ac- 
count after  a  theft  or  loss  (the  same  goes 
for  ATM  cards).  That's  the  legal  limit, 
but  as  long  as  you've  reported  the  loss, 
most  credit-card  companies  won't  even 
hold  you  to  that. 

Thieves  will  fraudulently  use  other 
items,  too,  so  keep  your  driver's  license 
and  social  security  card  separate  from 
your  credit  cards,  and  never  write  your 
personal  identification  number  (PIN)  on 
the  back  of  a  long-distance  phone  card  or 
ATM  card.  And  don't  hook  your  house 
keys  to  your  wallet;  if  a  thief  has  your 
wallet,  he  knows  where  you  live.  Finally, 
don't  keep  anything  irreplaceable— such 
as  family  photos — in  your  wallet. 

WHAT  TO  DO  AFTER  A  THEFT 

It  may  seem  pointless  to  report  "small" 
thefts,  but  you  should  call  the  police; 
They  will  search  the  area  near  the  theft, 
and  often  can  recover  your  bag,  since 
thieves  usually  keep  cash  or  credit  cards 
and  discard  the  rest. 

■  Again,  call  your  card  issuers'  800  num- 
bers immediately  to  cancel  cards.  Most 
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card  issuers'  800  numbers  are  open  twen- 
ty-four hours. 

■  Consider  notifying  the  credit  bureaus 
(TRW,  800-392-1122;  Equifax,  800-685- 
1111;  TransUnion,  312-408-1050),  be- 
cause thieves  use  stolen  identification  to 
open  instant-credit  lines.  Tell  the  credit 
bureaus  to  alert  you  before  they  approve 
any  new  accounts  in  your  name. 

■  Most  homeowners'  and  renters'  insur- 
ance policies  cover  thefts,  but  whether  you 
file  a  claim  will  depend  on  the  amount  you 
lost,  and  your  policy's  deductible  limit, 
which  may  be  as  high  as  $250. 

■  Finally,  don't  be  surprised  if  you  feel 
depressed  or  angry  after  you've  been 
robbed,  says  Morton  Bard,  Ph.D.,  author 
of  The  Crime  P'lctim's  Book 
(Brunner/Mazel,  1986).  If  a  thief  has 
stolen  your  wallet  or  purse,  Bard  says, 
"chances  are  you  feel  like  you've  lost 
your  identity."  Our  wallets  carry  all  the 
things  that  say  who  we  are — not  only 
identification,  but  also  cherished  photos 
and  mementos. 

■  You  will  probably  also  feel  violated, 
fearful  and  sad  after  a  theft.  It's  okay — in 
fact,  it's  important — to  feel  sad,  says 
Jeanne  Fleming,  Ph.D.,  a  Longview, 
Washington,  psychologist  who  works 
with  crime  victims.  But  remember  also 
that  the  theft  isn't  your  fault.  "Somebody 
else  did  a  wrong  to  you;  you  didn't  do 
anything  to  deserve  it,"  she  says.  ■ 


Bette  Midler 

conlinucd  from  page  96 

"Come  on,  girls — one  for  us  for  a  ch: 

The  surprise  in  meeting  her  is  ho 
irrepressibly  bawdy  personality  is  h 
offscreen  in  such  a  diminutive  (fiv< 
and  tasteful  package.  In  real  life,  s 
vors  subdued  Armani  suits,  glasses 
tie  makeup  and  no  jewelry  except 
wedding  band.  Between  films.  Bet 
achieve  zaftig  proportions,  but  at  th 
ment  she's  at  fighting  weight,  than! 
personal  trainer  she  calls  "Attila." 

Still,  there's  an  edge  to  her  self- 
cating  humor,  an  undercurrent  o 
ness.  "Sometimes  I  think  I'm 
wrong  era,"  she  says  quietly,  harkin 
to  the  thirties  and  forties  when  wc 
pictures  of  the  kind  she  stars  in  we 
rule,  not  the  exception.  "Yet  I  kno 
lucky  to  be  where  I  am  because 
would  never  have  made  the  cut.  I 
have  the  face  for  it,  and  I  don't  ha 
body.  I  don't  have  anything  they  re 
except  the  enthusiasm  and  the  drive 

That  enthusiasm  and  drive  hav( 
in  evidence  ever  since  her  childhc 
Hawaii.  At  age  twenty-one  she  mo 
New  York  to  make  a  name  for  her 
show  business.  There,  her  first  real  I 
was  singing  in  the  Continental  Bijj 
gay  men's  club. 

But  the  Divine  Miss  M  (con\ 


New!  TriggerAlan:: 
lecause  guns  and  kicL* 

don't  mix. 


V  \blc  at  Academy  Sports,  All  About  Sports.  Bi«;- j  ^)oi  ung,  Boscon  s, 
1  k  s  Sporting,  Dunham's,  G.l.  Joe  s,  Meijer  s,  Scnice  Merchandise, 
5  iMart,  Sports  Unlimited,  Sports  Authority,  SporLsTown,  Swallins 
and  other  fine  sporting  goods  stores  nationwide. 


m  alarm  that 
alerts  paiei  -  kids. 

Of  course  you  keep  your  gtci        trom  your  child. 
But  kids  are  cunou-  about  guns,  and  a  curious  child 
stops  at  noi:hing.  So  take  an  e.Ktiu  stop  toward 
salct)',  with  new  Tnggcr.\larm. 

Used  as  direcicd,  this  simple,  affordable  deuce 
firmly  covers  the  tnggers  of  mo^t  gims.  Its  "hands- 
ofT"  symbol  .sen'es  as  a  warning  to  \o\mi  children. 
And  if  it  s  tampered  with,  a  loud  electronic  alarm 
alens  parents  and  kids  to  the  danger. 


Tampering  sets  off  a  loud  ckxtwuic  warning. 

TriggerAlarm  is  not  a  keyed  lock.  Rcmo\-ing  it 
requires  somewhat  greater  dextcnt)'  than  opening  a 
"child  guard"  medicine  cap.  In  an  emergenc}'.  an 
adult  can  disarm  the  alarm  with  a  2-digit  secunt)- 
code.  But  for  children,  Tnggen'\larm  is  difficult  to 
remo\'e,  and  can  be  an  effecnw  dctcncnt. 

.Also  a\-ailable  is  TnggerAlarm  Plus'.  '  wnth  the 
built-in  alarm  plus  a  105-decibel  remote  alami  that 
can  be  placed  anwherc  in  )'our  home. 

W'e  also  offer  a  nigger  co\'er  with  no  alarm,  called 
TnggerShield?'  that  helps  prevent  unauthorized 
access  and  pro\ides  the  same  \isual  warning. 

•So  gun  lock  or  safety  dc\  ia\  iiiduJiiig  Tngj^iT.4/un)i 
and  TnggerShield,  can  ojfer  absolute  protection  ag.unsi 
the  accidental  or  deliberate  misuse  of  guns.  Keep  your 
gun  unloaded  and  out  of  the  reach  of  children.  ^ 


Call  for  your 
neatest  dealer: 
1-800-424-0060. 


Trigger 

Peace  of  mind  for  r 


m 

ih  guns 


Bette  Midler 

connnued 

( as  her  first  album  was  titled)  wasn't  con- 
tent with  a  successful  singing  career.  Her 
1979  performance  as  a  sad,  tormented  rock 
star  in  The  Rose  got  astonishingly  good  re- 
views, and  she  thought  she  was  on  her  way 
to  being  a  movie  star.  However,  when  her 
next  film,  Jinxed.'.  came  out  in  1982,  it 
lived  up  10  its  title.  After  it  flopped  and  her 
colleagues  bad-mouthed  her  around  Holly- 
wood, she  was  depressed  enough  to  stay  in 
bed  for  most  of  rhe  next  six  months. 

Apparently,  time  and  therapy  did  their 
work,  because  in  1986  she  made  a  big 
comeback  in  Down  and  Out  in  Beverly 
Hills,  the  first  of  what  would  be  a  string 
of  successful  Disnev  comedies.  Ruthless 
People  (1986), 
Outrageous  For- 
tune (1987) and 
Us  Business 


bor  of  love  for  Bette.  It  showcased  what 
she  knows  how  to  do  best,  and  hardly 
anyone  went  to  see  it — which  probably 
accounts  for  her  current  attitude  about 
the  movie  business. 

"Tve  been  through  a  lot  in  the  last 
months,"  she  said  after  the  release  of  For 
the  Boys.  "It's  been  a  lot  of  stress.  It  made 
me  doubt  everything." 

However,  Bette's  inimitable  spirit  sur- 
vived intact.  By  May  1992,  she  had  suffi- 
ciently recovered  from  For  the  Boys  to 
upstage  Robin  Williams  on  the  next-to- 
last  Johnny  Carson  show,  which  was  by  all 
accounts  one  of  TV's  best  nights  ever. 
And  at  age  forty-seven,  her  personal  life 
has  never  been  in  better  order. 

That's  in  large  part  due  to  perfor- 
mance artist  Martin  von  Haselberg 
(raised  in  Germany,  educated  in  England 
and  also  known  by  his  stage  name, 
Harry  Kipper). 


(1988)  followed. 

These  days,  her 
recording  career  is 
more  successful  than  ever  ("Wind  Be- 
neath My  Wings"  and  "From  a  Distance" 
are  her  most  recent  hits).  But,  appropri- 
ately for  someone  named  after  Bette 
Davis  (by  a  mother  who  thought  the  final 
"e"  was  silent),  movies  are  her  main  or- 
der of  business. 

For  the  last  few  years,  Bette  has  mar- 
shaled her  movie  career  from  the  modest 
offices  of  her  own  company.  All  Girl  Pro- 
ductions, housed  on  the  Disney  lot. 
(Their  motto:  "We  hold  a  grudge.")  Last 
year,  the  grudge  appeared  to  be  mostly 
against  Disney,  which  chose  not  to  back 
For  the  Boys,  the  bouncy  big-band  musi- 
cal about  star-spangled  entertainers  Dix- 
ie Leonard  and  Eddie  Sparks  (played  by 
James  Caan)  as  they  perform  for  the 
troops  from  World  War  II  lo  Vietnam. 

The  movie,  which  endeii  up  being  a 
Twentieth  Century  Fox  project,  was  a  la- 


married  in  1984,  he 
was  described  as  a  commodities  broker, 
an  occupation  that  did  not  translate  into 
the  hard-up  nineties.  Now,  thanks  to 
■  Bette's  urging  that  he  get  "a  proper  job," 
he  has  been  studying  directing  at  the 
American  Film  Institute,  in  Los  Angeles. 

"He's  a  weird  duck,  just  like  me,"  says 
his  wife.  But  they  have  settled  down,  com- 
fortably and  conventionally,  in  an  elegant 
twenties-style  hacienda  in  Beverly  Hills  to 
raise  their  daughter,  six-year-old  Sophie 
Frederica  Alohilani  von  Haselberg  (Alo- 
hilani  is  Hawaiian  for  "bright  sky"). 

During  the  Hocus  Pocus  workday, 
Bette  pauses  only  to  welcome  Harry,  or 
Sophie,  who  arrives  with  a  nanny  for  a 
daily  visit.  Sophie  is  anything  but 
spoiled;  and  if  she  doesn't  demand  atten- 
tion, it's  because  she  obviously  gets  a  lot 
of  it.  Director  Kenny  Ortega  says: 
"When  Sophie  would  walk  onto  the  set. 


Bette  would  just  light  up.  I  mean  it 
like  klieg  lights  went  on." 

Because  of  Harry  and  Sophie,  tb 
days  there's  no  place  like  home  for  Be 
"I'm  a  fabulous  cook,"  she  says,  "and 
husband  is  a  fabulous  cook.  I  collect  cc 
books.  I  love  good  food.  I  sew.  You  m 
believe  it,  but  I  sew.  We  decorate.  Wt 
to  flea  markets  and  swap  meets."  She ., 
gardens  like  craz\\  I 
Bette  has  in  recent  years  also  put 
passion  into  perfonning  at  benefits  toi 
fund  the  search  for  a  cure  for  AIDS. "! 
try  to  help,"  she  says.  "If  I  didn't,  I  wc 
really  feel  like  I  wasn't  a  human  being.! 

Her  pain  when  she  talks  about  the  j 
of  friends  and  colleagues  from  the 
ease  is  so  deeply  felt  that  she's  b' 
known  to  burst  into  tears  in  mid-in 
view.  And  spending  time  with  pec,V 
who  have  life-or-death  problems  goi, 
long  way  toward  putting  the  vici 
tudes  of  an  acting  career  in  persj 
tive.  "There  are  people  wh 
fortunes  wax  and  wane  from  pic 
to  picture,"  Bette  has  said.  "I 
one  of  them,  and  I  can  tell  \ 
your  stock  is  up  one  day  and  d 
the  next."  In  fact,  after  For  the 
she  vowed  never  to  do  another 
sical  "because  people  are  not  i 
ested  in  them.  They  want  a  thr 
minute.  They  want  violence.  T 
want  to  be  overstimulated." 

But  promises  are  made  to  be 
ken,  and  later  this  year,  Bette 

Bette's  best  mome 
(from  left):  The 
Rose;  on  tour;  witi 
Richard  Dreyf uss  i 
Down  and  Out  in 
Beverly  Hills; 
singing  at  a  bend 
checking  in  with 
Harry  and  Sephiej 
saying  so  long  to 
Johnny  Carson 

start  shooting  the  musical  Gypsy  for  ( 
She  will  star  as  Mama  Rose,  the  ullii 
stage  mother. 

Even  more  exciting  to  those  who 
lieve  that  you  haven't  seen  Bette  u 
you've  seen  her  onstage,  is  the  talk  J 
she  will  return  in  the  fall  for  a  serit) 
live  concerts  at  Radio  City  Music  Hal. 

Bette  is  definitely  in  high  gear  t 
days.  And  success  suits  her:  She  1> 
happy,  healthy — and  terrific.  In  fact,i 
photographs,  despite  being  taken  byl 
best  in  the  business,  never  do  justicti 
her  lovely  skin,  her  apricot  coloring  J 
her  amazingly  warm  smile.  It's  no  woie 
that  Mark  Rydell,  director  of  For  the  i' 
says:  "What  can  she  not  do?  She's  a  n 
cle.  Sure,  she's  not  conventionally  be;iH 
ful,  but  when  the  light  goes  on,  havew 
ever  seen  anything  as  attractive  in  '  ' 
life  as  her?  She's  like  the  Gr 
Canyon — a  national  treasure." 
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AUGUST 

n  it  comes  to  toking  care  of 
;lves,  some  men  just  don't  get 
id  out  Why  men  pre  so 
I  about  their  health  and 
/  you  con  encourage  better 
Then  visit  o  home  that  hasn't 
new  look  since  the  sixties — it's 
Iceover  for  the  nineties 
lanish  your  bad  moods 
strategies  that  really  work.  .  . 
er  the  Secrets  to  ageless 
uty.  .  .  and  keep  cool  in  the 
-I  with  our  Gourmet  guide 
tio-sweat  cooking  Plus 
lews  with  your  favorite  celebs 
and  lots  more! 
ON  SALE  JULY  13 
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O  p  tricks"  chart  tliat  appeared  in  our  May  issue  (page 
s  of  two  of  tfie  newsletters,  The  Penny  Pincher  and 
were  inadvertently  switched.  The  correct  address- 
'enny  Pincher  ($12/12  issues),  P.O.  Box  809,  Kings 
754  (515-724-1868);  Skinflint  News  ($9.95/12  is- 
)  Noell  Boulevard,  Palm  Hartxir,  FL  34683-5539 
759).  For  a  free  sample  issue  of  either  newsletter, 
addressed,  stamped  legal-size  envelope  to  the  ad- 
ze. Ladies' Home  Journal  r^rets  the  en-or. 
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SCRIBER  SERVICES 

Df  Address:  Please  attacti  mailing  label 
magazine  and  write  in  your  new  ad- 
ow  6-8  weeks  advance  notice  is  needed. 

List  Name  Removal:  We  occasionally 
r  mailing  list  available  to  organizations 
■fer  we  believe  might  be  of  interest, 
not  wisti  to  receive  any  mailings  from 
not  affiliated  witti  Mereditti  Publications, 
ase  ctieck  ttie  box  below  and  attach 
iling  label. 

nts:  For  duplicate  issues,  late  delivery 
roblems,  attach  mailing  label  and  send 
)  the  address  below. 

ge  of  Address 

;e  remove  my  name  from  your  rental  list 
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STATE. 


.  ZIP. 


il'  HJ  P.O.  Box  10895  Oes  Moines.  lA  50336-0895 


JOURNAL 
STORE 


BADGE-A-MINIT  STARTER  KIT 
FOR  CREATIVE  BUTTON 
CRAFTS  is  great  for  making 
bright,  colorful  pinbock  buttons 
at  home.  Popular  button  craft 
ideas  include  party  favors,  gift 
accents  and  name  togs.  The 
Starter  Kit,  for  only  S29.95  (plus 
shipping),  is  a  complete  hand-held  button-moking  system  that 
comes  with  enough  parts  to  make  ten  2V4 "  buttons.  For  a  free 
cafolog,  call  800-223-4103;  or  write  to:  Badge-A-Minit,  Dept. 
PR4, 348  N.  30th  Road,  Box  BOO,  LoSolle,  IL  61301 . 


/uwI^W  YOUR  BRA  OR  BOHOM 

. . .  NOBODY  DOES!  Our 

X'^v'iS*^     fifty-five-year  tradition  is 
V/^  °"  °  '^"'^  superior 

7^  selection  of  fine  intimate 
apparel ...  by  every  ma- 
jor manufacturer  in  a 
complete  range  of  styles, 
colors  ond  sizes.  Bro  sizes  to 
52,  cups  to  H.  Let  our  foundations  experts  provide  solutions 
to  your  needs.  Most  orders  shipped  within  twenty-four  hours. 
Satisfaction  guaranteed.  For  catalog  or  more  information, 
write:  Lady  Grace,  Box  128,  Dept.  LHJ,  Maiden,  MA  02148. 

BOSOM  BUDDY  Women  who 
wear  the  Bosom  Buddy  breast 
form  enjoy  cool  comfort  at  a 
modest  cost.  No  need  for  o  spedal 
bra — the  form  fits  inside  your 
regular  bra.  All  fabric  and  weight 
adjustable.  Prompt,  confidential 
service.  Free  brochure  shipped  within  twenty-four  hours. 
Write  tO:  B&B  Company,  Inc.,  Dept.  LE04,  P.O.  Box  5731, 
2417  Bank  Drive,  Boise,  ID  83705;  or  call  800-262-2789. 

START  YOUR  OWN  HOME 
BUSINESS  with  a  comput- 
erized monogram  and  em- 
broidery system.  We  have 
easy-to-read  morketing 
ond  training  manuals; 
plus,  we  offer  one  year  of 
free  help,  anytime  you  need  it.  Coll  800-343-8014,  exten- 
sion 759,  for  two  free  cassettes  and  color  literature  that 
will  show  you  how  to  start  and  run  this  fun,  profitable 
business.  Financing  avoiloble.  Write  to:  Computer  Business 
Services,  Inc.,  CBSI  Plaza,  Suite  759,  Sheridan,  IN  46069. 

TRAIN  AT  HOME  TO  WORK 
AT  HOWE  Earn  525,000  a 
year.  No  previous  experi- 
ence needed.  If  you  type  or 
con  leorn,  our  experts  train 
you.  Do  medical  transcrip- 
tions from  oudiocossetfes 
dictated  by  doctors.  At- 
Home  Professions,  12383 
Lewis,  Deportment  WJE73,  Garden  Grove,  CA  92640. 


For  advertising  information,  coll  Morie  or  Terry  of  Media 
People  (203)  542-5535  or  -5585  FAX:  542-6904. 


SEE  WHY  OUR 
CLIENTS  REFER 
US  TO  THEIR 
FRIENDS 


LIVE  Psychic 
Advisois  Only 
S1 .95  per  tvl.ii 

1-900-884-3292  !  95  mm 
1-800-982-5041  VisaMC 
&  Inio 

'lis  New  Insights  18  &  over 


For  odverlising  information,  coll  Morie  or  Terry  at  Medio 
People  (203)  542-5535  or  -5585  FAX:  542-6904. 


Tan  At  Home! 

Hi)mc  Sl  Cummercial 

WOLFF 
Tanning  Beds 

Call  lor  a  FREE  color  caUJog 
and  uiKjIcbalL-  pnun^! 


CaM  Today!  1-800-462-9197 
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X        VitaFlex  \ 

\       Discount  Vitamins! 

1  All  natural  ingredients  aid  in  the  metabolism 
'of  body  fats  helping  you  to  lose  weight  fastm  ', 

5  'i    Super  Fat  Bumersnooci)   15.95  i 
1     Super  Body  ShaperS(iooci)17.95 
~     Stiper  Energizers  iiodi  9.95 

CT-      Buy  both  the  Super  Fat  Burners  and  the 

I    Super  Body  Shapers  and  receive  the  | 
?  I    Super  Energizers  absolutely  FREE!!!  i 
" 'f^fg  by  Genesis  Nutrition.well  known  for,' 
their  tradition  of  excellence  &  quality  products'  • 

1-800-934-1696  / 

^  .  J300  Spencer  >^  *  W  PasaJgna  T>  77i0y 


LIVE  PERSONAL  PSYCHIC 

Clairvoyant 


Love  •  CaiMrs  •  Money  $  •  DIfflciM  D«dsiOf» 

LOOK  INTO  YOUR  FUTURE! 

Sensa^al  Results  with  Ran  GMtvd  Psychics 
24  HOURS,  CALL  NOW 

1-900-933-7333 


OR 


1-800-972-1117 


MCA^lSA 


Also  Spanish,  French  &  German  SpeaKing  Psychics 
Must  Be  18+  «  MB>-HI  Pgychto  »  $2.59  per  minute 


HOME/SCHOOL 
SECTION 


High  School  At  Home 

DIPLOMA  AWARDED 


I  Without  obligation,  get  free  info  on  low  cost  I 
I  home  study  method,  accrediation.  Diploma  | 
No  salesman  will  call  on  you  ^^^^  ^^^^  ^^^^^^^  , 


I  American  School.  Depl  204 
JeSOE  58th  St 
^hicago  IL  50637 


1-800-228-5600} 
_..  I 


BE  A  PARALEGAlTI 


Attomey-inslnjcted  home  study  prepares 
you  lor  an  exerting  future  in  America  s  hot- 
test career  Fre«  booklet  800-223-4542. 


Address  _ 
City  _- 


_      Siatc  Zip  

The  School  of  Paralegal  Studies.  Dept.  iH2Tz 
6065  Roswell  Road,  Atlanta,  Georgia  30328 


8ACKTALK  

Let  us  know  what's  on  your  mind!  Send  your  comments,  great  ideas  and  photographs 
to:  BackTalk,  Ladies'  Home  Journal,  1 00  Park  Avenue,  New  York,  NY  1 001  7 


OUR  DAUGHTERS  AT  WORK 


1.  Hide  your  intelligence. 

2.  Conceal  your  ambitions. 

3.  Mways  defer  to  others. 

These  instructions  sound 
more  like  o  training  monual 
•'or  feudal  serfs,  but,  in  fact, 
they  are  the  unwritten  rules 
that  shape  the  behavior  of 
adolescent  girls.  Research 
shows  that  something  hap- 
pens to  girls'  self-esteem 
between  the  hopeful,  confi- 
dent age  of  nine  and  the 
time  they  enter  high  school, 
when  their  most  fervent  de- 
sire is  to  blend  into  the 
woodwork. 

To  help  counteract  this 
problem,  the  Ms.  Foundation 
for  Women  launched  "Take 
Our  Daughters  to  Work 
Day"— Apnl  28— to  help  girls 


feel  comfortable  in  the  work- 
place. The  Journal  hosted  a 
lively  bond  of  nine  girls  that 
proved  to  be  a  textbook  ex- 
ample of  the  phenomenon: 
The  younger  girls — ages 
eight,  nine  and  ten — showed 
little  of  the  reticence  or  diffi- 
dence of  the  girls  in  their  mid- 
teens.  The  older  girls  noted 
that,  among  their  peers,  being 
just  like  everybody  else  is 
nearly  compulsory.  "No  one 
wants  to  stand  out.  Girls  lose 
all  their  personality,"  one  par- 
ticipant told  us. 

Career  goals  varied  (and 
some  had  changed  by  later  in 
the  day).  Interestingly,  all  the 
girls  said  they  wanted  to  work 
full-time  but  also  assumed 
they  would  have  kids  of  their 


own  someday. 

Just  at  the  sensitive 
age  when  we'd  like  to 
see  girls  thrive,  society 
still  sends  subtle  mes- 
sages that  they  should 
sit  on  the  sidelines  in- 
stead of  leading  the  -.^ 
charge.  This  day  was 
a  good  reminder  of  the  kinds 
of  things  we  can  do  to  help 
them  along. 


Daughters,  top,  with  editor 
moms.  At  work  on  a  layout, 
above,  with  associate  art 
director  Steven  Charny 


Self  ESTEEM 


H 


ow  good  do  you 
feel  about 
yourself?  It's 
hard  to  pass  confidence 
on  to  your  daughter 
unless  you  exude  it 
yourself.  Do  you  accept 
your  failings  and  delight 
in  your  accomplishments? 
Can  you  forgive  and 
forget  your  own  mistakes? 
W^hat  tips  and  techniques 
can  you  share  with  our 
readers  for  boosting  self- 
esteem?  We  will  print  a 
sampling  of  your  advice 
in  a  future  issue.  Write: 
Ladies '  Home  Journal, 
BoxSE,  100  Park 
Avenue,  New  York, 
NY  10017. 
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"I  must  share  this  exhilarating  news  with 
you.  In  mid-April,  'Laura's  Law'  ('A  woman 
today:  I  want  justice  for  Laura,'  April  1993) 
breezed  through  the  Arizona  Legislature 
without  a  hitch.  Barbara  Griffin,  Laura's 
mother,  feels  that  the  Ladies'  Home  Journal 
article  was  truly  the  wind  in  its  sails.  We 
gave  each  state  legislator  a  copy  of  the  article 
this  month  and,  believe  me,  state  legislators 
are  vtry  sensitive  to  having  the  eyes  of  the 
nation  on  them.  At  last,  justice  has  been  won, 
and  brutal  husbands  will  no  longer  have  a 
license  to  kill  their  wives  in  Arizona.  Thank 
you  so  much  for  making  this  happen." 

— Lon  K.  Baker 
Mesa,  Arizona 

"The  list  of  the  ten  smartest  women  (The 
age  of  the  smart  woman,'  April  1993)  was 
a  put-down  to  women  such  as  myself  I  am 
very  fortunate  to  be  a  slay-at-home 
mother.  My  husband  makes  a  very  good 
living  that  allows  me  to  be  a  den  mother, 
swim-team  mom,  shuttle  driver,  baby- 


sitter, housecleaner — the  list  goes  on.  I 
know  I  made  the  right  decision  to  stay  at 
home  and  raise  our  children  with  our 
values  and  morals,  not  a  day-care  center's 
values  and  morals." 

— Belh  Biyant 
Humble,  Texas 

"Thank  you  for  'Why  am  I  so  tired?' 
(March  1993).  I  received  the  diagnosis  of 
fibromyalgia  with  chronic  fatigue 
syndrome  overlap  last  summer  and  have 
researched  the  illness.  But  your  particular 
article  was  the  first  I  have  read  that  truly 
portrays  the  unbelievable  fatigue  and  pain 
that  accompanies  this  disease.  Friends  of 
mine  that  have  read  your  article  told  me 
that  now  they  can  better  understand  this 
mysterious  and  debilitating  illness  and 
can  relate  to  what  I  am  experiencing. 
Educating  your  readers  about  this  is 
commendable.  Thank  you!" 

— Gail  Alicea 
Wilmington,  Delaware 
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\jhy  is  Benadryl' the  most  prescribed  children's 
allergy  medication  ever? 

Ask  the  medic^J  community 


Am 


"■4 



Any  medical  professional  will  tell  you  it's  because 
Benadryl  Elixir  works.  And  there's  another  reason  for 
Benadryl's  popularity— its  terrific  cherry  flavor! 
Benadryl  Elixir  is  a  great  tasting  way  to  stop  the  sneezing,  ^ 
the  itchy  eyes  and  the  runny  nose  caused  by  allergies. 

Great  Cherry  Flavor! 


Benadryl 
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LAST  LOOK 


A  look  at  some  of  the  ways  we 
honor  our  nation's  creation 

For  two  hundred  seventeen  years, 
we've  been  following  John  Adams's 
advice  to  celebrate  Independence  Day 
with  "pomp  and  parade."  We  pursue 
our  July  4  happiness  in  other  ways,  too: 
dressing  patriotically;  getting  the  family 
together  and  slapping  burgers  on  the 
backyard  grill;  waving  the  Stars  and 
Stripes  with  pride;  marching  with  Uncle 
Sam;  crowning  winners  of  all  types  at 
the  county  fair;  or  just  hoping  that  the 
home-run  hit  will  fly  into  our 
section  of  the  bleachers  so 
we'll  have  a  souvenir  of  the 
game.  And  when  the  sky 
darkens,  we  illuminate  it  again 
with  dazzling  fireworks.  But  the 
best  part  is  that  for  one  day 
each  year,  our  pride  in  our 
country — and  its  principles — 
overflows  into  a  glorious 
celebration.  Let  freedom  ring! 


BLAST! 


Introducing  Comet  Bathroonfi  Cleaner. 
The  new  bathspray  that  thoroughly  cleans 
tough  soap  scum  and  stubborn  hard  water  stains 

Comet  Sprays 
The  idugh  stuff  AwaiL 


©ntZ  The  Proaw  &  Gamble  Co, 


Gray  hair  says  you're  old , 
when  you're  not!  That's 
why  you  need  Miss  Clairol! 

Penetrating  color 
that  covers  gray.. .all  of  it. 

Moisturizing  color 
that  saturates  each  strand. 

Revitalizing  conditioners 
built  with  proteins  to  add  lost 
body,  texture,  shine  and  gloss. 

gmy  hair  lies. 

So  try  Miss  Clairol. 
It's  exactly  what  you  need 
to  tame  gray  hair.  Keep  it 
healthy  looking,  young  and 
vibrant.  (Like  the  rest  of  you!) 


L  A  I 


Clairol 


MAXIMUM  GRAY  COVERAGE 
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THE  BEST  THJN3S  !N  LIFE  STAY  THAT  WAY, 
■  MD  HEALTH'^  PEOPLE.  REGARDLESS 

AGE.  ENJOY  THEM  ALL  THE  MORE.  TAKE 
CARE  OF  YOURSELF.  AND  IF  YOU  HAVE 
Al'^  OL'ESTfONS  ABOUT  HOW  THE 
U:ED\CPC'lO^  -'-AY  USE  INTERACT,  AS'  YOUR 

KMART  PHARMACIST.  THE  QUALITY  YOU  NE_ 
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Not 

even 
tkisone. 


Yeah! 
Now  you^re  cooking. 


For  bwer  saturated  fat... 
corn  oil  and  olive  oil  can't  beat  Crisco  Oil. 
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1.5  GRAMS 
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"  It's  only  heartburn,  I  should  learn  to 
Uve  with  it  right?" 


AHENTION  HEARTBURN  SUFFERERS 


It's  time  to  talk  to  your  doctor. 


Take  the  heartburn  test. 


Do  you  experience  these  symptoms? 

?Yes 

No 

1. 

Frequent  heartburn  attacks 

□ 

□ 

2. 

Frequent  use  of  antacids 

□ 

□ 

3. 

Heartburn  waking  me  up  at  night 

□ 

□ 
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An  acid  or  bitter  taste  in  my  mouth 

□ 

□ 
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Burning  sensation  in  my  chest 

□ 

□ 

6. 

Discomfort  after  eating  spicy  foods 

□ 

□ 

7. 

Difficulty  swallowing 

□ 

□ 

If  you  experience  one  or  more  of  these  symptoms  frequently,  talk  to  your  doctor. 
Frequent  heartburn  may  be  a  sign  of  a  more  serious  medical  problem. 
Your  doctor  has  treatment  plans  that  can  help. 

Frequent  heartburn.  Isn't  it  time  you  talked  to  your  doctor? 
Glaxo  Institute  for  Digestive  Health 

Dedicated  to  medical  research  and  public  education 


To  receive  a  ncwslcllcr  about  digestive  health,  call  1-800-232-GIDH  (4434) 
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Whenever  there  is  an  article  on  a  controversial  or 
provocative  subject  in  Ladies'  Home  Journal,  we 
always  want  to  know  what  our  readers  think.  In 
our  Apnl  issue,  we  published  an  article  on  medical  ethics,  a 
topic  that  is  often  in  the  news  today.  LHJ  conducted  a  survey 
through  a  900  number,  which  accompanied  the  piece.  We 
received  almost  fifteen  hundred  calls  from  readers,  and 
many  letters,  on  the  complex  issues  we  raised. 

The  first  question  we  asked  you  was:  Should  it  be  legal  in 
all  states  for  physicians  to  assist  a  patient  in  suicide  in  any 
way?  I  think  you'll  want  to  know  that  the  respondents  were 
equally  divided  on  this  question.  Around  37  percent  of  those 
who  called  said  yes,  and  around  37  percent  said  no.  (A  cer- 
tain percentage  of  readers  who  called  in  did  not  respond  to 
the  question.)  Lucille  Eskritt  Mortensen,  of  Nekoosa,  Wis- 
consin, wrote  to  say,  "Yes,  if  the  patient  wants  this  help."  Yet 
Loisann  Meigs,  of  Doylestown,  Pennsylvania,  said,  "No,  if  it 
means  taking  one's  life  for  any  reason  offier  than  terminal 
illness."  Cathleen  Martens,  of  Liverpool,  New  York,  a  regis- 
tered nurse,  odvises,  "Sit  down  and  let  people  know  how 
you  feel  about  the  subject  in  relation  to  yourself.  Before  any 
hospitolization,  know  who  can  be  strong  and  thoughtful 
when  it's  time  to  say  good-bye." 

The  second  question  was:  Should  parents  whose  children 
die  because  of  their  refusal  to  get  treatment  be  prosecuted 
for  murder?  Almost  47  percent  of  the  callers  said  no,  while 
33  percent  said  yes.  Echoing  the  majority  view,  one  reader 
wrote  to  say  we  must  realize  the  parents  are  acting  in  "mis- 
guided but  good  faith." 

Finally,  we  asked:  Should  animal  orgons  be  used  to  save 
human  lives?  Forty-two  percent  of  the  callers  said  no,  while 
28  percent  said  yes.  Janice  Scarsella,  of  Midland,  Pennsyl- 
vania, who  is  on  dialysis  and  had  an  unsuccessful  kidney 
transplant,  wrote  to  say,  "Animal  transplantation  is  wrong, 
wrong,  wrong.  I  would  not  for  one  minute  consider  an  ani- 
mal transplant.  I  feel  man  has  stepped  over  the  edge  moral- 
ly by  doing  these  transplants." 

We  know  the  readers  of  Ladies'  Home  Journal  are  wom- 
en with  strong  opinions.  Vi/e  always  appreciate  your  sharing 
your  thoughts  with  us. 

1 0    LADIES'  HOME  JOURNAL  AUGUST  1 993 


MYRNA  BLYTH 

 Editor-in-Chief  &  Publishing  Director 

Jeffrey  Saks  An  Director 
Mary  Mohler  Managing  Editor 
Lois  Joy  Johnson  Beauty  &  Fashion  Director    Jan  Turner  Hazard  Food : 
Jane  Farrell  Articles  and  Fiction  Editor     Linda  Fears  Senior  Edit: 
ARTiaES 

Pamela  Guthrie  O'Brien  features  and  books  editor 
Margery  D.  Rosen  family  and  child-care  editor 

Shana  Aborn  associate  editor  \ 
Melanie  Berger  assistant  editor 

BOOKS  AND  FICTION 

Sarah  McCraw  associate  editor 

BEAUTY  AND  FASHION 

Nicole  Taub  associate  editor  3 
Gwen  Flamberg  assistant  editor  ' 
FOOD  J 
Susan  Sarao  Westmoreland  associate  editor 
Lisa  Brainerd   Lorie  Nolan-Dorrance   Margot  Abel 

LIFESTYLE 

Leshe  Lampert  editor 
Sharlene  King  Johnson  associate  editor 
Kimberlie  A.  Waugh  assisiant  editor 

EDITORIAL  PRODUaiON 

Carolyn  B.  Noyes  assistant  managing  editor 
Stephanie  Makrias  copy  editor 

PUBLIC  AFFAIRS 

Margaret  Hickey 

ART  DEPARTMENT 

Steven  J.  Chamy  associate  art  director  Janet  Csadenyi  photo  editor 

Stacy  Novack  designer   Peter  Cober  studio  manager 

pj^ODUaiON 

Lawrence  P.  Bracken  manager 
Doreen  Yip  Hackett  type  director 

Alberta  Harbuii  assistant  to  the  editor-in-chief 
Donna  Ortiz  ediwnal  business  associate 

Contributing  Editors 
Lawrence  Baiter,  Ph.D.    Katherine  Bairett 
Mona  Boyd  Browne.  R.D.  Kathr\'n  Casey 
Ellen  Galinsky  Mary  Gilliatt  Andrea  Gross   Paula  Lyons 
Sofia  Marchant  Diana  McLellan  Carol  Lynn  Mithers 
Evelyn  Firestone  Moschetta,  D.S.W.   Paul  Moschetta.  D.S.W. 
Mary  Lou  Mullen   Andrea  Rock  JeffRovin 
Michael  J.  Weiss  (Washington,  D.C.j   Rosalind  Wright 

DONNA  GALOTTI 

 Publisher  

Michael  L.  Brov/nsiein  Advertising  Director 
Esther  Laufer  Promotion-Marketing  Director 
Vicki  Dreyer-Fischer  Sales  Development  Director 
Robin  Billie  MidtLVSi  Manager 
Mindy  Picon  Eastern  Manager  Paul  Bode  West  Coast  Manager 
Sharon  Rogers  5a?!  Francisco  Manager  Leslie  A.  Light  .-Issoaa/f  Nev;  YorkMatu 
Nancy  Hall  Beauty  &  Fashion  Maimger  Terry  Giella  Sales  Administration  Manage 

John  Condit  VP'OperationsiManujactunng 

Carole  Mandel  Circulation  Director 
Michael  C.  Senior  Xewsstand  Sales  Director 
Wanda  Ziembinski  Production  Director 

Michael  L  Cook  Business  Manager 
Tricia  Gonzalez  assistant  to  the  publisher 

A  Meredith  Publication 
E.T.  Meredith,  HI  Chairman  of  the  Executive  Committee 
Jack  D.  Rehm  Chairman,  President  &  CEO 
William  T.  Kerr  Executive  I  Ice  President  &  President.  Magazine  Group 


The  Journol  connot  process  unsolicited  manuscripts  or  ort  motenol.  and  the  Publisher  assumes  no 
responsibility  whotsoever  tor  their  return.  Postmaster:  Send  oddress  changes  to  Ladies'  Home 
Journol,  P  O^Box  53940.  Boulder,  CO  80322-3940   

■  .Meredith  Corporation  .\ll  nghls  reserved,  "^'evcr  Underestimate  the  Power  ol  a  VToman."  "Can  tlits  marriage 
,avtil'"  and  "LHJ"  an:  lrademark.sol  .Meredith  Corporation,  registered  at  U.S.  Patent  Office  Title  "Ladies'  Homejoui 

registered  ai  U  ^-  Patent  tltTicc  and  loa-ign  lountrics, 

CUSTOMER  SERVICE  INFORMATION  ~ 

For  ser%'ice  on  your  subscription,  including  chonqe  of  oddress,  write  to  Ladies'  Home  Jourr 
Customer  Service,  P.O  Box  53940,  Boulder,  CO  80322-3940.  Please  enclose  your  addre 
label  from  a  recent  issue  It  you  wish  to  phone,  coll  toll-free  800-374-4545.  Senci  all  other 
correspondence  ic  Ladies'  Home  Journal,  100  Park  Avenue,  New  York,  NY  100' 

Printed  in  the 


L'Oreal  Create 

No  ammonia.  Gentl( 


rilliant  Haircolor. 

(it  long-lasting. 


CASTING 

TONE-ON-TONE  COLORANT 

  myQglJQ 

It's  a  totally  new  form  of  haircolor! 
New  tone-on-tone  technology  blends  a  complementary  tone 
with  your  natural  haircolor  tone  to  blend  away  gray— give  you 
shimmering  color  and  brilliant  shine— with  no  noticeable  roots. 


IT'S  GENTLE 


It's  a  completely  new  kind  of  haircolor  with  no  ammonia 
and  low  peroxide  to  give  you  the  gentleness  of 
semi-permanent  color,  plus  the  lastingness  of  permanent  color. 
It's  so  gentle,  you  can  color  your  hair  the  same  day  you  perm  it! 


IT'S  SIMPLE 


And  all  you  have  to  do  is  go  click! 
The  advanced  Applicolor'"  system  means  easy  mixing 
and  beautiful  color  that  shines  on  and  on  and  on... 


LOREAl.  V 


CASTING 

HAIRCOLOR  WITH  BRILLIANCE 


NEW  APPLICOLOR-  ALL-IN-ONE  SYSTEM 
JUST  TWIST  SHAKE  AND  APPLY. 


L'OREAL 

PARIS 


'Now  my  color  stays  truer,  longer.' 
COLORVIVE  TECHNICARE 

SHAMPOO  AND  CONDITIONER 


I  love  my  hair  color,  and 

don't  want  it  to  t a d e . 
I  h  a  t '  s  why  I  only  use  Coiorvive." 

Colorvive's  breakthrough  formula 
has  a  special  ultraviolet 
filter  that  helps  prevent  fading. 


Protects  and 
cares  for  color. 

Leaves  hair 
silky  and  shiny. 


The  technology 
behind  Coiorvive 
Ultraviolet  filter 


'Now  my  color  stays  truer,  longer, 
it's  like  the  first  day  I  colored 
it... ma V be  better." 


Keeps  color 
truer,  longer. 
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COLORVIVE 

TECHNICARE^ 


l'Oreal: 


PARIS 
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LOREAL 


COLORVIVE 

TECHNICARE 


FOR  COLORED  OR 
HIGHLIGHTED  HAIR 


CREME 

CONDITIONER 


COlOt  STAYS 
TRUf  B  AND  SHINV 


L'Oreal 


GENTLE 
SHAMPOO 


"  \H  THIS  MARRIAGE  BE  SAVED?  

The  most  popular,  most  enduring  women's  magazine  feature  in  the  world 


DEBBIE'S  TURN  "I  do  not  want 
to  save  our  marriage,"  said  Debbie, 
a  pretty  blond,  blue-eyed  thirty- 
eight-year-old.  "It's  too  late  for  that. 
I've  contacted  a  divorce  lavwer,  and 
I  agreed  to  come  to  counseling  only 
because  Chuck  threatened  not  to 
sign  the  papers  unless  I  did. 

"Isn't  that  the  ultimate  irony!  I've 
been  tr\ing  to  get  us  to  counseling 
for  I  don't  know  how  long.  We  both 
come  from  broken  homes,  and  I  was 
determined  not  to  let  the  same  thing 
happen  to  our  kids,  but  ever  since 
we  moved  to  Florida  in  1980,  things 
have  gone  from  bad  to  worse. 

"I  was  perfectly  happy  back  home 
in  Ohio.  With  three  kids  under  five, 
life  was  hectic,  but  I  had  my  mother 
and  two  sisters  and  tons  of  friends, 
so  I  never  felt  tied  down.  Also, 
Chuck  was  making  good  money  in 
construction,  and  we  could  afford  a 
nice  house  and  clothes.  We  went  out 
at  least  once  a  week.  Chuck  is  a  ce- 
ment specialist,  a  trade  he  learned 
from  his  stepfather,  and  he  was  al- 


ready a  supervisor.  The  other  guys 
call  him  the  professor  because  he'll 
go  on  and  on  about  how  and  why 
something  works. 

"The  trouble  is,  there's  some- 
thing else  he  learned  from  his  step- 
father: how  to  drink.  It  was  the 
macho  thing  to  do.  The  guys  would 
work  hard  all  day,  then  pop  open 
the  beers.  I've  tried  to  be  open- 
minded,  and  I  do  drink  at  parties, 
so  I'm  not  a  prude,  but  I  wondered 
even  back  then  if  Chuck  wasn't  get- 
ting into  something  serious.  My 
own  father  had  been  quite  a 
drinker,  and  I  wasn't  about  to  live 
the  way  my  mother  had,  tiptoeing 
around,  tiying  to  make  sure  my  fa- 
ther never  got  upset.  For  dinner, 
my  sisters  and  I  would  often  end 
up  eating  sandwiches  in  our  rooms, 
while  Mom  coped  downstairs  with 
Dad's  raving.  They  divorced  when 
I  was  in  high  school,  and  frankly  I 
wish  they  had  done  it  sooner. 

"Actually,  I  told  Chuck  about  all 
that,  and  he  was  totally  sympathet- 


ic. To  be  honest,  his  drinking  never 
got  out  of  control  in  Ohio,  and  he 
was  a  great  father.  Whenever  things 
were  slow  at  work,  mostly  during 
the  winter  months,  he'd  spend 
hours  with  the  kids.  Charlie  was 
five  at  the  time,  Steven  was  four 
and  Kim  was  about  six  months. 

"xVlany  of  my  friends  whose  hus- 
bands had  nine-to-five  jobs  envied 
me,  having  Chuck  so  involved 
with  the  children.  He  did  a  lot 
around  the  house,  too.  But  in 
1980,  money  began  to  get  tight.  I 
thought  about  going  back  to  work, 
but  Chuck  wouldn't  hear  of  it.  Not 
that  I  could  have  made  very  much 
money  if  I  had  tried;  we  eloped 
right  after  high  school,  and  the 
only  job  I'd  ever  had  was  working 
in  a  fast-food  restaurant. 

"We  barely  got  through  Christ- 
mas that  year.  Then  a  friend  told 
Chuck  that  there  were  plenty  of 
jobs  in  Florida.  He  said  they  were 
building  like  crazy  around  Orlan- 
do, with  Epcot  Center  (continued) 


THIS  MONTH'S  CASE  IS  BASED  ON  INTERVIEWS  AND  INFORMATION  FROM  THE  FILES  OF  WALTER  E.  BARKER,  D.  MIN.,  A  FLORIDA- 
LICENSED  MARRIAGE  AND  FAMILY  THERAPIST  AND  FOUNDER  OF  THE  PATHFINDERS  COUNSELING  &  CONSULTATION  IN  ORLANDO, 
FLORIDA.  THE  STORY  REPORTED  HERE  IS  TRUE,  THOUGH  NAMES  AND  OTHER  DETAILS  HAVE  BEEN  CHANGED  TO  CONCEAL  IDENTITIES. 
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Can  this  marriage  be  saved? 

in  i he  works  and  a  loi  of  other  projects  in 
i  !;c  Disney  complex.  And  since  the  weath- 
er is  so  nice,  there  wasn't  any  downtime. 

"Chuck  decided  to  go  by  himself,  work 
the  winter  months,  and  come  back  in  the 
spring.  I  knew  I'd  miss  him,  but  as  I  said, 
I  had  my  family  and  friends,  and  we  cer- 
tainly needed  the  money. 

"On  Valentme's  Day  that  year,  Chuck 
sent  me  a  dozen  red  roses  and  called  and 
said,  'I've  got  jobs  lined  up  for  months. 
Sell  everything,  pack  up  the  kids  and 
come  down  here.  We  can  live  like  kings.' 

"I  was  flabbergasted,  but  then  I 
thought  about  how  I  had  shoveled  snow 
all  morning,  zipped  kids  in  and  out  of 
snovvsuits,  wiped  runny  noses  and  paid  a 
huge  heating  bill.  I  was  raised  to  believe 
that  a  wife  followed  her  man,  no  matter 
what.  So  I  sold  our  house  and  the  furni- 
ture, bought  the  plane  tickets  and,  just 
before  Easter,  we  flew  down  here. 

"Chuck  had  rented  a  house  miles  east 
of  Orlando  in  a  new  development  with 
no  trees,  no  grass  and  cookie-cutter  hous- 
es baking  in  the  sun  cheek  by  jowl.  We 
had  only  one  car,  so  I  was  trapped.  If  it 


admit  he  wasn't  making  as  much  money 
as  he  thought  he  would.  His  solution  was 
to  work  like  a  maniac  whenever  he  got  a 
job,  putting  in  eighty  hours  a  week, 
sometimes  sleeping  in  his  van  and  not 
coming  home  for  days. 

"That's  when  the  drinking  got  really 
bad.  He'd  tailgate  dinner  with  the  other 
guys  at  a  deli,  drink  beer,  go  to  sleep  and 
start  all  over.  The  few  days  he  did  come 
home,  he'd  drink  the  whole  time,  just  sit- 
ting in  front  of  the  TV.  I'd  finally  go  to 
bed  and  leave  him  there  with  another  can 
in  his  hand.  Our  sex  life  was  a  big  zero. 

"I  don't  have  to  tell  you  that  I  was  not  a 
happy  camper  at  this  point.  I'd  have  given 
anything  to  go  back  to  the  way  we  were  in 
Ohio.  Somehow,  we  stuck  it  out,  and  I 
kept  telling  myself  things  would  get  bet- 
ter. By  the  time  five  years  had  passed  and 
the  kids  were  doing  well  in  school  and 
making  friends,  I  couldn't  justify  moving 
back  home.  With  all  of  them  in  school,  I 
found  a  job  as  a  cashier  in  the  supermar- 
ket, and  the  money  situation  eased  a  bit.  I 
bought  a  used  car.  Eventually  I  worked  up 
to  manager  at  the  store.  Still,  we  couldn't 
afford  to  buy  a  house  or  go  out  and  have 
any  fun.  Chuck  was  working  hard  and 
drinking  more  and  more. 


'if  she^S  giving  me  the 
freeze,  she  must  be  turning  on 
to  someone  else,'^  said  Chuck. 


hadn't  been  for  my  next-door  neighbor,  I 
wouldn't  even  have  been  able  to  get  milk 
for  the  baby,  let  alone  do  anything  like 
go  to  the  Magic  Kingdom. 

"Part  of  the  problem  was  that  Chuck's 
hourly  pay  with  the  construction  compa- 
ny turned  out  to  be  only  half  of  what  he 
was  making  with  the  union  back  in  Ohio. 
Don't  ask  me  why  he  never  mentioned 
this  when  he  made  me  move  here.  I  guess 
he  figured  things  would  even  out.  But  we 
had  just  enough  to  get  by,  and  Chuck 
would  pick  on  me  for  every  little  pur- 
chase. He  even  complained  I  spent  too 
much  on  food.  He'd  take  a  coupon  out  of 
a  cereal  box  and  wave  it,  saying,  'Would 
it  be  too  much  trouble  to  use  this?  You 
have  nothing  to  do,  so  why  can't  you 
even  bother  to  shop  with  coupons?'  What 
a  great  way  to  start  the  morning,  and  the 
kids  were  right  there  at  the  table  listen- 
ing to  this.  Of  course,  I  wanted  to  shout 
back  at  him  that  since  I  was  dependent 
on  my  neighbor's  goodwill  simply  to  get 
a  ride  to  the  store,  I  couldn't  exactly 
spend  hours  fussing  with  coupons. 

"Naturally,  Chuck  was  too  proud  to 
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"Well,  last  September,  we  got  an  an- 
nouncement about  our  high  school  re- 
union in  June.  I  was  shocked  when  I 
realized  we  had  been  in  Florida  for  eleven 
years.  I  was  aching  to  go,  but  by  the  lime 
the  deposit  was  due  in  January,  Chuck 
had  landed  a  big  job  with  Typhoon  La- 
goon, and  he  was  sure  it  wouldn't  be  fin- 
ished by  summer.  He  agreed  to  let  me  go 
by  myself  The  kids  were  sixteen,  fifteen 
•and  eleven  by  then,  so  I  knew  they'd  be 
fine  for  the  three  days  I'd  be  away. 

"When  I  got  to  Ohio,  sitting  in  the  living 
room  of  the  house  1  grew  up  in,  with  my 
mom  and  my  sister  and  my  best  friend 
from  high  school,  evervihing  poured  out.  I 
sobbed  like  a  baby.  I  don't  think  I'd  allowed 
myself  to  admit  how  much  I  hated  my  life 
until  that  moment.  Well,  the  next  day,  my 
mom  called  Chuck's  mom  and  told  her  the 
whole  story.  Chuck's  mom  called  him  and 
read  him  the  riot  act.  She  had  long  since  di- 
vorced Chuck's  stepfather,  mostly  because 
of  the  drinking,  and  she  was  not  about  to  let 
her  son  follow  in  his  footsteps. 

"When  I  landed  at  the  Orlando  air- 
port. Chuck  was  there,  roaring  drunk.  He 


started  shouting  obscenities  and  vann 
my  arm,  accusing  me  of  going  hon  t 
rat  on  him  and  have  an  affair  witlu 
old  boyfriend.  It  was  awful.  A  seciit 
guard  had  to  calm  him  down. 

"That  was  it  for  me.  I  wasn't  goii  t 
live  the  rest  of  my  life  with  a  man  h 
could  behave  like  that.  Though  it  ot 
mint,  I  took  a  cab  home.  That  was  u 
months  ago.  Chuck  has  been  living  i 
rented  room  ever  since.  He  calls  a 
sends  flowers,  trying  to  win  me  bfl 
Forget  it.  I've  had  enough."  | 

CHUCK'S  TURN  "I  really  blew  iiA 
Chuck,  thirty-eight,  a  rugged  man  w:i; 
leathery  tan  and  deep  blue  eyes,  "i 
weird  thing  is,  I  wouldn't  know  wha^ 
do  differently  if  I  had  another  cha:i 
Not  that  Debbie's  going  to  give  me 
Maybe  you  can  just  help  me  figurej 
what  went  wrong,  so  we  can  at  least  bl 
speaking  terms  after  the  divorce,  for 
children's  sake,  if  nothing  else. 

"Okay,  I  know  she  doesn't  like 
drinking.  Personally,  I  think  she's  a  fa 
ic  about  it,  because  of  the  way  her 
drank.  She  also  always  comments  al 
how  my  stepfather  drank  too  much,  w. 
is  probably  true.  But  who  has  a  pei 
childhood  or  perfect  parents?  I  think  s 
darn  lucky  to  have  her  mom  and  her 
ters.  My  mom,  too,  is  solid  as  a  rock. 

"Look,  I  could  cut  down  on  the  dr 
ing  if  I  wanted  to.  I  don't  think  it  wc 
change  anything.  On  every  other  fr 
what  has  she  got  to  complain  about? 
never  so  much  as  looked  at  another  w 
an,  and  I  moved  us  from  a  cold,  boi 
place  to  a  warm-weather  paradise!  I  wj 
hard  and  I  bring  home  pretty  good  m 
ey.  Debbie  was  a  full-time  mother  w 
the  kids  were  little,  and  even  now  she 
to  work  only  part-time. 

"Of  course,  to  hear  her  talk  yo 
think  we  were  in  the  poorhouse.  81 
got  some  pretty  snooty  ideas  about  « 
it  takes  to  live  well.  I'm  sick  of  heai 
about  how  she  was  stuck  without  a 
When  we  first  moved  here,  money  wa 
tight  that  a  second  car,  plus  the  im 
ance  for  it,  was  out  of  the  question.  V 
can't  she  understand  that? 

"She  whines  about  not  having  eno 
to  take  the  kids  places  or  for  us  to  go 
all  the  time.  You  don't  have  to  go  to  fa 
restaurants  to  have  a  good  time,  do  y 
What's  wrong  with  a  picnic?  She  ma 
me  feel  bad  that  I  don't  make  enougl 
support  the  lifestyle  she  wants. 

"Of  course,  that  doesn't  seem  to  s 
her  from  spending  what  little  money  1 
have.  She  says  she  buys  only  if  soi 
thing's  on  sale,  but  we  don't  need  the  s 
in  the  first  place.  And  she  doesn't  havi 
buy  the  most  expensive  brand  in  the 
permarket  either.  My  wife  never  comp 
son-shops,  never  uses  coupons.  For  t 
matter,  she  never  does  housework!  I  u 
to  help  with  that,  too.  But  she  (contini 
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Can  this  marriage  be  saved? 

conlinucd 

lets  the  kids  get  away  with  murder.  They 
never  pick  up  their  junk,  hang  up  their 
clothes  or  carry  dishes  to  the  sink.  I  would 
come  home  at  night,  wiped  out,  and  see 
this  mess.  She  never  bothered  to  keep  a 
plate  warm  for  me.  I'd  have  to  throw 
something  together.  By  that  time,  I'd  be 
so  angry,  I  could  barely  talk  nice  to  any- 
one. So  I'd  grab  a  beer  and  go  watch  TV. 
Not  much  of  a  life,  is  it? 

"Maybe  that's  why  I  got  so  jealous 
when  she  went  back  to  Ohio.  I  figured 
that  if  she  was  giving  me  the  freeze,  she 
must  be  turning  on  to  somebody  else, 
and  I  thought  about  this  guy  named  Rod. 
He  was  my  big  rival  when  we  were  se- 
niors, and  her  folks  always  liked  him  bet- 
ter than  me.  Rod  has  his  own  auto-body 
shop.  He  makes  a  nice  living,  and  he's  di- 
vorced. I  put  two  and  two  together. 

"When  I  got  that  call  from  my  mother 
saying  that  Debbie  told  everybody  what  a 
heel  I  was,  I  thought  I'd  explode.  Why 
didn't  she  tell  me  what  was  bothering 
her?  Look,  I  love  her,  and  I  love  my  fam- 
ily. Living  like  this  is  nuts.  I  know  we 
have  problems,  and  I'm  ready  to  work 
things  through.  But  I  don't  have  a  clue 
about  what  the  hell  I  did  wrong." 

THE  COUNSELOR'S  TURN  Chuck 
and  Debbie  presented  a  classic  case  of  lack 
of  communication,"  said  the  counselor. 
"Their  individual  grievances  had  festered 
for  years,  and  neither  one  had  even  real- 
ized how  angry  the  other  was  or  what 
their  complaints  were.  The  distance  was 
further  widened  by  Chuck's  drinking. 

"My  first  job  was  to  help  him  past  his 
denial  and  into  Alcoholics  Anonymous.  I 
encouraged  Debbie  to  join  Alanon  and  to 
have  the  children  join  Alateen.  They  did  so 
in  fits  and  starts,  then  finally  committed  to 
the  programs.  I  feel  that,  in  addition  to 
counseling,  these  programs  are  essential 
when  alcohol  abuse  is  part  of  the  problem. 

"Meanwhile,  I  led  Debbie  and  Chuck 
through  a  technique  I  call  'If  onlies' — an 
exercise  that  served  to  get  them  to  express 
the  disillusionment  and  anger  they'd  kept 
hidden  for  so  long.  When  they  were  in  my 
office  together,  I  asked  them  to  jot  down  a 
list  of  how  life  would  be  if  only  the  other 
person  would  do  something  or  change  a 
particular  behavior.  Next,  they  read  their 
lists  out  loud,  without  interruption. 

"At  the  top  of  Debbie's  list  was:  If 
only  Chuck  would  stop  drinking  and 
spend  more  time  with  the  kids.  Chuck 
had  written:  If  only  Debbie  would  stick 
to  a  budget  and  do  a  more  organized  job 
of  running  the  household. 

"Debbie  was  huffy  at  first  about 
Chuck's  points,  but  she  eventually  con- 
ceded that  she  had  moved  to  Florida 
with  unrealistic  expectations  about  never 
having  to  worry  about  money  and  living 


a  perpetual  holiday.  She  also  made  him 
realize  what  a  shock  it  had  been  to  be  so 
isolated  in  her  new  home,  far  from 
friends  and  family. 

"For  his  part.  Chuck  was  able  to  help 
Debbie  understand  that  his  workaholism 
was  an  exaggerated  attempt  to  give  her 
and  the  kids  every  advantage  and  that  he 
actually  missed  the  time  he'd  had  to  be 
with  her  and  the  children.  After  three 
weeks  of  working  with  the  'if  only'  tech- 
nique, Debbie  and  Chuck  agreed  they 
had  gained  new  respect  for  each  other 
and  were  finding  it  easier  to  say  what  was 
on  their  minds.  That's  when  I  moved  to 
the  next  stop  and  gave  them  a  weekly 
homework  assignment:  I  suggested  that 
they  try  to  surprise  each  other  with  one 
loving  act — a  chore  that  needed  doing,  or 
simply  an  expression  of  love. 

"Over  the  next  few  weeks,  I  sensed  a 
new  closeness  between  them.  During  our 
sessions,  their  body  language  had 
changed.  They  made  eye  contact  instead 
of  looking  away  when  the  other  talked, 
their  posture  was  more  relaxed,  and  they 
laughed  more  easily.  However,  counseling 
was  far  from  an  instant  cure-all.  Debbie 
still  insisted  that  she  was  coming  simply 
to  work  out  a  cordial  postdivorce  relation- 
ship. I  respected  that,  but  I  felt  their  mar- 
riage had  a  better  chance  than  they 
thought  it  did.  I  saw  that  Chuck  was  a 
kind,  responsible  man  whose  addictive  be- 
havior— the  workaholism  as  well  as  the 
drinking — had  obscured  his  fine  points.  I 
was  also  impressed  that  he  had  stayed 

SKILl  BUILDERS 
Love  offerings 

When  anger  and  resentnnent  build 
up  through  years  of  failed  commu- 
nication, couples  gradually  stop  us- 
ing such  signs  of  affection  as  calling 
each  other  pet  names  or  simply  say- 
ing, "I  love  you."  However,  making 
a  conscious  effort  to  reactivate 
courtship  behavior  can  help  rebuild 
a  marriage.  The  point  is  to  shov^ 
each  other  you  are  still  number  one, 
even  as  you  work  through  a  difficult 
period.  You  might  try  to: 

■  Write  a  note  of  appreciation  end 
let  your  spouse  find  it  by  chance. 

■  Do  something  special  just  for 
your  mate.  (A  husband  might  get 
tickets  to  a  show  and  arrange  for  a 
baby-sitter.  A  wife  might  get  tickets 
to  a  sports  event  or  jazz  concert  her 
husband  would  enjoy.) 

■  Arrange  for  a  getaway  weekend. 

■  Buy  a  little  gift. 

■  Offer  unsolicited  help  when  you 
sense  your  partner  is  overwhelmed. 


with  AA  and  managed  to  quit  dri 
completely.  By  the  time  we  had 
working  together  for  six  months,  h'hj 
been  sober  for  three  months  and  \\\  g 
lieved  to  be  clearheaded  again. 

"Debbie  was  thrilled  and  allowecni 
back  into  the  house,  but  maintaine|h| 
this  was  only  to  save  the  rent  mone\^oi 
his  furnished  room.  She  insisted  hejg 
on  the  living-room  sofa  bed  and  contiui 
to  sa\'  that  nothing  could  save  the  relio 
ship.  However,  she  did  take  Chuck's t)i 
ments  about  the  house  to  heart  anii 
tried  to  rein  in  the  kids  and  stick  to  aki 
get.  She  even  admitted  that  once  shb 
some  discipline  into  her  routine,  shen 
ally  felt  more  in  control  of  her  own  k 
sensed  that  Debbie  was  disappointecw 
the  failure  of  her  marriage  and  th^n 
professed  desire  to  end  it  belied  a 
wish  to  recapture  their  early  feeling- 

"The  thorniest  problem  was  D 
trip  to  the  class  reunion.  Neither 
discuss  it  without  screaming.  In* 
Debbie  has  a  'flash  point,'  a  hot  tet> 
that  ignites  rarely  but  intensely.  An 
cussion  of  her  trip  home  triggered  a 
plosion.  This  behavior  is  typical  r 
pleaser  or  co-dependent  who,  lik^ 
bie,  has  lived  with  an  alcoholic  pa 
spo)ise.  These  pleasers  learn  to 
the  addict  as  much  as  possible  to  p;^ 
a  short-term  peace.  However,  in  such: 
es,  the  anger  builds  to  a  point  wher 
ultimate  reaction  is  volcanic. 

"Chuck  had  his  own  strong  reacti( 
any  mention  of  the  reunion,  sinc( 
pride  had  been  deeply  hurt.  During 
meeting  they  fought  so  heatedly 
Debbie  insisted  she  was  going  to  I 
the  divorce  papers  to  their  next  sei 
so  they  could  have  them  signed  in  i 
of  a  notary.  Though  I  hated  to  see  t 
give  up,  I  took  a  deep  breath  and  ag 
'But  you  have  one  last  assignment,'  I 
them.  'I  want  you  to  go  home  and  i 
love  one  more  time.' 

"I  wasn't  at  all  sure  they  would  fo 
through,  but  I  had  a  strong  sense  tha 
physical  attraction  that  had  brought  t 
together  years  before  might  reacti 
their  relationship.  To  my  relief  and 
light,  it  did.  They  came  to  the  next  ses 
holding  hands.  Chuck  had  taken  um< 
from  work,  and  they  had  gone  to  a  n 
for  three  days  while  the  kids  staye 
friends'  houses.  Getting  away  alone 
gether  was  something  they  hadn't  dor 
years.  When  they  came  for  their  last  c( 
seling  session — a  year  to  the  day  w 
they  had  started — they  told  me  they ' 
planning  a  trip  to  Ohio  so  their  fam 
could  see  that  they  were  together  a§ 
When  they  returned,  Debbie  reported 
although  she  had  a  wonderful  time  ca 
ing  up  with  people,  she  couldn't  wait  t 
home — to  Orlando,  that  is." 
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Armstrong  Puts  The  Height  Of  Fashion  Right  At  Your  Feet. 
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ixlem  and  relaxed,  easy  and 
c>pen.  It's  exactly  the  kind  ot  living 
space  lots  of  '90s  families  are  into. 

What's  called  for  here  is  a  fltxir  with 
a  flair:  Armstrong's  new  Color  Passions, 
a  vivid  collection  of  Visions  '  Solarian' 
floors  in  25  contemporary  colors. 

The  whiteness  of  the  space  and  new 
Qilor  Passions'  rich  shades  complement 
'^^^^  other  in  a  warmly  delightful 
fashion.  And  because  it's  one  of  our 
\  er\-  best,  a  Color  Passions  floor  will 
keep  it.s  great  looks  for  years. 

Once  again,  Armstrong's  right  in 
step  with  the  way  you  live. 

For  the  name  of  your  nearest 
.Armstrong  Floor  Fashion  Center* 
retailer,  call  1  800  233-3823.  Ask  for 
Opt.Vinvl. 


WOMAN  TODAY 


What's  WRONG 
with  Courtney? 


1^ 


B\  Kalhic  I        i\>  U)\(\  lo  Lvnn  l^rowiii 


y  hen  (A)Ui"incy,  my 
%  ^   /  oldest  daughter,  sees 
%/'^/  other  children  making 

T  T  tun  of  someone  who 
looks  different  in  some  way,  she 
doesn't  hesitate  lo  tell  them  to 
stop.  She's  very  compassionate  to- 
ward others,  and  with  good  rea- 
son: For  most  of  her  twelve  years, 
her  face  was  hidden  beneath  a 
rare — and  ugly — facial  deformity. 
Bui  thanks  to  an  unusual  type  of 
treatment,  the  worst  of  the  prob- 
lem is  behind  us  now. 

My  husband,  John,  and  I  are  a 
busy  couple.  In  addition  to  our 
jobs — I  leach  high  school  math, 
and  he's  a  mail  carrier — we  run  a 
cattle  ranch  in  our  town  of  Ma- 
bank.  Texas.  We  waited  nearly 
eight  years  to  start  our  family,  so 
the  whole  community  was  excited 
when  they  learned  that  the  Hydes 
were  finally  having  a  baby.  I  had  a 
normal,  full-term  pregnancy,  and 
Courtney  was  born  on  Ap^'il  8, 
1981,  in  Dallas. 

She  was  a  beautiful  baby,  and  I 
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was  eveiT  bit  the  proud 
mama  as  I  showed  her 
otT.  But  on  the  second 
day  home  from  the  hos- 
pilak  I  noticed  a  slight 
redness  on  the  left  side 
of  her  face  that  started 
at  the  lop  of  her  head 
and  traveled  down  to  her 
nose  and  lip.  I  figured  it 
was  just  a  bruise  from 
the  birth  process  and 
didn't  worry  about  it. 
Then,  after  about  ten 
days,  Courtney  seemed  to  be  hav- 
ing trouble  breathing.  Thinking 
she  had  allergies  or  a  cold,  John 
and  I  put  a  vaporizer  near  her 


sidered  this  possibility,  I  began  to 
get  nervous.  "Oh.  but  it  zs."  the 
pediatrician  said  solemnly. 

He  went  on  to  explain  that 
strawberry  birthmarks,  named  for 
their  color,  are  actually  tumors 
made  up  of  blood  vessels.  The 
doctor  discovered  that  the  mark 
was  also  inside  her  left  eyelid, 
which  made  it  difficult  for  her  to 
keep  her  eye  open,  and  in  her 
nose — which  explained  her  irreg- 
ular breathing. 

On  Dr.  Payne's  advice,  we  went 
to  Medical  City  Hospital,  in  Dal- 
las, the  same  day  for  more  tests.  A 
dermatologist  biopsied  the  birth- 
mark to  confirm  that  it  was  a  be- 


A  disfiguring  liirthniark  has 
never  kept  onr  daiightei*  from 
being  beautiful — inside  and  out 


crib.  But  a  few  days  later,  as  I 
held  her,  I  noticed  a  similar  red- 
ness on  the  roof  of  her  mouth. 
Something  wasn't  right.  \\"h\- 
would  a  simple  bruise  spread  to 
the  mouth? 

By  the  day  I  went  with  my  aunt 
for  Courtney's  three-week  check- 
up, the  redness  was  still  there — if 
anything,  it  was  darker.  I  was  con- 
cerned, but  assumed  it  was  some 
sort  of  rash.  Dr.  Payne's  first  reac- 
tion on  seeing  her  was  to  say,  "Oh, 
my  goodness."  My  aunt  said,  "We 
just  want  to  know  that  this  is  not 
a  birthmark."  Never  having  ccm- 
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nign  tumor.  A  pediatric  oph- 
thalmologist then  examined  her 
left  e\  e  to  see  how  the  mark  was  af- 
fecting it.  He  advised  us  that  it  was 
crucial  to  keep  the  eye  open  so  that 
her  vision  could  develop  normally. 
Though  It  seemed  a  harsh  solu- 
tion, we  had  to  patch  her  right  eye 
so  that  Courtney  would  use  and 
strengthen  her  left  one. 

It  was  late  in  the  afternoon  by 
the  time  we  had  seen  all  the  doc- 
tors. Too  anxious  to  wait  until 
John  came  home  from  work,  I 
drove  to  the  post  otfice  to  meet 
him.  When  he  (conlinued) 
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A  woman  today 

conlintu'd 

asked,  "How  is  everything?"  I  just  broke 
down.  "Oh,  John,"  I  cried,  "Courtney  has 
a  birthmark,  and  nothing  can  be  done!" 
My  husband  put  his  arm  around  me.  "It's 
going  to  be  okay,"  he  said.  "We'll  do 
whatever  we  have  to."  I  was  grateful  for 
his  calm  strength. 

By  the  time  Courtney  went  for  her  six- 
week  checkup,  the  birthmark  was  raised 
and  distinctly  defined.  It  looked  as 
though  someone  had  taken  a  marker  and 
drawn  over  the  left  side  of  her  face.  After 
Dr.  Payne  examined  her,  he  said, 
"Kathie,  I  don't  want  you  to  have  anoth- 
er child  until  we  see  what  caused  this." 
He  told  us  to  see  a  pediatric  neurologist 
to  rule  out  the  possibility  that  this  might 
be  a  more  serious  condition  called 
Sturge- Weber  syndrome.  He  didn't  tell 
me  much  about  it,  and  I  was  too  afraid  to 
ask  for  more  details. 

That  night,  however,  John  and  I 
talked  to  friends  in  the  medical  field,  and 
learned  that  Sturge- Weber  syndrome  is  a 
condition  in  which  a  birthmark  grows 
inward  and  affects  the  lining  of  the  brain, 
causing  convulsions  or  death.  If  we  were 
worried  before,  we  were  terrified  now. 
We  called  another  friend,  a  dermatolo- 
gist, who  told  us  that  Sturge-Weber 
birthmarks  don't  usually  grow  very  far 


externally,  so  the  uglier  Courtney's  mark 
became,  the  better  the  chance  that  she 
wasn't  affected. 

Every  morning  for  the  next  week,  I 
went  straight  to  Courtney's  crib  to  see  if 
the  mark  had  changed  during  the  night. 
Once,  while  rocking  ray  baby,  I  looked 
down  at  her  and  thought  to  myself.  Oh, 
God,  if  she  has  this  Sturge-Weber  syn- 
drome, please  just  let  her  die.  I  know 
that's  an  awful  thing  to  wish  for,  but 
this  was  the  bleakest  time  of  my  life, 
and  I  couldn't  bear  the  thought  of 
watching  her  suffer.  John  and  I  prayed 
for  Courtney  constantly,  as  did  the 
members  of  our  church. 

In  just  three  days  since  we  had  seen  the 
doctor,  the  mark  had  become  downright 
grotesque.  We  were  hopeful  that  this  was 
a  good  sign,  but,  on  the  other  hand,  it  was 
hard  to  see  our  precious  baby  with  such  a 
hideous  growth.  To  me,  though,  my 
daughter  would  always  be  beautiful.  I 
took  lots  of  pictures  of  her,  many  of 
which  are  still  hanging  on  the  wall  today. 
My  friends  didn't  comment  much  on  her 
looks,  but  they  showed  concern  about  her 
eye  and  asked  about  her  health. 

We  saw  the  neurologist  a  week  after 
Dr.  Payne's  recommendation.  The  night 
before,  John  said  to  me,  "Just  pray  that 
we  walk  in  there  and  they  say  this  is  just 
a  giant  strawberry  birthmark.  I  don't  care 
how  she  looks.  It  doesn't  matter  any- 


more, if  he'll  just  say  there's  no 
wrong  with  her  brain." 

Our  prayers  were  answered.  The 
rologist  took  one  look  at  Courtne 
said,  "This  is  a  strawberr\'  birthm 
just  don't  believe  this  is  Sturge-Wi 
John  and  I  were  so  relieved — and 
more  so  when  a  CAT  scan  conftrm( 
diagnosis.  The  doctor  later  explain 
us  that  ven,-  little  research  has  been 
on  these  birthmarks,  but  they  ar 
considered  an  inherited  condition. 

Although  our  worst  fear  was  gon 
mark — which  is  properly  called  a 
cavernous  hemangioma — was  now  l 
and  uglier  than  ever.  It  resembled  a 
of  round  steak.  Because  it  was  basic 
huge  mass  of  blood  vessels,  it  v 
sometimes  start  to  bleed  at  the  sli] 
bump  or  scratch.  It  put  so  much  pn 
on  her  left  eye  that  she  couldn't  o; 
at  all.  To  decrease  the  swelling,  she 
ed  five  doses  of  steroids  over  the  c 
of  a  month,  as  well  as  a  total  of  six 
tion  treatments. 

In  Mabank,  everyone  knew  ; 
Courtney's  birthmark,  but  on  ou 
quent  trips  to  the  doctors  in  D 
strangers  would  often  stare.  One  ti 
man  in  a  parking  garage  very  bl 
sai^  to  me,  "What  happened  to 
baljy?"  I  told  him  straightforwardly 
called  a  hemangioma.  It's  like  a  1 
mark."  I  could  tell  just  by  looking  a 
pie's  expressions  that  some  the 
Courtney  was  being  abused.  That 
upset  me.  One  time,  someone  saic 
right,  "Did  that  baby  fall?  Did  y 
something  happen  to  her?"  Tryi 
keep  my  hurt  and  anger  in  check,  I 
ly  explained  the  situation. 

There  were  moments  I  wanted 
and  times  I  wanted  to  shout,  "Wl 
you  staring?"  But  I  grew  used  to  i 
learned  to  ignore  the  odd  looks.  W( 
er  hesitated  to  take  her  with  us  to  r 
rants,  stores  or  anyplace  else.  I  v 
about  to  hide  her  from  the  world. 

Courtney's  disfigurement  was,  i 
sense,  a  blessing.  At  the  time  sh 
born,  my  father  was  in  a  great  d 
physical  and  emotional  pain  as  the 
of  recent  losses  he  had  suffered — ii 
ing  the  death  of  my  mother.  His  d 
ished  will  to  live  worried  us  terribl; 
his  first  grandchild  became  the  li{ 
his  life;  he  just  thought  Courtney 
the  moon.  For  the  next  seven  years, 
he  died,  his  own  troubles  took  a  ba( 
to  his  concern  over  her  health. 

After  Courtney  underwent  the  i 
tion  treatments,  we  were  told  that 
was  nothing  else  to  do.  If  the  he 
gioma  didn't  go  away  on  its  own — a 
70  to  80  percent  of  the  cases,  it  does 
in  ten  years — laser  treatment  migh 
possibility.  I  didn't  want  to  wail 
long.  As  a  schoolteacher,  I  knew 
was  in  store  for  her  when  she  rei 
school  age.  Children  can  (conn 
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A  woman  today 

coniinut'd 

be  cruel  to  peers  who  are  different  in  any 
way,  and  I  cringed  at  the  thought  of  the 
teasing  and  exclusion  she  would  have  to 
endure.  I  was  determined  to  explore  all 
medical  possibilities  and  exhaust  every 
resource  I  had  before  then. 

Our  hope  arrived  when  Courtney  was 
just  four  months  old.  Dr.  Stager,  her 
ophthalmologist,  called  to  tell  me  he  had 
just  .seen  a  little  girl  with  a  hemangioma 
similar  to  Courtney's.  The  family  had 
just  moved  to  Texas  from  Mississippi, 
where  their  doctor  had  treated  the  girl's 
birthmark  with  a  plastic  pressure  mask 
similar  to  those  used  on  burn  patients  to 
prevent  excess  scar-tissue  growth.  It  was 
a  radical  treatment,  and  Dr.  Stager  had 
never  heard  of  it  before. 

My  hopes  high,  I  went  to  see  the  little 
girl  and  her  mother  the  next  day.  I  was 
amazed  to  see  how  much  the  mask  had 
accomplished;  the  redness  and  swelling 
of  her  birthmark  had  been  greatly  re- 
duced. I  spoke  to  their  Mississippi  doc- 
tor, who  referred  me  to  Kenneth  Salyer, 
M.D.,  in  Dallas,  an  excellent  reconstruc- 
tive plastic  surgeon. 

Although  Dr.  Salyer  was  confident 
that  Courtney's  hemangioma  would 
eventually  go  away  on  its  own,  I  said,  "I 
want  to  help  it  along.  Can't  we  do  some- 
thing now?"  He  agreed  we  could,  and  a 
few  days  later,  we  went  to  the  burn  center 
of  Dallas's  Parkland  Hospital. 

There,  Dr.  Salyer  made  a  plaster-of- 
paris  mold  of  Courtney's  face,  over  which 
the  clear  acrylic  mask  was  fitted.  It  had 
holes  for  her  eyes,  nose  and  mouth  and 
was  strapped  on  behind  her  head.  The 
pressure  from  the  mask  would  stop  the 
blood  flow  through  the  capillaries  in  the 
birthmark,  and  the  tissue  would  eventu- 
ally die.  Courtney  started  wearing  the 
mask  in  September,  taking  it  off  only  to 
eat  and  bathe.  At  first,  she  fiddled  with  it 
and  seemed  uncomfortable,  but  after  a 
while,  she  didn't  even  appear  to  notice  it. 

We  didn't  see  any  progress  in  the  first 
weeks,  and  I  began  to  worry.  Should  we 
have  put  her  through  this?  Then,  in 
November,  we  noticed  that  little  sores 
were  forming  on  the  birthmark  and  turn- 
ing to  scabs.  Dr.  Salyer  said  this  was  a 
sign  that  the  hemangioma  was  beginning 
to  recede.  It  was  thrilling  to  know  that 
our  little  girl  was  healing. 

Over  the  next  three  years,  we  contin- 
ued to  see  sporadic  improvement;  there 
would  be  months  with  no  visible  change, 
and  then  sometimes  the  hemangioma 
would  seem  to  become  much  paler 
overnight.  Our  daughter  took  the  mask 
in  stride,  accepting  it  as  a  part  of  her  dai- 
ly routine.  When  we'd  tell  her,  'Go  get 
your  mask,"  she  w'ould  happily  retrieve 
it.  Every  summer,  as  her  head  grew  and 


the  mark  diminished,  we  went  back  to 
have  a  new  mask  made. 

When  Courtney  was  three,  we  discov- 
ered that  the  vision  in  her  left  eye  was 
decreasing  because  she  was  still  letting 
her  right  eye  do  all  the  work.  We  had  to 
patch  the  good  eye  for  a  year,  which 
looked  a  little  funny  over  the  mask. 
Sometimes,  strangers  couldn't  help 
noticing,  and  Courtney  would  ask, 
"Momma,  why  are  they  staring  at  me?" 
I'd  tell  her,  "Don't  worry  about  it.  Just 
ignore  them." 

About  this  time,  I  became  pregnant 
again.  I  worried  constantly  that  this  baby 
would  have  a  hemangioma  too,  but  my 
obstetrician  assured  me  that  the  odds  of 
that  were  virtually  nonexistent.  In  Au- 
gust 1985,  we  welcomed  our  second 
daughter,  Meghan.  I  went  to  her  crib  ev- 
ery morning,  dreading  for  days  the  tell- 
tale redness  on  her  face,  but  Meghan  was 
fine.  So  was  our  third  girl,  Blaire,  born 
four  years  later. 

Courtney  stopped  wearing  the  mask 
when  she  was  four.  Though  the  mark 
continued  to  improve,  there  were  other 
matters  to  attend  to.  She  underwent  re- 
constructive surgery  to  remove  some  of 
the  dead  tissue  of  the  birthmark.  The  re- 
maining tissue  sagged,  leaving  her  face 
looking  droopy,  so  the  following  year. 
Dr.  Salyer  performed  plastic  surgery  to 
make  her  face  look  more  symmetrical. 
(John's  insurance  paid  for  most  of  Court- 
ney's care.) 

The  pressure  of  the  mask  had  stunted 
the  growth  of  her  upper  palate,  leaving 
her  with  a  lisp  and  making  it  difficult  for 
her  to  eat  properly.  She  never  went  for 
speech  therapy,  but  instead  worked  on 
her  diction  so  diligently  that  she  won  a 
place  on  the  fourth-grade  speech  team — 
and  second  prize  in  a  district  competi- 
tion. Now  she  wears  braces  to  align  her 
mouth;  in  a  few  years,  she'll  undergo 
more  corrective  surgen.'. 

Today,  at  twelve,  Courtney  is  a  lovely 
girl  with  long  blond  hair.  A  straight-A 
student,  she  is  also  active  in  basketball 
and  baseball,  takes  piano  and  gymnas- 
tics lessons,  helps  John  with  chores 
■  around  the  farm,  and  is  a  responsible, 
loving  big  sister. 

I'm  proud  of  the 
way  Courtney  has  ad- 
justed to  her  condi- 
tion. She  looks  at  her 
pictures  and  remarks 
on  how  much  better 
she  looks  in  the  re- 
cent ones,  but  she 
doesn't  dwell  on  her 
appearance.  No  one 
makes  fun  of  her  at 
school,  and  if  anyone 
she  meets  asks  her 
what's  wrong,  she'll 
sav  matter-of-factlv. 


"I  have  a  birthmark  on  my  face."  j 
people  in  our  town  are  used  to  it  bv  r 

We  try  not  to  make  a  big  deal  a 
the  hemangioma — we  always  emph 
that  it's  not  w'hat's  on  the  outside 
counts — yet  we're  very  open  abo 
with  our  children.  Blaire,  at  four, 
really  aware  of  her  sister's  birthir 
but  we'll  answer  any  questions  she  hi 
the  future. 

Since  Courtney  first  got  her  mask 
method  has  been  used  on  seven  othe 
tients.  Dr.  Salyer  even  went  on  The  C 
Winfrey  Shozv  in  1987,  showing  be: 
and-after  pictures  of  our  daughter, 
felt  like  quite  the  celebrity. 

There  have  been  days  when  Com 
has  wondered  why  this  happened  to 
She  once  asked,  "Why  did  God  le 
have  this  and  Meghan  didn't  ha\ 
have  anything?"  Meghan  actually  ha 
umbilical  hernia  at  birth,  so  we 
Courtney  about  it  to  let  her  know 
her  sister  wasn't  "perfect"  in  that  s 
either.  But  those  kind  of  days  are 
Courtney's  experience  has  made  1 
mature  and  sensitive  child,  and  < 
taught  us  all  a  lot  about  patience 
strength  and  faith. 

S^ometimes,  I  wonder  myself:  Wh; 
this^liappen  to  my  little  girl?  But  tl 
remember  how  she  helped  make  my 
dy's  life  brighter,  and  how  she  has 
with  her  problem  so  courageously,  i 
can  make  some  sense  out  of  it  all. 

About  three  years  ago,  Courtney  2 
were  sitting  in  the  pediatrician's  wa 
room  when  a  woman  asked  me,  "li 
just  getting  over  poison  ivy?"  No  m< 
has  ever  been  happier  to  hear  that  ( 
tion.  I  told  her,  "Oh,  no,  ma'am- 
thank  youl" 

For  more  information  on  craniofacial  t 
ders,  contact  the  Cleft  Palate  Foundc 
1218  Grand  View  Avenue,  Pittsburgh 
15211;  800-242-5338;  American  Aca. 
of  Dermatology,  Communications  De 
ment,  P.O.  Box  681069,  Schaumbur^ 
60168  (send  a  self-addressed,  stamped  < 
lope  and  ask  for  the  "Vascular  Birthm, 
pamphlet),  or  the  support  network  About 
U.S.A.,  P.O.  Box  737,  IVarrmgton, 
18976;  800-225-FACE. 


From  left:  Courtney  as  an  infant,  when  the 
birthmark  was  at  its  worst;  wearing  the  pressure 
mask  that  helped  the  healing;  the  successful  resul 
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W  rOMlM'S  HEALTH  NEWS 

Now  MonistaV  7  btnngs  yaii  the  cmvenience  of  the  Combbiation  Pack. 


^hat?  Another  yeast 
action?"  That's  what  some 
>men  say  more  often  than 
jy'd  like  to.  And,  if  you're 
e  of  them,  no  one  can  really 
/  for  sure  why.  Seventy-five 
rcent  of  all  women  get  at 
ist  one  yeast  infection  dur- 
r  their  lifetime.  About  half 
perience  external  symp- 
ns  —  itching  and  irritation, 
lat's  why  there's  the  new 
onistat  7  Combination 
ck. 

ikCOMBINA 
OF  HELP  IS 
ON  ITS 

»e  Combination  Pack  means 
u  don't  have  to  wait  for  the 
ening  to  start  doing  some- 
ing  about  your  symptoms, 
•u  can  use  the  small  tube  of 
onistat  Vulvar  Cream  on 
e  outside  to  soothe  external 
mptoms  right  away.  Then, 
the  evening,  use  the  sup- 
sitories  to  start  the  cure 
side  the  vagina. 


All  women 

ARE  NOT 
CREATED  ALIKE. 

Every  woman  has  different 
ideas  about  what's  convenient 
and  what  she  likes.  So 
Monistat  offers  different 
forms  to  treat  your  yeast 
infection.  You  can  choose 
from  cream,  suppositories, 
disposable  appUcators  or  the 
new  Monistat  7  Combination 
Pack. 

The  cure 
more  doctors 
recommend 

■  More  doctors  recom- 
mend Monistat  7. 

■  More  women  choose  it. 

■  More  women  have  been 
cured  by  it. 

CURES  MOST  VAGINAL  YEAST  INFEC 


MONISTAT  7 


NEW 


COMBINATION  PACK 


RE.:F'.  £3  EXTERNAL  VULVAR  iTCHiNG  S  IRRITATION 
ASSOCIATED  VVJTH  A  VPAST  INFECTION 


NQM  ULTRESS 


dvancec^  luminescent  gel 


"OTmulcryi 


hmate  shine. 

UltiiTic::^te  color'. 

/\nci  tiie  Lest 
con Jitioning  ever 


1993  Clairol  Inc. 
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L  A  I  R  O  L 


® 


This  is  for  you.  The 
one  YOU  sometimes  forget 
to  be  good  to.  The  one  who 
loves  the  feel  of  soft,  silky  skin. 
.And  the  scent  of  fresh  flowers. 
This  feels  beautiful.  The  new 
Yardley  Bath  Shoppe  collection. 


feeling  beautiful  feels  good 

^1 


Softer,  smoother  skin  each  fii 
you  bathe.  Gentle  shower  gel 
silky  bath  oils,  soft  body  pou-: 
rich  moisturizers  and  more.  \ 
three  light  fragrances.  Essew 
Spring,  Delicate  Rose! 
and  Peach  Elegance. 


IMRODI'CISG 


YARDLEY 

BATH  SHOPPE'' 


For  stores,  call  1-8Q0-8-2-RELAX  (1-800-827-3529). 
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A  great  makeover,  a  stain- removal  guide,  and  more 


THE  FIRST  OF  AN  ONGOING  SERIES  FOCUSING 
ON  WOMEN  WITH  GREAT  PERSONAL  STYLE 


r 


Lorie  Flater,  a  thirty-year- 
old  public-relations 
executive,  is  one  of 
those  women  who  al- 
ways look  terrific.  Her 
secret?  She's  discovered  the 
fashion  formula  that  works 

this  Carmelo  Pomodere 
lodl  dress  and  cardigan, 
■fsfiice  %vearing  pajamas, 
bat  leeks  very  diic" 

Anne  Klein  pumps;  Swarovski  Maltese- 
crass  pendant 

■      for  her:  Her  entirr 
wardrobe  is  nav\. 

f'-^  white  and 
beige.  "I  love 
neutrals," 
says  Lorie,  "and  these 
colors  always  look  fresh 
to  me.  Plus,  they're  easy 
to  add  to  seasonally,  and 
they  work  year-round." 
Lorie's  best  style  tips: 
WHITE  SHIRTS  "White 
shirts  and  tees  are  my 
weakness,"   says  Lori. 
"Whenever  I  see  a  great 
one,  I  buy  it!" 

UNSTRUCTURED  KNITS 

"Comfort  is  a  must,"  says 
Lorie,  "for  both  work  and 
weekends.  I  tend  to  buy  knits  or 

"These  Adrienne  Vittadini 
striped  pants  were  a  find! 

They're  the  reason  I 
bought  the  entire  outfit." 

Vest  and  tee,  Adrienne  Vlttadini;  sneakers.  Keds 


"This  is  the  kind 
of  soft-suit  look  I 
like.  I  can  throw  it  - 
on  in  the  morning 
without  thinking 
about  it  and  know  it 
looks  right." 

CK  Calvin  Klein  suit; 
Gap  tee;  Espace  shoes 


unconstructed,  sof 
tailored  looks.  I  al- 
ways buy  matching 
pieces — it  sim- 
plifies life  tremendously." 

SIMPLE  ACCESSORIES 
"I  like  a  spare,  uncluttered 
look,  so  I  limit  my  acces- 
sories to  one  element — a 
cuff  or  charm  bracelet 
or  a  pendant.  Suede 
mules  are  a  recent  pur 
chase  because  they  look 
perfect   with  long 
skirls,  but  my  basic 
shoe  wardrobe  con- 
sists of  low  suede 
pumps,  suede  loafers 
and  my  white  Keds." 

"I  live  in  this  en 
the  weekends. 
The  blazer,  with 
its  sailor  collar 
and  gold  buttons, 
adds  fast  class  to 
jeans.' 

.  DKNY  navy  blazer; 
Gap  jeans; 
J.  CrevKtee; 
Gucci 
loafers 


SUMMER 

STAIN-R 

G  U  I  D 


I 

mi 


Everyone  dreads  cleaning 
summer  clothing — 
common  summer  stain- 
makers  like  sunscreen  and 
sweat  are  tough  to  remove.  To 
help,  here  ore  expert  tips  for 
cleaning  cotton,  linen,  rayon 
and  silk  from  Elaine  Harvey, 
a  fabric  analyst  at  the 
International 
Fabricare  Institute. 
H  Before  you  attempt  to 
remove  a  stain,  check  the 
garment  for  colorfastness. 
Apply  stain-removing  solution 
to  a  hidden  part  of  the  garment 
and  let  dry.  If  there  is  no 
damage,  treat  the  stain. 
■  If  a  care  label  says  dry-clean 
only,  don't  try  to  remove  the 
stain  yourself. 
B  To  remove  chocolate  ice 
cream,  sunscreen  and 
perspiration  stains,  blot  stain 
with  cold  water,  apply  a 
mild  liquid  dish  soap,  and 
rinse  thoroughly  with 
water.  If  the  stain  persists, 
apply  a  solution  of  half 
water,  half  household 
ammonia,  and  rinse  well 
with  water.  Caution:  Do 
not  use  ammonia  on  silk. 
I  To  remove  coffee,  tea 
and  barbecue  sauce,  blot 
stain  with  cold  water.  If  stain 
doesn't  disappear,  rub  a  bit  of 
dishwashing  liquid  on  the  spot 
and  rinse  well.  If  the  stain  is 
still  there,  apply  white  vinegar 
and  rinse  with  water. 
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Testing,  testing 

now  the  elements  of  summer — sun,  salt  water  and  chlo- 

■ ne — may  have  taken  their  toil  on  your  hair,  making  it  dr\- 
,i:id  brittle.  According  to  Julie  Foy,  senior  research  engineer 
:i>r  Paniene,  the  hair's  cuticle  (the  outermost  layer)  receives 
I  he  most  damage:  Heat  and  chemicals  cause  the  cuticle  to 
;  eak  or  rub  off,  which,  in  turn,  makes  hair  look  dull  and 
Income  flyaway.  The  solution?  A  conditioner  for  dry  or 
damaged  hair  that  contains  one  or  more  of  these  ingredi- 
ents: cyclomethicone  or  dimethicone — forms  of  silicone  that 
deep-condition  without  weighing  hair  dow^n;  panthenol— a 
viiamin-B  derivative  that  strengthens  hair  from  within; 
and  collagen,  to  smooth  the  appearance  of  the  cuticle.  We  tested 
twelve  conditioners  and  came  up  with  four  that  really  did  the  job: 


BEST  FOR  STRAIGHT  TO  WAVY  HAIR 

#  Pantene  Pro-V  Pro-Vitamin 
Treatment  Conditioner  in  Deep 
Conditioning  A  thick,  while  formu- 
la that  leaves  hair  feeling  and  look- 
ing silky  smooth.  For  best  results, 
leave  on  for  three  minutes  and  rinse 
hair  well.  8  oz.,  53.69, 

BEST  FOR  VERY  CURLY  HAIR 

#  Prell  Moisturizing  Formula 
Conditioner  for  Dry,  Damaged 
Hair  This  thick,  white  formula  gets 
hair  shiny  and  healthy-looking  in- 
stantly:  Just  work 

through  and  rinse.  15 
oz.,  S2.49. 


BEST  FOR  FINE,  FLYAWAY  HAIR 

#  Flex  Body  Building  Balsam  & 
Protein  Conditioner  A  yellow,  liquid 
formula  that  leaves  hair  clean  and 
very  soft.  Works  fast;  rins- 
es easily.  15  02.,$1.99. 
BEST  FOR  THIN, 
STRAIGHT  HAIR 

#  Vibrance  Mois- 
ture Rich  Condi- 
tioner A  thick, 
peach  cream  that 
delivers  silky-look- 
ing results.  Just  ap- 
ply and  rinse. 
15  oz.,S2.79. 


BARGAIN  OF 
THE  MONTH 


discovered  a  real  buy:  This 
tailored,  polished-cotton 
equestrian-theme  vest  from 
Crazy  Horse  zvill  add  a 
midsummer  boost  to  your 
zcardrobe.  Great  for  work  or 
weekends  with  a  crisp  white 
shirt  and  trousers,  classic  riding 
pants  or  jeans.  Wear  it  now 
and  through  the  fall — great 
style  mileage  for  just  $46. 


TREND  REPORTlA"6E-S,ZEUNGERIE 


Leave  it  to  a  former  large-size  model  to 
create  beautiful  large-size  lingerie.  Mary 
Duffy,  whio  is  now  the  director  of  the  Ford 
Model  Agency's  12  Plus  Big  Beauties  divi- 
sion, has  just  designed  three  lines  of  pretty, 
feminine,  affordable  lingerie  for  large-size 
women.  Says  Duffy,  "Until  now,  thie  only 
pretty,  large-size  lingerie  ovailoble  cost  a 

Mary  Duffy  created  her  lingerie  lines 
according  to  the  requests  and  needs  of 
large-size  women:  The  bodyshaper  slip 
($25)  has  a  cotton/Lycra  bike  short  lining 
to  elim'nute  thigh  abrasion.  The  lacy  tee 
($12)  has  built-in  underarm  pads  to  absorb 
perspiration.  From  the  Mary  Duffy  Collection. 

32   LADIES' HOME  JOURNAL  AUGUST  1993 


fortune.  Who  would  spend  a  hundred  dollars  on 
a  bra?  Since  forty-nine  percent  of  American 
women  are  size  fourteen  or  larger,  I  knew  there 
wos  a  market  out  there  for  reasonably  priced  un- 
dergarments in  fashionable  colors  and  styles." 

Prices  range  from  $5  to  $30,  depending  on 
the  styles  and  fabrics.  The  Mary  Duffy  Collection 
For  Nantucket  Industries  is  the  high  end,  avail- 
able nationwide  at  Sears,  JCPenney,  Ward's 
and  other  department  stores.  The  moderate  line 
is  The  Full  Figure  Formula,  exclusively  sold  at 
Target  stores.  The  lowest-priced  line  is  Big  Beau- 
ties, Little  Secrets,  sold  at  mass-market  stores. 
For  more  information,  call  800-821  -4724. 


Some  women  ore  always  o 


n  .he  lookout  for  adventure. 


And  others  find  it. 


You  and  a  friend  cou 


Id  be  among  100 


to  sail  on  a  Mediterranean 
Beauty  Cruise. 

12  days  with  stops  in  exotic  locations 

like  Athens,Venice  or  Rome. 

Pampered  in  luxury  every  step  of  the  way 
on  Holland  America. 
With  days  as  exciting  as  the  nights. 

Don't  miss  the  boat. 

Enter  the  Maybelline* 
Beauty  Cruise  Sweepstakes. 

(Entry  forms  available  at  your  participating  retailers.) 


MANUFACTURER'S  COUPON 


HURRY!  EXPIRES  OCTOBER  31 ,1993 


SAVE  $100 

on  any  MAYBELLINE  product 
(except  trial  sizes). 

Dealer  To  receive  reimbofjement  of  $1  00  plui  8<  tor  handling  on  o  con 
iumer  pufchoie  of  ony  MoybeJIine  product,  moil  t3  AAoybelline,  Inc ,  Box 
880306,  ei  Pojo,  TX  88588  0306  Evidence  of  luHicieol  oroducT  pyrcfiosed 
to  cover  coupons  presented  may  be  requeiled  Any  otner  uie  conjtitutei 
fraud  Coupons  ore  nontraniferable  except  to  Moyfeelline  Coniumer  Muit 
pav  applicoble  toxei  Caifi  value  1/100  of  Coupon  void  if  nol  redeemed  ai 
indicoted  May  not  be  reproduced  Void  wliere  taxed,  reitricted,  or  prohibit- 
ed UMIT  ONE  COUfON  PER  PURCHASE  GOOD  ONLY  IN  THE  U  S  A 
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MAYBE  SHE'S 
BORN  WITH  IT. 

MAYBE  IT'S 

MAY 

BELL 

IN 

B 


U 


U  I 


No  purchose  necessary  Void  where  prohibited.  Must  be  o  U.S.  resident  age  18  or  older  Sweepstokes  starts  6/14/93 
ond  ends  1 2/31/93  All  entries  most  be  postmarked  by  1 2/3 1/93  and  received  by  1/14/94  You  mnv  even  win  one 
of  50  trips  for  two  to  the  Mediterranean,  for  1  2  days  and  1 1  nights,  aboard  a  Holland  America  W^stours  Cruise.  Please 
refer  to  the  Holland  America  1994  European  Cruises  Irovel  brochure  tor  actual  dates  and  ports  of  Hollond  America's 
12  day  Mediterranean  cruises.  For  a  complete  lislof  rules,  see  your  participoting  retoiler  or  send  o  self-addressed, 
stamped  #10  business  envelope  to  Moybellme  Beauty  Cruise  Entry  Form,  P  O  Box  1415,  Northbrook,  IL  60065-1415. 
(WA  residents  omit  return  postage. )  Sweepstakes  is  subject  to  the  complete  official  rules. 
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Shortcut  to  chic 


V 


Thirty-three-year-old  Debra 
Ludwig,  an  attorney  from  Con- 
necticut, knew  her  looks  needed  a 
boost,  "'l  was  starting  to  feel  aver- 
age." she  told  us,  "and  I  decided  it 
was  time  for  a  brand-new  look — 
one  that  would  make  me  feel 
special."  Since  Debra  needs  to 
look  polished  for  her  clients  and 
the  courtroom,  her  makeover — 
by  makeup  pro  Alison  Raffaele  and 
ace  hairstylist  Gad  Cohen — is  a 
classic  look  with  a  twist. 
HAIR  SOLUTION: 
A  ROUNDED  BOB 
"I  know  my  hair  needs  a  good  cut." 
said  Debra,  "but  I  want  it  to  be  long 
enough  to  have  style  options." 
Gad  gave  Debra  a  blunt 
cut  with  rounded  ends 
and  subtle  layers. 
She  can  wear  it  all 
forward,  tucked  be- 
hind her  ears,  part- 
ed on  the  side  with 
the  bangs  blended 
in  or  smoothed  back 
off  her  face.  "The  look 
is  classic  but  mod- 
ern." says  Gad,  "and 
more  elegant  than 
/       the  layered,  no-style 
hair  she  had  before." 


/ 


MAKEUP  SOLUTION: 

BROWN-BASED  NEUTRALS 

"Debra  is  one  of  those  freckled,  pale- 
eyed  blonds  whose  features  tend  to  dis- 
appear without  makeup."  says  Alison. 
Since  Debra  likes  soft  pink  shades. 
Alison  introduced  her  to  brown-based 
pinks — which  are  great  for  blonds.  A 
tawny-pink  blush  and  a  deep  sandy- 
rose  lipstick  are  much  more  flatter- 
ing choices  than  Debra's  usual  frosty, 
candy  shades.  "The  best  eye  makeup 
for  blue  eyes  is  brown,"  says  Alison. 
"Brown  shadow  and  liner  bring  out 
the  blue  without  overpowering  it." 
FASHION  SOLUTION: 
LONGER  LENGTHS 
"Eighty  percent  of  my  wardrobe  is 
ver\"  traditional  business  suits,  so  Tm 
definitely  ready  for  a  fashion  up- 
date!" said  Debra.  Our  suggestion:  a 
pale  taupe-pink  cabled  twinset  and 
long,  slim  skirt  by  Country  Road 
Australia — a  soft,  sophisticated  suit 
alternative.  "Law-  is  a  very  conserva- 
tive field,"  says  Debra,  "and  although 
I  still  have  to  wear  knee-length  skirls 
to  court,  I'm  going  to  start  wearing 
longer  skirts  to  the  office  and  in  the 
evening.  This  outfit  proves  that  I  can 
branch  out  from  corporate  cookie- 
cutter  suits  and  serious  neutrals  and 
still  look  professional." 


EDITOR'S     PICK     OF     THE  MONTH 


"My  two  favorite  looks  for  nails  have 
always  been  bright,  clear  red  or  a 
natural  polish.  Apparently  many 
women  around  the  country  feel  the 
same,  because  Elizabeth  Arden  just 
pared  down  its  traditional  line  of 
twenty-two  enamel  shades  to  five 
perfect  polishes:  Red  (an  ideal  clear 
red — not  too  orange  or  blue).  Nude, 
Naturelle,  Shell  and  Blush.  These  five, 
at  $8.50  each,  are  all  you  need." 

— Lois  Joy  Johnson 
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I  kink  of 


it  as  a  keautiful  akemative  to  koUiiig  your  kreatk. 


I 


ntroducing  Playtex  SecKts  Panty  Slimmer. 

lie  first  panty  slimmer  witli  tie  liiJJen  panel  tliat  targets  yojtummy  to  control  you  wLere  you  need  it  most, 
fitli  matcling  tras  for  aJJecl  support  anJ  shaping.  Foi!i  store  nearesl  vou  call  1-800-765-^LLM. 


WU5    I'lj.lfx    Appit.l.  Ui 


/ 


/ 


Lingerie  for  Real  Life. 


rve  the  car  you  wan 
not  the  car  you  have  t 

settle  fo 


'-mm 


1 


I  admit  it .  I  talk  to  my 

cat.  And  I  don't  mean  just 

talk.  I  mean  TALK.  Real  meaningful 

conversation.  In  fact,  more  satisfying  conversation  than  I  have 
with  most  people.  Naturally,  I  want  to  do  everything  I  can  to  keep 
Cleo  her  healthy  best.  So,  I  asked  my  veterinarian  what  food  he 
recommends.  Without  skipping  a  beat,  he  said,  "HUl's''  Science  Diet.'"  He 
said  just  as  I  have  to  eat  a  proper  balance  of  foods  to  keep  healthy,  Cleo 
has  to  have  a  balance  that's  right  for  her.  Tliafs  exactly  what 
she  gets  with  Hill's  Science  Diet.  He  called  it  Nutrient 
Precision™  I  like  that.  I'm  so  glad  I  asked  because 
Cleo  is  very  important  to  me.  After  all, 
she's  the  only  one  I  know  who 
can  actually  keep  a  secret.  .0-. 


SCI  KM  I.  Din 


nv>t«M«Tixw- 


A  better  life 
through  nutrient  precision.'" 


Hill's  Science  Diet  is  available  exclusively  at  veterinary  clinics  and  pet  stores. 

1993  Hills  Pet  Nutrition.  Inc. 
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The  executive  paycheck 

f  you  own  stock,  you  receive  an  annual  proxy  statement  an  absentee  ballot 
n  which  you  can  vote  for  corporate  board  members  and  determine  corpo- 
ate  bylaws.  Now,  the  Securities  and  Exchange  Commission  is  helping  share- 
Tolders  make  more  informed  decisions  by  requiring  almost  all  public 
:orporations  to  include  more  detailed  information  in  proxy  statements. 
Shareholders  can  now  learn  how  much  top  executives  are  paid,  what  the 
company's  pay  policy  is  and  how  closely  it  is  linked  to  the  company's  perfor- 
mance— information  that  is  not  available  in  the  annual  report.  This  can  help 
shareholders  decide  whether  the  stock  is  still  a  good  investment. 

— Stuart  Varney,  Your  Money  With  Stuart  Varney 

'A  boot  bounty 

Boots  are  made  for  walking,  working  or  just  wearing  everywhere  this  fall. 
They  come  in  all  styles  from  ankle-length  to  thigh-high,  with  heels  ranging 
from  low  and  chunky  to  platform  and  funky.  The  sturdy  motorcycle  boot  is 
a  strong  complement  to  long,  crocheted,  layered  outfits,  and  the  delicate, 
ankle-high  dandy  boot  looks  fabulous  worn  with  the  season's  popular 
Edwardian  suit.  Ombeline  designer  Maud  de  Marco  says  boots  change  the 
mood  of  fall  fashions.  "A  heavy  boot  is  great  for  young,  fun  looks,"  she  says, 
"while  a  thin,  elongated  boot  works  wonderfully  for  evening  outfits." 

— Elsa  Klensch,  Style  With  Elsa  Klensch 

QUOTEOF  THE  MONTH 

I  think  because  [Madonna  and  I]  both  sort  of  came 
into  a  situation  of  being  powerful  in  our  professions 
and  there  was  a  sexual  overtone  to  both  our  images, 
the  press  has  tried  to  kind  of  pit  one  of  us  against  the 
other  ...  in  an  effort  to  create  some  kind  of  publicity 
scandal  that  doesn't  really  exist.  ...  I  think  she's  a 
brilliant  performance  artist,  and  1  wish  her  the  best. 
— Sharon  Stone,  commenting  on  the  press  and  Madonna,  while 

APPEARING  ON  CNN's  LaRRY  KiNG  LiVE 

Better  credit  reporting 

For  years,  consumers  and  Congress  have  complained  about  the  credit-re- 
porting industry's  sloppy  record-keeping  and  surly  service.  But  new  indus- 
try-established guidelines  should  make  it  much  easier  for  you  to  gain  access 
to  your  credit  rating.  Credit  agencies  will  now  send  a  report  within  three 
days  of  request,  and  will  resolve  consumer  disputes  within  thirty  days.  They 
can  charge  no  more  than  S8  for  credit  records — and  they  are  free  of  charge 
if  you  have  been  denied  credit.  These  reforms  are  voluntan,',  but  they  could 
become  law  before  long:  Congress  is  currently  considering  a  credit-report- 
ing bill  that  would  force  even  more  concessions  from  the  industrv'. 

— ^J.w  Hopkins,  Your  Moxey  With  Stuart  Varsey 
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Bypassing  bypasses 

Coronary  bypass  surgery  is  one  of 
the  most  connmonly  performed  oper- 
ations in  the  U.S.,  but  fhousonds  of 
heorf  patients  are  considered  too 
frail  to  unde''go  the  procedure. 
Now,  itowever,  a  Milwaukee  re- 
seorcher  /s  developing  on  alterna- 
tive to  bypassing  clogged  arteries.  A 
powerful  laser  beam  is  used  to 
shioot  a  series  of  holes  through  the 
heart  wall;  the  holes  quickly  seal 
along  the  heart's  surface,  but  re- 
main open  below,  helping  to  restore 
blood  circulation.  The  operation 
may  be  safer  for  patients  who  can- 
not withstand  standard  bypass 
surgery.  The  FDA  has  approved  test- 
ing the  method  on  fifty  patients  at 
four  medical  centers. 

—Dan  Ruiz,  HealthWorks 

Tastier  tap  water 

Most  water  utility  companies  in  the 
U.S.  use  chlorine  as  a  purifier,  which 
can  leave  an  odd  taste.  Now  experts 
at  a  Southern  California  water 
district — which  serves  the  Los  Angeles 
area — are  testing  a  purification  process 
that  they  say  makes  tap  water  taste  as 
fresh  as  a  mountain  spring.  Ozone 
gas,  which  destroys  microorganisms,  is 
bubbled  through  the  water;  hydrogen 
peroxide  is  then  added  to  improve  the 
taste  and  smell.  The  downside:  This 
cleaner  water  could  add  as  much  as 
$25  to  the  annual  wafer  bills  of  an 
average  family.    — Miles  O'Brien, 
Science  and  Technology  Week 


Watch  CNN's  HealthWorks  for  the  week's  top  medical  news  (Saturday,  9  a.m.,  2  p.m.  E.T),  and 
Larry  King  Live  for  intriguing  interviews  with  newsmakers  and  celebrities  (weekdays,  9  p.m  E.T). 
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REALLY  GOT  A 

HOLD 

ON  VOU 


ADVERTlSEMENf 


'  /hen  My  Skinny  Doctor  Laughed  At  Me 
Actually  Threw  My  Dress  At  Him ..." 


n  you're  fat ...  I  mean  really  fat ...  a 
of  women  like  to  stand  near  you.  Ap- 
it  makes  them  feel  thin. 

My  name  is  Jessie  Travis.  You  don't 

■  from  Adam.  But  I'm  a  real  person.  I 

■  Pendley  Hills,  Georgia.  And,  up  un- 
vears  ago,  I  was  the  fat  lady  that 
•  wanted  to  stand  next  to. 

too  tired  to  go  out  with  my  friends  at 
was  even  embarrassed  to  go  out  on 
>  by  myself  I  waddled  when  I 
<weat  when  I  ate.  I  wore  anything 
would  hang  straight  down  and 
J,    dmg.  I  wasn't  just  "overweight."  I 
5  jj  I  was  5'4''  and  weighed  204  pounds. 

>  t  to  my  doctor  for  help.  But  I  wasn't 
ill  ic.  During  the  past  seven  years  I  had 
icj,  different  diets.  One  by  one.  And  I 
e'  all  of  them. 

xtoT  listened  to  me  very  carefully  and 
till  ;ommended  an  entirely  different  pro- 
n  'his  wasn't  a  "diet."  It  was  a  unique 
r  .'ight-loss  program  researched  by  a 
n  f  bariatric  physicians  —  specialists 
■  at  the  severely  obese.  The  program  it- 
'  3  developed  by  Dr.  James  Cooper  of 
,  Georgia. 

rted  the  program  on  January  22nd. 
the  first  four  days,  I  only  lost  three 
So  I  was  disappointed.  But  during 
3e  weeks  that  followed,  my  weight  be- 
drop.  Rapidly.  Within  the  next  196 
went  from  204  pounds  to  133  pounds. 

reason  the  program  worked  was 
I  was  always  eating. 

lid  eat  six  times  every  day.  So  I  never 
)rived.  Never  hungry.  I  could  snack  in 
emoon.  Snack  before  dinner.  I  could 
lack  at  night  while  I  was  watching  T.V. 

can  you  eat  so  much  and  still  lose 

secret  is  not  in  the  amount  of  food  you 
J  in  the  prescribed  combination  of  foods 
t  in  each  24-hour  period.  Nutritionally 
portions  of  special  fiber,  unrefined  car- 
ates,  and  certain  proteins  that  gener- 
:^!orie-buming  process  that  continues 
'  long  ...  a  complete  24-hour  fat-reduc- 
cle. 

abolism  is  evened  out,  so  fat  is  burned 
iround  the  clock.  Not  just  in  unhealthy 
like  many  diets.  That's  why  it  lets  you 
ounds  so  easily.  Without  hunger.  With- 
rvousness. 


By  Jessica  Mae  Travis 

And  it's  all  good  wholesome  food.  No 
weird  stuff.  You'll  enjoy  a  variety  of  meats, 
chicken,  fish,  vegetables,  potatoes,  pasta, 
sauces  —  plus  your  favorite  snacks.  Lots  of 
snacks. 

This  new  program  must  be  the  best  kept 
secret  in  America.  Because,  up  until  now, 
it's  only  been  available  to  doctors.  No  one 
else.  In  fact,  the  Clinic-30  Program  has  been 
used  by  142  doctors  in  the  U.S.  and  Canada 
to  treat  more  than  9,820  patients.  So  it's 
doctor-tested.  And  proven.  This  is  the  first 
time  it's  been  available  to  the  public. 

There  are  other  benefits  too  ... 

•  There  are  no  amphetamines.  No  drugs  of 
any  kind. 

•  No  pills.  No  powders.  No  chalky-tasting 
drinks  to  mix.  Everything's  at  your  local 
supermarket.  No  special  foods  to  buy. 

•  There's  no  strenuous  exercise  program. 

•  You  don't  count  calories.  Just  follow  the 
program.  It's  easy. 

•  It's  low  in  sodium,  so  you  don't  hold 
water. 

•  You  eat  the  foods  you  really  enjoy.  Great 
variety.  Great  taste. 

•  You  can  dine  out. 

•  There's  no  ketosis.  No  bad  breath  odor. 
But  here's  the  best  part ... 

Once  you  lose  the  weight,  you'll  keep  it  off. 
Permanently!  I  guarantee  it! 

Let's  face  it.  We  all  have  "eating  life- 
styles." Our  eating  habits  usually  include 
three  meals  a  day.  Plus  two  or  three  snacks. 
We  all  love  snacks.  Especially  at  night. 

But  most  diets  try  to  force  us  to  change  all 
that. 

And  that's  why  they  fail! 

The  Clinic-30  Program  lets  you  continue 
your  normal  eating  lifestyle.  You  can  eat  six 
times  a  day.  You  can  snack  when  you  wish. 
So,  when  you  lose  the  weight,  you  can  keep 
it  off.  For  good.  Because  no  one's  forcing  you 
to  change. 

Here  are  some  other  patients  from  Geor- 
gia who  entered  Dr.  Cooper's  Clinic-30  Pro- 
gram with  me  ... 

•  Reverend  Donald  F.  is  a  42-year-old 
minister  who  went  from  227  to  179  in  just 
four  months. 

"In  spite  of  church  suppers,  I've  lost  al- 
most 50  pounds  in  four  months  and  I'm  not 
having  a  rebound  gain.  Both  my  wife  and  I 
eninv  the  meals." 


*  Renate  M.  was  a  G.I.  bride  from  Ger- 
many who  went  from  212  to  140.2  in  8'/2 
month>^ 

"/  believe  I  was  a  participant  in  every 
weight -reducing  plan  there  ever  was.  I  failed 
at  nil  of  them.  Then,  about  two  years  ago,  I 
started  the  Clinic-30  Program.  And  I  haven't 
regained  a  pound." 

And  then  there's  me.  I  had  an  appoint- 
ment to  see  my  doctor.  So  —  as  a  joke  — 
I  put  one  of  my  old  dresses  in  a  bag.  When 
he  began  joking  around  about  how  thin  I 
looked,  I  pulled  it  out  of  the  bag  and  tossed 
it  across  the  desk  at  him.  "Thanks  to  you,"  I 
said,  "I  don  t  have  to  wear  this  thing  any- 
more." 

Obviously,  I'm  excited  about  the  program. 
This  is  the  first  time  it's  been  available  out- 
side of  a  clinical  setting.  Dr.  Cooper  has 
asked  Green  Tree  Press.  Inc.  to  distribute  it. 

We'll  be  happy  to  send  you  the  program 
to  examine  for  31  days.  Show  it  to  your  doc- 
tor. Try  it.  There's  no  obligation.  In  fact, 
your  check  won't  be  cashed  for  31  days.  You 
may  even  postdate  it  31  days  in  advance  if 
you  wish. 

Choose  a  day  and  start  the  program.  If 
you  don't  begin  losing  weight  within  five 
days  —  and  continue  losing  weight  —  we'll 
promptly  return  your  original  uncashed 
check.  No  delays.  No  excuses. 

Or  keep  it  longer.  Try  it  for  six  months. 
Even  then,  if  you're  not  continuing  to  lose 
weight  on  a  regular  basis,  you'll  receive  a 
full  refund.  Promptly.  And  without  ques- 
tion. This  is  the  fairest  way  we  know  to 
prove  to  you  how  well  this  new  program 
works. 

To  order,  just  send  your  name,  address 
and  postdated  check  for  $12.95  (plus  $3.00 
shipping/handling)  to  The  Clinic-30  Pro- 
gi'am,  do  Green  Tree  Press,  Inc.,  Dept.499, 
3603  West  12th  Street,  Erie,  PA  16505. 


AN  IMPORTANT  REMINDER 

As  your  weight  begins  to  drop,  do  not  al- 
low yourself  to  become  too  thin. 

It's  also  very  important  to  consult  your 
physician  before  commencing  any  weight- 
loss  program.  Show  him  this  program.  And 
be  sure  to  see  him  periodically  if  you  intend 
to  take  off  large  amounts  of  weight. 


CiR-en  Tree  Press  is  a  member  of  the  Erie. 
I'ennsvK  jnia  Chamber  ot  Commerce  Bank  and 
business  references  are  available  upon  recjuest. 


©  1993  Green  Tree  Press.  Inc. 
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LHJ's  follow-up  on  current  news,  views  and  who's  whos 


more 


Janet  Jackson: 

PC 

ickson's  career 
continues  to  get  curiouser 
and  curiouser,  little  sister 
Jonet  seems  poised  to  take 
his  place  as  America's  favorite  pop 
superstar.  She  burst  onto  the  scene 
with  1  986's  Control,  then  followed 
it  with  the  dance-crazy  Rhythm  Na- 
tion I8M,  which  generated  four 
number-one  hits,  dozens  of  awards 
and  a  $40  million  record  deal.  Now 
her  latest  release,  /onef. ,  has  soared 
to  the  top  of  the  charts.  But  there's 
This  summer,  Janet  (who 
has  appeared 
in  Good  Times, 
Fome  and 
DiH'rent  Strokes) 

  stars  in  her  first 

feature  film,  Po- 
etic  Justice  (due 
^  out  July  23), 
John  Singleton's 
first  movie  since 
his  stunning  de- 
but, Bo/z  N  the 
Hood.  Why  the 
move  from  singer  to  actress?  "For 
me,"  she  said  recently,  "life  is  all 
about  growth.  .  .  .  [People] 
adamantly  warned  me  against  it  .  .  . 
but  I'd  finally  found  a  role — a  dra- 
matic non-singing  role — that  was 
right."  As  for  rumors  that  she  and 
Michael  compete  both  in  and  out  of 
the  recording  studio,  Janet  insists 
that  although  the  Jackson  clan  has 
more  than  its  share  of  squabbles, 
she  and  her  brother  are  buddies. 
"Maybe  because  I'm  the  baby  of  the 
family  and  because  Michael  has 
such  a  love  for  children,  we've  been 
close  since  childhood.  And  we've 
never  lost  that,  not  for  a  minute." 

— Melanie  Berger 


Clint  Eastwood's  favorite 
hangout  in  Carmel,  Califor- 
nia, is  the  Hog's  Breath  Inn, 
a  health-food  restaurant  co-owned 
by  the  superstar  and  one-time 
Carmel  mayor  himself.  Eastwood's 
not  saying  what  inspired  the  name, 
but  it's  not  unusual  to  find  the  six- 
ty-three-year-old actor  and  director 
mixing  with  guests  and  relaxing 
over  a  beer  on  the  sunken  patio,  at- 
tired in  his  size-10  Nikes,  jeans  and 
an  open-neck  shirt.  That's  where  I 
found  him,  happy  to  make  recom- 
mendations. "I  sometimes  have  a 
Dirty  Harry  Hamburger 
here,"  admits  the  man  who 
usually  sticks  to  fruits  and  veg 
gies.  "And  the  Magnum 
Force  Cocktail  is  not 
too  bad." 

But  that's  about 
all  steely-eyed, 
tight-lipped  Clint 
will  volunteer. 
He's  known  for  his 
devotion  to  privacy,  and 
getting  him  to  say  more 
than  "uh-huh"  is  a  chal- 
lenge even  Dirty  Harry 
might  not  want  to  face. 
While  he  can  eventually 
be  cajoled  into  dis- 
cussing his  films  or  his  / 
restaurant,  asking  him  I 
to  reveal  the  intimate  ^ 
(or  even  the  not-so-inti- 


Clint 

Eastwood 

RIDING 
HIGH 

mate)  details  of  his  private  life  is 
like  asking  him  to  allow  a  McDon- 
ald's in  Carmel. 

Indeed,  as  I  sit  down  to  talk  with 
him,  he  flashes  me  that  look,  daring  | 
me  to  ask  too  much.  "Go  ahead,"  it 
says,  "make  my  day." 

So,  a  cautious  beginning:  "Why 
are  you  perceived  as  the  ultimate 
lonely\'guy?" 

"During  my  childhood,"  he  ex- 
plains carefully,  "we  kept  moving 
all  the  time.  I  was  always  the  new 
kid  on  the  block,  always  on  the  de- 
fensive, always  having  to  punch  my 
way  out  of  something.  I  don't  know 
if  I  liked  hanging  out  by  myself,  but 
being  alone  is  a  good  lesson.  You 
learn  to  think  for  yourself. 
"And,  of  course,"  he  adds  with  an 
understated  nod,  "a  lot 
the  characters 
that  I've  played 
on  the  screen 
have  been 
^  loners." 

V  T  h  e  v  '  V  e 

V 

V  also  been  in- 
credibly popu- 
lar. Starring  in 

everything 
from  spaghetti 
westerns  to 
Dirty  Harry  and 
even  wacky  come- 
dies like  Eveiy  Wltich 
Way  But  Loose,  East- 
wood became  a  cul- 
tural icon.  Then,  with 
Bud  and  Unforgiven, 
he  became  a  respected 
and  (continued) 
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[SENSITIVE 


SKIN 


One  look  and  you'll  know.  Softsoap®  Cleansing  Liquid  for 
Sensitive  Skin  has  no  initating  dyes.  And  no  harsh  chemicals. 
It's  clearly  the  only  liquid  hand  soap  made  to  be  gentle 
enough  for  sensitive  skin.  And  Softsoap®  for  Sensitive  Skin  is 
dermatologist-tested.  And  fiypoallergenic.  It's  part  of  the  Softsoap® 
familyforeveo-memberofyourfannily.         SoftsOaO.   Your  hands  will  thank  you. 
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(continued)  successful  director. 
And  now,  in  In  ihe  Line  of  Fire,  he 
does  something  he's  never  done  he- 
fore — Clint  Eastwood,  man  of  silent 
steel,  actually  almost  cries  on-screen. 
Does  that  make  the  film  some  kind 
of  turning  point  for  him? 

An  enigmatic  smile  slowly  cross- 
es his  face.  One  eyelid  moves  a 
millimeter. 

"It  has  a  great  script  and  a  good 
cast.  It  should  do  okay." 

"Okay"  would  also  seem  to  he  the 
word  he'd  use  to  describe  his  per- 
sonal life,  including  his  three-year 
relationship  with  actress  Frances 


SECRET  SERVICE:  EASTWOOD 
GUARDS  THE  PRESIDENT  IN 
IN  THE  LINE  OP  FIRE 

Fisher,  age  forty.  The  two  are  ru- 
mored to  be  expecting  a  baby  near 
the  end  of  the  year,  but  Eastwood's 
two  experiences  with  long-term  re- 
lationships (ex-wife  Maggie  John- 
son and  cx-girlfriend  Sondra  Locke 
both  won  huge  financial  settle- 
ments) appear  to  have  left  him 
war\-  of  another —  which  makes  one 
wonder  just  how  committed  he  re- 
ally is.  So  I  take  a  chance:  "Is 
Frances  the  only  woman  in  your 
life  right  now?" 

He  thinks — for  a  long  time. 

"My  mother  is  still  alive.  She  is  a 
ver\'  special  lady,"  he  finally  replies. 
(The  last  thing  I  wanted  to  do  was 
insult  his  mother.)  "A  lot  of  untruths 
have  been  printed  about  my  .  .  . 


about  Frances  and  me.  But  we  do 
get  around  a  lot.  That  is  the  truth." 

"Has  she  made  many  alterations 
to  your  house?"  I  ask,  thinking  that 
if  she  has,  she'll  probably  stick 
around  for  a  while. 

"Uh  .  .  .  she's  been  dealing  with 
the  workmen,"  he  says  reluctantly. 
His  eyes  scan  the  horizon,  avoiding 
mine.  "I  don't  interfere  .  .  .  much.  I 
leave  it  to  her." 

"Does  that  mean  you  prefer  a 
woman  who  is  willing  to  stay  at 
home  once  she  is  married?" 

Another  dreadful  silence.  Just  as 
I  begin  to  wonder  if  I  should  cut 
my  losses  and  make  a  graceful  exit, 
his  eyelids  flicker  and  he  ventures  a 
reply.  "Women  who  are  homemak- 
ers  work  harder  than  most.  Their 
services  are  vastly  underrated.  But  I 
don't  mind  career  women  either — I 
love  all  women.  I  especially  love  my 
mother.  Took  her  with  me  to  the 
Academy  Awards  [this  year]." 

That's  when  it  dawns  on  me: 


America's  favorite  cowboy,  all 
weathered  skin  and  fast  draws,  is 
actually  a  mama's  boy  at  heart. 
"What  are  you  looking  for  when  it 
comes  to  your  ideal  woman?"  I  ask 
as  he  gets  up  to  leave,  thinking  I 
can  probably  guess  the  answer. 

He  says,  with  surprising  softness, 
"At  my  age,  I've  come  to  the  con- 
clusion that  women  are  really  com- 
ing into  their  own,  they're  at  their 
best,  when  they've  passed  forty. 
These  days  women  are  more  inter- 
esting past  that  age.  They  look  after 
themselves  more.  And,"  he  adds 
with  a  sly  grin.  "I  look  beyond  the 
obvious."  — Gil  Gibson 


MOVIE, 

of  tne  month 

AUTHOR  AND  FILM  CRITIC 
t^OLLY  HASKELL  TELLS  WHY  "FREE 
WILLY"  IS  A  WHALE  OF  A  TALE 

oms  of  America,  take 
heart!  If  you're  looking 
for  an  olternative  to  this 
summer's  guns-guts- 
and-'^ore-galore,  you  won't  do 
better  than  the  heartwarming  Free 
W////  (in  theaters  July  16).  It's  a 
stirring  boy-meets-whole  tale 

about  0  towheaded  charmer 
(Jason  James  Richter)  who — 
after  a  stint  as  a  pint-size 
panhandler  in  o  rainbow- 
coalition  gang  of  street 
kids — finds  salvation 
through  his  relationship  with 
Willy,  an  ornery  Orca  held 
captive  in  a  local  theme 
park.  Beneath  its  picturesque 
surface,  Free  W/7/y  is  a 
contemporary  morality  tale:  The 
physical  release  of  the  whale 
parallels  the  emotional  release  of 
the  boy.  And  like  all  memorable 
children's  films,  this  one  will  bring 
tears  to  the  eyes  of  parents  and 
kids  alike  as  it  deals  with  the 
eternal  themes  of  love,  loss,  trust 
and  forgiveness — but  it  will  leave 
everyone  smiling  over  the  lovable 
and  fabulously  photogenic  Willy. 
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Introducing  the 
Personalized 
Protection  System 

from  StAYFREE. 


LI  Ira  'Diiii 

Classic 

□  liglii 

□  inodiuin 

□  hea\T 

□  tivemiglil 

□lighi 
□modium 

□  \\ea\y 

□  overnight 

\Won-t 


It 's  fool-proof. 
Because  it's  a  system 
irfiere  you  choose  the 
level  of  protection  you 
need:  light,  medium, 
hea  vy  or  o ve rn igh t. 


leave  feminine  protection  to  chance. 


And  then  choose  the  style 
you  prefer:  Classic  with 
baking  soda  for  added 
freshness,  or  Ultra  Thin 
u  ith  panty  shaping 
for  extra  coverage. 
Nothing  could  be  easier 
Tfic  Personalized 
Protection  System 
from  Stayfree. 
After  all,  why  should 
luck  have  anyUiing  to 
do  with  getting  the 

f 

right  protection. 

Stayfree 

Better^  protection  by  choice. .  fo't  chance. 


■  Smt/fret        .  Srai/free 

UltraThin  UltraThin 


LlrraL-.n 


I'llraThin 


/ 


^^^.y^'^       Slayfret      Stayfiet  StayfrJ' 


JMMER  STYLE 


How  to  look  OTeat 

RYDAY 

■m  ■  ^^H^^  m  We  all  irwU  lo  look  lernlic  dunn<r  the  sweitoriiii 
(loii  (lavs  ol  Auiiusl.  Hu{  w  hat  if  looking  perfect  was  pari  of  your  /o6?  Day  in  and  daxi 
oui.  \\  ancliois  haxc  lo  look  good.  Forget  about  bad  nioods.  lack  of  sleep,  fights  will 
die  husband,  trouble  with  ihe  kids,  circles  under  the  eyes.  PMS.  hair  that  w  ^w'^  do  ; 
ihing  and  nothing  lo  wear — wlien  the  camera  starts  rolling, 
there  are  no  excuses.  We  talked  to  anchors  around  the  counliy  to 
find  oul  their  best  li[)s  and  li  icks;  aher  all.  if  their  secrets  work 
foi'  the  caruera.  the\  II  work  for  vou.  too.      Bv  Kathleen  Beckett 


STYLE 
SMARTS 


"/  love  bodysuits  under  jackets.  They  don*t 
look  too  preppy  or  too  buttoned-up.  They're 
professional  but  sexy. " 

— Lynne  White,  WNYW,  New  York 


LAURIN  SYDNEY 
CNN,  Showbiz  Today 


"I  always  wear  dark  hose 
and  shoes  to  give  my  leg 
a  long  line.  Never  wear 
different  color  hose  and 
shoes  or  you'll  look  like 
Dorothy  in  The  Wizard  of 
Oz.  When  you  really  feel 
like  a  dog,  wear  higher 
heels." 

— Laurin  Sydney, 
CNN,  Showbiz  Today 


LYNNE  WHITE 
WNYW,  New  York 


FRESH  FACE 

"When  my  makeup  starts  to  sHde,  I 
take  it  all  off  instead  of  tr\'ing  to  touch 
it  up,  and  start  all  over  again.  It's  the 
only  way  to  look  and  feel  fresh." 
— Stefani  Booroojian,  KSEE,  Fresno,  California 
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"Whenever  I  feel 
down,  I  dress  up. 
Comfort  clothes  actually  make  you  feel 
worse.  Something  tailored  and  cheerful  but 
not  fussy  is  best — like  a  bright  red  blazer 
with  a  silk  blouse." 

—Tracy  Barry,  KGW  TV,  Portland,  Oregon 

"Square  shoulder  pads  are  a  savior.  They 

make  you  feel  like 
you  can  conquer  it 
all."    — Laurin  Sydney 


M  little  sparkle  at 
the  ear — diamond  or 
pearl  studs — lights 
up  your  whole  face 
instantly. " — Andrea 
Arceneaux,  CNN 


STEFANI  BOOROOJIAN 
KSEE,  Fresno,  CA 


NewStayfree 
Maxi  Liner 

is  ihe  petfect  I :  - 
for  Ihose  medium  or 


I !  I  sp  if  offers, 

hrier  rhp  pr 

Witih  ft  pf I f  - 
l  ike  co  r 

■     I  '-  7  other  pad. 


^'he  answerfor  those  who  haven't 
had  much  luck  with  panty  liners. 


\    Plus  i I  s  pnnty  shaped  to 
cover  more  of  your  pttnty. 
^ '  So  ichen  you  need  more 

protection  than 

/  / 

/  a  panty  liner 

but  less  than 
a  mfui,  there's  no 
question  New  Stayfree 
Maxi  Lixer  gives  you 
(he  right  protection. 


M|  Stayfree 


UltraThin 

PUS 

Maxi  Ltstir 


Better pmtection  by  choice.,  lot  chance. 


MMER  STYLE 


BRIGHT-EYED 

"There's  something  called  the  'televi- 
sion' eye — a  trick  that  makes  eyes  look 
wide  awake:  a  light  shadow  in  the  cen- 
ter of  the  lid — like  a  base  shade  or 
peach — the  size  of  a  dime,  and  a  dark- 
er color  at  the  eye  corners  for  contour." 

— Allison  Rosati,  WMAQ,  Chicago 


Eyeliner  is 
a  must  to 
make  eyes 
stand  out/^ 
— Andrea 
Arceneaux 


BATTLING 
BAD  HAIR 
DAYS 

"I'm  religious  about 
haircuts.  I  get  one 
every  four  to  five 
weeks  so  I  never  have 
a  bad  hair  day.  Well, 
maybe  a  bad  day,  but 
never  dreadful." 

— Mary  Ann  Childe^s, 
WLS,  Chicago 


LIPSTICK 

TRICKS 


ANDREA  ARCENEAUX 
CNN 


'Lipstick  is  the  most 


"To  help  lipstick  stay  put,  lightly  apph 
concealer  to  lips,  top  with  powder,  then  ap- 
ply lipstick.  To  keep  lipstick  off  your  teeth, 
important  mal<eup.  ^^^^^  ^  ^^^^^^ 

It  makes  you  look  around  the  inside 
alive."   — Cora-Ann  of  your  lips." 
Mihalik,  WNYW,  New  York     —Andrea  Arceneaux 

''Neat-looking  hair  is  most  important  to  me. 
I  need  a  style  that's  easy  to  maintain,  that  I 
can  handle  myself.  A  shoulder-length  blunt 
cut  IS  the  perfect  low-maintenance  look. " 

— Carmen  Harlan,  WDIV,  Detroit 


TRACY  BARRY 
KGW  TV,  Portland,  OR 


''For  lots  of  volume  I 
blow-dry  my  hair 
upside  down,  finish 
with  hairspray,  then 
flip  my  head  up  and 
smooth  lightly/' 

— Tracy  Barry 


r 


U'RE  ABOUT 
TO  SEE 


OZEIM 
OGURT 


IN  A 

\UHO\JE  NEW 


It's  new  Dannon  Light 
Nonfat  Frozen  Yogurt." 
A  dessert  that's  super  rich,  super 
creamy.  In  six  luscious  flavors  like  Cherry 
\JdiV\\\\2i  Swirl  and 
Cappuccino. 

- '  ^^""PS^  '-ig!2'.'^']g?°'j'g       less  man  l  gram  of  fat  per  serving. 


INTRODUCIIMG  DAIMIMOIM  LIGHT 
IMOIMFAT  FROZEM  YOGURT™ 


And  It's  fat  fr( 
cholesterol  free  and  just  i 
or  90  calories  per  servir. 
So  turn  on  the  Light.  And  change  tl- 
way  you  look 
Uoz^n  yogui 


)  199^  ThP  n;*nnnn  rrvmn 


SUMMER  STYLE 


BATTLING 
BAD  HAIR 

DJU^YS  (continued) 


'Vof  rollers  con  fix  nearly 

every  hair  problem  fosf. " 

— Lynne  White 


"A  great  trick  for  blonds:  If  you  get  your  hair 
colored  and  the  roots  are  starting  to  show,  you  can 
get  through  the  day  by  sprinkling  a  little  baby 


LYANNE  MELENDEZ 
CNN 


powder  along  the  root  line." 


''A  bad  hair  day  is 
God's  way  of  telling 
you  to  put  your 
hair  in  a  ponytail/' 

— Laurin  Sydney 


— Laurin  Sydney 


KEEP  YOUR  ENERGY  UP 

"I  make  an  effort  to  take  care  of  myself. 
Three  times  a  week  for  an  hour  and  a  half  I 
lift  weights,  do  aerobics  and  stretch.  It  gives 
me  more  energy."  — Mary  Ann  Childers 

"When  I  wake  up 


ANNE  PETERSON 
KCTV,  Kansas  City,  KS 


with  puffy  eyes,  I 
put  cold  tea  bags 
on  them  for 
fifteen  minutes 
before  I  leave  the 
house.  It  really 
works!" — Lyanne 
Melendez,  CNN 


"I  don't  eat  anything  after 

seven  at  night.  If  I  do,  in  the 

morning  my  face  looks  puffy 

and  I  feel  groggy." 

— Linda  Turley, 
KPHO,  Phoenix 

''EXERCISE  IS  THE 
ULTIMATE  STRESS 

RELIEVER/' 

— Anne  Peterson, 
KCTV,  Kansas  City,  Kansas 


Lauren,  forty-five,  a  le- 
gal secretary  for  a  Man- 
hattan law  firm,  woke 
up  one  morning,  tense 
and  irritable.  She'd 
been  reprimanded  at  the  office  the 
day  before  for  not  working  quickly 
enough.  Then,  when  she  got  home 
after  putting  in  hours  of  overtime, 
she  hoped  that  her  husband,  Gor- 
don, would  console  her.  But  it  was 
so  late  that  he  was  already  asleep, 
and  Lauren  was  left  alone  in  her 
sour,  angry  mood. 

Carla,  thirty-one,  an  office  man- 
ager in  Portland,  Oregon,  fre- 
quently gets  blue  when  she's 
driving  home  from  work.  A  few 
months  back,  Carla  broke  off  her 
engagement;  now,  the  apartment 
she  used  to  share  with  her  ex-fi- 
ance feels  cold  and  lonely.  "When 
I  get  home,  I  sometimes  just  want 
to  sit  on  the  couch  and  feel  sorry 
for  myself,"  she  says.  "On  those 
nights,  I  turn  on  the  TV  and  veg 
out.  I  feel  myself  slipping  deeper 
into  sadness,  but  it's  hard  to  stop." 
If,  like  Carla  and  Lauren,  you 
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frequently  experience  irritability 
or  sadness,  you're  not  alone.  Re- 
cent research  suggests  that  the 
blues  are  not  only  commonplace, 
but  rampant.  According  to  Randy 
Larsen,  Ph.D.,  an  associate  profes- 
sor of  psychology  at  the  University 
of  Michigan  who  has  conducted 
mood  surveys  for  the  past  eight 
years,  most  people  experience 
three  days  of  bad  moods  out  often. 
About  5  percent  have  bad  moods 
on  four  or  five  days,  and  a  few 
lucky  souls — about  2  percent — are 
•almost  always  happy. 

Although  no  one  knows  exactly 
why,  women  are  particularly  prone 
to  emotional  highs  and  lows.  In  a 
1986  study  conducted  at  the  Uni- 
versity of  Illinois,  both  women  and 
men  were  asked  to  log  their  moods 
for  forty-two  days.  At  the  end,  the 
women  subjects  reported  more  in- 
tense emotions — both  positive  and 
negative — than  the  men  did.  The 
only  emotion  that  the  men  experi- 
enced more  frequently  was  anger. 
"One  theory  for  this  difference  is 
that  men  are  taught  as  little  boys 


We  all  get  angry  or 
depressed  sometimes,  but 
some  of  us  seem 
perpetually  out  of  sorts. 
How  can  we  learn  to 
lighten  up?  Here,  the 
latest  research  on  why  we 
feel  the  way  we  do,  plus 
how  to  banish  bad  moods 
and  feel  good  again. 
By  Donna  Brown  Hogarty 

to  hold  their  feelings  in,  and  they 
become  more  out  of  touch  with 
their  emotions  as  they  grow  older," 
says  Frank  Fujita,  the  graduate 
student  who  authored  the  study. 
Little  girls,  he  says,  are  often  en- 
couraged to  show  their  emotions, 
so  as  adults,  women  are  generally 
more  aware  of  how  they're  feeling. 

While  some  experts  think  that 
bad  moods  are  generally  on  the 
rise,  others  believe  (continued) 


oatmeal 
can  brim 


acLd 


here  is  a  dermatologist 
recommended  Aveeno  Bar  to 
keep  every  complexion  looking 
naturally  healthy  and  beautiful. 

Aveeno 


Moisturizing  Formula/or  Dry  Sfo'n 


Aveeno 


Gentle  Cleansing  Formula/or 
Combination  Skin 

Aveeno 


Oil  Control  Formula/br  Aaie- 
Prone  Skin 

Aveeno  Oatmeal  Therapy.  No 
perfumes.  No  irritating  dyes.  Just 
naturally  soothing  care  to  help 
vou  look  and  feel  beautiful. 


veeno 


1 


Why  am  I  so  moody? 

continued 

that  emotional  ups  and  downs  have  always 
been  inherent  in  human  nature.  "Just 
look  at  the  story  of  Adam  and  Eve.  They 
had  to  live  with  constant  suffering,"  says 
David  Burns,  M.D.,  author  oi  Feeling 
Good:  The  New  Mood  Therapy  (Avon 
Books,  1992)  and  Ten  Days  to  Self  Esteem 
(William  Morrow,  1993).  Randy  Larsen, 
the  researchet  from  the  University  of 
Michigan,  agrees:  "Depression  is  being 
diagnosed  more  frequently  these  days,  but 
this  is  chiefly  because  more  family  doctors 
are  able  to  recognize  its  symptoms." 

WHY  WE  FEEL  BLUE 

Where  do  bad  moods  come  from?  Obvi- 
ously, part  of  the  answer  lies  ir>  external 
events.  "Any  outside  stressor,  from  some- 
one cutting  ahead  of  you  in  the  super- 
market line  all  the  way  up  to  the  death  of 
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your  spouse,  can  cause  a  bad  mood,"  says 
Dianne  Tice,  Ph.D.,  an  assistant  profes- 
sor of  psychology  at  Case  Western  Re- 
serve University,  in  Cleveland,  who  has 
conducted  mood  surveys  with  more  than 
four  hundred  subjects. 

In  some  cases,  the  event  is  subtle.  For 
instance,  like  Lauren,  people  sometimes 
wake  up  in  poor  spirits  because  they're 
still  experiencing  the  unresolved  stress  or 
anger  of  the  previous  day,  or  because 
they've  had  a  disturbing  dream  shortly 
before  awakening.  "Waking  up  on  the 
wrong  side  of  the  bed  is  a  real  phe- 
nomenon, and  it  doesn't  necessarily 
mean  that  something  is  seriously  wrong," 
says  Tice.  "People  who  are  under  a  lot  of 
stress  often  wake  up  in  a  bad  mood." 

As  the  old  song  about  rainy  days  and 
Mondays  says,  our  moods  are  also  influ- 
enced by  the  day  of  the  week  and  the 
weather.  "People  feel  best  on  Friday,  when 
they're  looking  forward  to  the  weekend. 


and  worst  on  Monday,  when  the/ri,ai 
ing  a  new  workweek,"  reports  Tice  ,ik 
wise,  sunny  days  are  a  mood  lifter,,'lii 
cloudy  days  lower  your  spirits.  Says  mi 
Larsen,  "The  strongest  predictor  of  >oi 
mood  is  total  hours  of  sunshine." 

In  addition  to  external  factors.o 
physiological  and  emotional  makeial 
influence  your  moods.  Researchernc 
believe  that  people  with  TN-pe  A  pso 
alities  are  biologically  more  susceil 
to  anger,  and  that  easygoing  Tyj 
may  be  more  susceptible  to  depress  a. 

Premenstrual  syndrome  may  alscc 
tribute  to  moodiness.  "We  foumtl 
premenstrual  and  menstrual  wome.{ 
all  emotions  more  intensely,"  says 

Finally,  how  your  parents  deah 
stress  when  you  were  young  can  a  i 
feet  your  moods.  "Many  people  c 
ence  mood  fluctuations  because 
parents  never  taught  them  good  l 
skills,"  says  Larsen.  "Even  small 
hassles  can  throw  these  people  off" 

HOW  TO  BEAT  THE  BLUES 

Fortunately,  psychologists  now  knc 
most  effective  strategies  to  conquer 
mood.  First,  you  need  to  identify 
you  are  upset.  Many  people  focus 
on.  alleviating  sadness,  and  ignore  \.; 
really  bothering  them. 

In  some  cases,  you  need  to  live  thii 
the  sadness.  For  example,  David  1 
cites  the  case  of  one  former  patien 
remarried  and  moved  away  fror 
hometown  shortly  after  the  death  i, . 
mother.  She  became  depressed  and  ii 
sick,  and  thought  she  needed  therav 
medication.  Instead,  Burns  recommcs 
that  she  watch  a  sad  movie  and  give 
a  chance  to  grieve.  The  woman  ren: 
two-hankie  childhood  favorite,  watcli 
every  night  for  a  week,  and  cried  thn 
out  each  viewing.  Shortly  after  tha  \ 
spirits  lifted. 

But  if  it's  the  everyday,  garden-vii 
blahs  you're  suffering  from,  Tictl 
Larsen  have  a  number  of  technid 
gleaned  from  their  studies,  that  cam 
you  to  feel  better: 

■  Give  yourself  a  treat.  Going  ti 
movies,  playing  with  pets  or  chili 
splurging  on  a  pair  of  earrings  or  a; 
outfit  can  brighten  your  mood.  "By 
ing  yourself  well,  you're  reassuring 
self  that  you  are  worthy,"  says  Larse 

■  Take  action.  If  you  can,  try  to  re 
the  situation  that  has  caused  youij 
mood.  "When  you  figure  out  how  tcj 
vent  a  problem  from  recurring,  yoil 
more  in  control,"  says  Tice.  For  exaii 
one  woman  she  studied  was  routine! 
set  by  the  fighting  between  her  two 
dren.  Her  usual  reaction  to  t 
bickering — to  scold  the  children 
send  them  to  their  rooms — left  her 
ing  sad  and  incompetent.  So  she  res( 
to  stay  out  of  the  next  argument  by  g 
into  the  kitchen,  shutting  the  door 


erself  a  cup  of  tea.  "She  felt  that 
break  gave  the  children  a  chance 
out  the  conflict  on  their  own  and 
her  to  intervene  more  effectively 
r  point,  if  necessary,"  says  Tice. 
)hysical.  Exercise  chases  away  the 
lei  y  increasing  your  heart  rate  and 
pj  ng  your  body's  utilization  of  oxy- 
1.;  also  quells  a  temper;  by  wearing 
u  I  ,  exercise  calms  you  down. 
I  hink  your  problem.  Tice  and 
n  found  that  people  who  were  able 
g  1  different  perspective  on  their 
lU  s  managed  to  shake  bad  moods 
uickly.  For  instance,  reminding 
f  of  past  successes  can  help  to  re- 
mr  confidence  and  sense  of  well- 
Comparing  yourself  with  others 
less  well  off  also  works, 
jmplish  a  simple  task.  Tackling 
nail  goal,  like  cleaning  out  your 
r  organizing  your  desk,  can  raise 
t-esteem. 

y  unteer  your  time.  "Lending  a 
If  hand  helps  you  see  yourself  as  a 
:i  rson  and  the  world  as  a  nicer 
n  says  Tice.  In  her  studies,  she 
II  hat  even  a  small  act  of  kindness — 
cl  .  shopping  for  an  elderly  neigh- 
r  in  lift  your  spirits.  Other  people 
t  >ost  from  a  weekly  stint  at  a  soup 
c  !  or  as  a  hospital  volunteer. 
(  .  ersely,  many  popular  methods  of 
ai  I  the  blues  don't  work.  For  exam- 
:,  hough  the  support  of  friends  and 
D   is  crucial  during  a  crisis,  if  you 

I  rly  complain  about  an  ongoing 
D  n,  airing  your  anger  can  backfire, 
b  ig  your  misery  with  others  can  ac- 
i!  irolong  a  bad  mood,"  says  Larsen. 

constantly  ruminate  about  an  up- 
t   event  with  friends,  it's  all  too  easy 

I I  )me  fixated  on  the  problem  itself 
(  ive  no  energy  left  to  resolve  it." 
I  ey  is  to  share  the  problem  with 
L  -iends  at  its  onset,  and  then  focus 
r  actively  on  the  future  by  identify- 
;  at  you  can  do  about  it. 

<  er  ineffective  techniques  include 
s  e  activities  such  as  watching  TV 
I  or  blaming  someone  else  for  your 
I  es.  And  alcohol  and  drugs,  while 
:  lay  elevate  your  mood  for  an  hour 
1,  generally  leave  you  feeling  worse 
ij  hey  wear  off 


rO  CALM  A  TEMPER 

is  the  hardest  mood  to  shake,  our 
:s  agree.  As  with  sadness,  your  first 
Jiould  be  to  analyze  why  you  are  an- 
)ften,  the  event  that  finally  triggers 
emper  is  not  the  true  cause  of  your 
For  instance,  you  might  be  angry  at 
lusband,  but  instead  of  confronting 
you  snap  at  the  department-store 
lerk  for  being  too  slow  to  ring  up 
surchase. 

ter  you  have  pinpointed  the  true 
of  your  anger,  you  need  to  rectify 
tuation — or  at  least  make  it  easier  to 


live  with.  If  you  decide  that  your  anger  is 
unjustified,  or  if  you  find  yourself  losing 
your  temper  with  the  wrong  person,  Tice 
suggests  this  iwo-step  approach:  First, 
find  a  way  to  calm  down.  Go  for  a  walk, 
watch  TV  or  go  to  a  rnovie,  read  a  good 
book  or  meditate  or  pray.  If  you  need  help 
on  the  spot,  take  deep,  calm  breaths  to  re- 
lease the  tension. 

Next,  try  to  see  the  conflict  from  the 
other  person's  point  of  view.  For  in- 
stance, say  another  driver  has  cut  in  front 
of  you.  "By  understanding  that  there 
might  be  a  reason  that  the  driver  is  rush- 
ing, such  as  an  emergency,  or  by  simply 
saying  to  yourself,  'that  person  is  having 
a  worse  day  than  I  am,'  you  can  often 
short-circuit  your  anger,"  says  Tice. 


Every  bad  mood  does  eventually  pass. 
But  by  practicing  strategies  to  lift  your 
spirits,  you  can  learn  to  deal  with  life's 
difficult  limes.  Says  Dianne  Tice,  "Peo- 
ple who  car.  regulate  their  moods  well 
seem  to  be  happier  and  suffer  from  less 
depression."  ■ 


For  more  information 

For  a  free  brochure  on  clinical  depres- 
sion, or  for  referrals  to  mental-health  as- 
socioiions  in  your  area,  send  o 
self-addressed,  stamped  envelope  to  the 
Notional  Mental  Health  Association, 
1021  Prince  Street,  Alexondria,  VA 
2231 4-2971 ;  or  coll  800-969-6642. 


The  only  cordless  mixer 
jri%a  split  personality. 


Now  you  can  mux,  then  blend,  then  mix  a^jain.  All  with  a  simple  flick  of  the  wruft. 
The  Han(>yMixcr™  CordLui  Beater.  Fun  to  ude,  in  iLt  own  twute?  way. 
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EXCLUSIVE 


the  story  of  the  victim  who  mirac- 
ulously survived. 

Instead,  this  housewife  who 
liked  to  lead  the  conga  lines  at  her 
suburban  beach  club  is  now  con- 
sidered by  many  to  be  a  fool,  the 
caricature  of  a  woman  who  believes 
anything  her  husband  tells  her. 

We  sympathize  with  iMarv'  Jo- 
but  we  don't  empathize.  We  don't 
like  a  lot  about  her.  She  refuses  to 
believe  that  her  husband,  Joey,  and 
Amy  Fisher  were  lovers.  Plunged 
into  the  public  spotlight,  it  seems 
she  has  come  to  enjoy  the  media 
circus  in  which  she  stars,  at  the 
same  time  railing  that  she's  been 
relegated  to  a  secondary  charac- 
ter— ttiat  she  hasn't  gotten  the  re- 
spect as  a  victim  that  she  believes 
she  deserves,  while  her  assailant 
has  gotten  prime  billing.  Within 
her  lurks  a  raging  woman  who  can 
burst  into  showers  of  obscenity  at 
strangers,  and  who  says  that  if  she 


Her  hiisljaiid  iiia\  be  the  most  despised  niaii  ui  /^neiica,  but  slie  s  standing  by  liim.  In 
tliis  exclusive  interAdew,  Miwy  Jo  Buttafuoco  talks  iibout  the  shooting  that  nearly  killed  her, 
Amy  Usher* — imd  why  she  has  such  undying  faith  in  her  husband.    By  Bernice  Kanner 


A  11  Mary  Jo  Buttafuoco 
/^L  wants  is  what  she  can't 

/  have:  for  both  sides  of 
/  her  mouth  to  turn  up 

™  whpn  she  smiles,  to  ex- 
ercise on  her  StairMaster,  to  enjoy 
being  a  full-time  mom,  to  chauffeur 
her  kids  to  dance  and  basketball 
practice  ...  to  go  back  to  life  the 
way  it  was  before  her  last  name  was 
the  punch  line  of  a  thousand  jokes. 

It's  a  sunny,  warm  May  day, 
just  like  the  morning  almost  one 
year  ago  that  changed  Mary  Jo's 
life  so  dramatically.  We're  sitting 
in  white  wicker  chairs  on  her 
back  porch  overlooking  the  well- 
tended  garden  of  her  modest 
beachfront  home.  In  the  front 
yard,  there  are  now  several  signs 
proclaiming  that  the  house  is 


monitored  by  a  burglar  alarm. 

Mary  Jo  looks  relaxed  in  a  white 
T-shirt  with  a  beaded  neckline, 
denim  shorts  and  diamond-and- 
emerald  earrings  and  bracelet.  Pe- 
tite and  well  groomed,  at  thirty-eight 
she  has  a  body  most  women  her 
age  would  envy — slim  (at  five  feet 
three,  she  weighs  one  hundred 
pounds)  and  curvaceous.  When 
she  speaks,  her  light  blue-green 
eyes  look  directly  into  mine. 

By  now,  of  course,  everyone 
knows  the  slory  of  how  seventeen- 
year-old  Amy  Fisher  shot  Mary  Jo 
because  she  had  the  man  the 
"Lethal  Lolita"  coveted.  The  se.x- 
ual  soap  opera  seized  our  collec- 
tive psyche  with  its  themes  of 
jealousy,  rage,  lust  and  violence. 
But  lost  in  all  the  lurid  details  is 


thought  her  husband  was  to  blame 
for  what  happened  to  her,  she'd 
emasculate  him. 

But  at  the  same  time,  one  can 
feel  sorry  for  her.  "Everything's 
gotten  all  twisted  around  by 
lawyers'  tactics,  and  I  got  forgot- 
ten," she  says  resolutely,  her  voice 
cracking.  She  adds  softly,  "It's  al- 
ways been  Joey  and  Mary  Jo.  When 
did  it  become  Joey  and  Amy?" 

So  what  if  people  consider  her 
pathetic  or  an  idiot?  If  they  believe 
she's  in  total  denial?  Mary  Jo 
claims  she  doesn't  care.  "I'm  no 
pushover  who  doesn't  know  her  ass 
from  her  elbow,"  she  says  defiantly. 

Perhaps  she's  simply  afraid  to 
lose  the  man  she  loves.  Acknowl- 
edging that  Joey  and  Amy  may 
have  been  lovers  (continued) 
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•  Head,  arms  and  legs  crafted  of 
fine  bisque  porcelain 

•  Adorably  costumed,  including 
her  own  pillow 

•  Accompanied  by  a  Certificate 
of  Authenticity 

•  Poseable 


I  Hamilton  Collection  4810  Executive  Park  Ct.,  P.O.  Box  44051,  Jacksonville,  FL  32231-4051 


Love  is  blind 

cinilinucd 

could  help  convict  him  of  statutory  rape 
and  send  him  to  jail  for  years — a 
prospect,  she  says,  that  terrifies  her.  Last 
October,  the  Nassau  County  district  at- 
torney dropped  the  case  against  Joey, 
then  reopened  it  after  an  ex-employee  at 
Complete  Auto  Body  and  Fender,  the 
family-owned  garage  in  Baldwin,  New 
York,  where  Joey  works  as  a  mechanic, 
told  how  Joey  bragged  about  his  relation- 
ship with  Amy.  As  ihe  Jotirnal  went  to 
press,  the  Buitafuocos  were  discussing  a 
plea  bargain  because,  says  Mary  Jo,  they 
believe  Joey  will  never  get  a  fair  trial. 
"We'd  have  to  go  to  Siberia  to  find  an 
impartial  jury,"  she  adds  gruffly. 

THE  NEAR-FATAL  SHOT 

What  really  happened  on  May  19,  1992? 
Mary  Jo's  story  tumbles  out  in  bursts.  At 
about  eleven-thirty  that  morning,  she 
had  just  given  a  bench  on  her  back  patio 
its  first  coat  of  white  paint  when  the 
doorbell  rang.  A  young  girl  with  bur- 
gundy-tinted hair  tucked  into  a  baseball 
cap  was  standing  on  the  small  wooden 
front  stoop.  She  asked  Mary  Jo  to  join 
her  outside  for  a  chat. 


the  spine  to  remove,  so  the  surgeons  only 
repaired  the  severed  carotid  artery.  Dur- 
ing the  nine-hour  operation,  she  suffered 
a  mild  stroke  and  was  placed  on  a  respira- 
tor for  two  days.  The  outlook  was  dire. 

But  miraculously,  Mary  Jo  pulled 
through.  Several  days  after  she  was  left 
for  dead  in  a  lake  of  her  own  blood,  she 
videotaped  a  description  of  her  attacker 
for  police.  A  month  later,  she  picked  Amy 
out  of  the  police  lineup  as  her  assailant. 

At  her  trial.  Amy's  lawyer  portrayed 
his  client  as  a  "pliable,  seductible" 
young  girl  led  astray  by  a  "Teflon  bum" 
and  "classic  pimp."  But  the  judge  set  her 
bail  at  $2  million — a  record  for  Nassau 
County.  He  later  called  Amy  "a  wild  ani- 
mal that  stalks  its  prey  ...  a  walking 
stick  of  dynamite  with  the  fuse  lit."  Amy 
was  later  sentenced  to  five  to  fifteen 
years  for  first-degree  assault. 

Meanwhile,  Mary  Jo  has  struggled  to 
recover  from  her  wounds.  At  first,  physi- 
cal therapists  electrically  stimulated  her 
face  daily  to  force  her  muscles  to  move. 
Now  she  sees  a  chiropractor  three  times  a 
week  to  try  to  restore  full  functioning  and 
ease  the  pain.  Some  days  it's  so  severe  that 
Mary  Jo  takes  to  her  bed  with  Demerol. 
(As  ihe  Journal  went  to  press,  doctors  dis- 
covered that  Mary  Jo  had  a  tumor  in  her 


Mary  Jo  doesirt  blame  her 
husband.  ''Wliat  for?  Foi'  beins 
too  damn  nice'^  to  a  ^^kooky  kid? 


As  they  stood  facing  each  other,  the 
high  school  senior  told  Mary  Jo  that  her 
(fictitious)  sixteen-year-old  sister  was 
having  an  affair  with  Joey.  She  presented 
an  extra-large  shirt  from  Complete  Auto 
Body  as  proof  Mary  Jo  questioned  the 
girl  and  thanked  her,  then  turned  away, 
promising  to  ring  her  husband. 

She  never  got  the  chance.  Fisher  sho.t 
her  in  the  head  with  a  .25  caliber  semi- 
automatic pistol.  The  bullet  deafened 
Mary  Jo's  right  ear,  shattered  her  jaw- 
bone, severed  her  carotid  artery  (which 
carries  blood  to  the  head)  and  settled  at 
the  base  of  her  skull.  Her  assailant  fled. 
Later,  Amy  claimed  it  was  all  an  acci- 
dent; later  still,  that  it  was  Joey's  fault. 

Neighbors  called  lor  help,  and  Mary  Jo 
was  helicoptered  to  the  Nassau  County 
Medical  Center.  Neurosurgeons  told  the 
assembled  clan  of  Buttafuocos  and  Con- 
nerys  (Mary  Jo's  family)  that  if  they  didn't 
operate,  Mary  Jo  would  sure'y  die,  but 
that  if  they  did,  there  was  no  guarantee 
she'd  wake  up  or  that  she  wouldn't  be  par- 
alyzed. The  bullet  was  lodged  too  close  to 
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head.  They  did  not  yet  know  whether  it 
was  malignant,  but  according  to  Mary  Jo, 
it's  likely  she'll  need  more  surgery.) 

She  also  suffers  frequent  paralyzing 
headaches,  double  vision  and  ringing  in 
her  right  ear;  she's  lost  50  percent  of  the 
vision  in  her  right  eye  and  says  she  can't 
blink,  raise  her  eyebrow  or  balance  confi- 
dently. Her  esophagus  is  partially  para- 
lyzed; she's  in  constant  danger  of 
choking  and  says  she  can  eat  only  food 
that's  cut  into  tiny  pieces.  And  if  the  bul- 
let in  her  head  shifts,  she  could  suffer 
spinal  meningitis  or  paralysis. 

"I  feel  like  Lm  on  novocaine  all  the 
time.  I  can't  hear  myself  talk,"  she  says. 
Brushing  her  teeth  or  taking  a  drink  is 
an  ordeal;  liquid  dribbles  out  of  her 
mouth.  Still,  much  of  her  facial  symme- 
try has  returned,  and  her  speech,  once 
slurred,  is  now  clear.  Although  she  looks 
better  than  she  thinks,  Mary  Jo  says  she's 
self-conscious  about  her  appearance. 
She's  also  lethargic.  "I've  lost  interest  in 
anything  except  for  trying  to  return  to  a 
normal  life,"  she  says. 


After  the  shooting — and  Am\  cla 
that  Joey  had  masterminded  it-e' 
one  expected  Man.-  Jo  to  turn  on  : 
band.  She  didn't,  and  she  doesn  - 
him  for  what  happened.  "For  wh  - 
demands.  "For  being  too  damn  n; 
"kooky  kid?  For  not  recognizii 
Amy  Fisher  was  like?" 

A  CLOSE-KNIT  FAMILY 

Perhaps  the  key  to  Mary  Jo's  uns  - 
loyalty  to  her  husband  lies  in  h^ 
ground.  While  most  people  thinl 
sordid  triangle  as  a  New  York  - 
reality,  it's  a  small-town  tale. 
lives  a  mile  and  a  half  from  the 
house  in  which  she  grew  up.  Th 
of  five  daughters  of  a  strict  Irish  ( 
family,  her  life  revolved  arounc 
and  church.  She  attended  St.  ■ 
Lima  parochial  school  through 
grade.  She  wore  white  gloves  and  : 
Mass  every  Sunday. 

In  1971,  Mary  Jo  began  her  fr 
year  at  Massapequa  High  Scho 
met  Joey  almost  immediately,  and 
tracted  to  his  easy  charm,  exul 
and  humor,  as  well  as  his  steamfit 
ceps  and  boxer's  flattened  nose.  C 
first  date,  in  Januarv  1972,  thev 
movie  Deliverance. 

From  the  time  they  were  in  tl 
teens,  they  knew  they'd  marry.  In 
ary  1977,  Joey  surprised  her  witl" 
carat  marquise  diamond  engagemi 
that  his  uncle,  a  jeweler,  had  m. 
September  4  of  that  year,  twen 
year-old  Joey  marched  his  twen 
year-old  bride  down  the  aisle.  I 
their  son,  Paul,  was  born,  and  i 
their  daughter,  Jessica,  arrived. 

In  1986,  the  Buttafuocos  mov 
the  gray  frame  house  where  th^ 
live,  next  to  a  canal  off  South  Oysi 
On  the  door  of  the  refrigerator 
spotlessly  clean  knotty-pine  kitcht 
the  children's  report  cards  from  tl 
Massapequa  schools  Joey  and  Mar 
tended.  Flowers,  crafts — Mary  Ji 
creations — family  pictures  and  P 
Moment  figurines  abound.  Tw^ 
protrude  from  a  living-room  mirn 
your  best:  God  will  do  the  res 
"With  God,  all  things  are  possible 

But  the  pattern  of  the  family's 
not  been  as  neat  as  the  house  they 
For  years,  says  Mary  Jo,  Joey  was 
addict.  His  cocaine  binges  becani 
frequent  and  his  behavior  so  erra 
in  1988,  she  told  him  to  get  help  o 
out.  The  next  day,  Joey  checked  ' 
into  a  nearby  twenty-eight-da\ 
program.  (Mary  Jo  says  that  s 
smoked  pot,  but  never  used  co 
When  Joey  checked  out  of  the 
their  relationship  was  revitalize 
events  of  the  past  year  have  made 
stronger.  "We're  more  together  r. 
cause  of  what's  happened,"  Mary 
softlv.  "We  hardlv  ever  (coi 
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velvet  texture 
eealthy  young  skin, 
h  a  mere 
i/  ;t  and  squeeze. 

inhearcl  of.  Until  The  Pond's 
I  .  discovery  of  Nutrium.'" 
r,  lous  oil-free  complex  that 
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U  ire  reels  like  velvet.  The  look 
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fight.  Compared  to  what  we  almost  lost, 
who  does  the  laundry  or  mops  the  floor 
is  irrelevant." 

Before  Amy  Fisher  burst  into  her  life, 
Mary  Jo  thought  she  was  living  the 
American  Dream,  complete  with  family 
outings  on  their  boat,  the  Double  Trouble, 
and  barbecues  with  family  and  friends. 
"This  was  our  little  Shangri-la,"  she  says 
ruefully,  as  she  guides  me  through  her 
well-kept  home.  "I  never  wanted  to  in- 
vent the  cure  for  cancer.  I  just  wanted  to 
be  the  best  mom  I  could  be  and  raise  two 
levelheaded  children  who  know  about 
love  and  honesty." 

Now,  their  family  life  has  been 
turned  upside  down.  At  first,  Mary  Jo 
says,  Paul  and  Jessie  clung  to  her,  fear- 
ful that  something  would  happen  to  her 
when  they  were  away.  Both  kids  have 
talked  to  the  family  priest  and  school 
counselors,  and,  she  says,  they  have  ad- 
justed. When  thirteen-year-old  Paul  oc- 
casionally gets  nasty,  as  teenagers  do, 
Joey  responds  with  gallows  humor. 
"Keep  it  up,"  he  tells  his  son.  "When 
I'm  in  jail  for  sixty  years  you'll  be  sorry 
vou  talked  to  me  that  wav." 


The  main  object  of  her  wrath,  not  sur- 
prisingly, is  Amy — and  Amy's  parents, 
against  whom  the  Buttafuocos  have  filed 
a  $125  million  civil  suit.  "Her  dad  took 
off  and  washed  his  hands  of  everything, 
and  her  mother  made  excuses,"  says 
Mary  Jo.  who  sometimes  daydreams 
about  writing  to  Amy's  mother. 
"  'Roseann,'  I'd  say,  'get  that  kid  some 
mental  help.  Stand  up  to  her.  Your  give- 
her-everything-and-look-the-other-way 
attitude  has  contributed  to  where  she  is. 
Why  didn't  you  pay  attention?'  "  In 
court.  Amy  and  Roseann  "glared  at  me  as 
if  all  that's  happened  were  my  fault,"  says 
Mary  Jo,  who,  eyes  blazing,  stared  back. 

Mary  Jo  considers  Amy's  five-to-fif- 
teen-year sentence  "a  mere  slap  on  the 
wrist;  twenty-five  years  to  life  would 
have  been  more  appropriate."  Amy  "took 
away  so  much — my  and  my  children's 
peace  of  mind,  our  privacy  and  security, 
my  health  and  almost  me.  I  believe  she's 
still  obsessed  and  isn't  done  with  us.  I 
don't  believe  she's  sorry,  because  if  she 
were,  she'd  take  responsibility  and  stop 
blaming  Joey.  Unless  she  gets  a  lot  of 
help — which  I  don't  see  happening — 
mark  my  words:  What  she  did  to  me, 
she'll  do  to  someone  else." 

Sometimes,  Mary  Jo  imagines  asking 


"Roseann;*  Mary  Jo  would 
say  to  Amy's  mother,  ''get  that 
kid  some  mental  help.  ' 


Mary  Jo  has  tried  to  shield  her  chil- 
dren from  the  books  and  TV  shows  about 
their  father.  Still,  she  admits,  much  has 
seeped  through.  "They've  learned  about 
deception  and  corruption,  and  that  there 
are  a  lot  of  immoral  people  out  there  try- 
ing to  frame  Joey."  Even  the  family's 
one-time  housekeeper,  who  admitted  ear- 
ly on  that  she'd  never  met  Joey,  later 
claimed  on  talk  shows  that  he  tried  to  se- 
duce her  and  that  Mary  Jo  had  confided 
to  her  that  the  couple's  lovelife  was  lack- 
luster. Says  Mary  Jo,  "People  are  cashing 
in  on  our  misfortune." 

UNLEASHED  RAGE 

So  what  has  kept  her  going  throughout 
this  ordeal?  Mary  Jo  claims  it's  her  lifelong 
faith,  friends  and  family.  She  also  finds 
comfort  in  getting  a  French  manicure, 
phoning  or  visiting  her  parents  or  in-laws, 
or  dropping  in  on  her  sister  Eileen,  who 
often  frosts  and  styles  her  hair.  Early  on,  a 
psychologist  helped  her  "work  through 
the  anger."  Regular  chats  with  her  priest 
help,  too — but  Mary  Jo  is  still  enraged. 
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Amy  why  she  "did  this  to  me.  Did  you 
think  you'd  marry  Joe,  move  in  here  and 
raise  my  kids?  Do  you  understand  the 
destruction  you've  caused  your  family 
and  mine?"  (Amy's  parents  have  since 
lost  their  marriage,  business  and  sav- 
ings.) If  Amy  were  her  child,  Mary  Jo 
says  she'd  "love  her  and  be  there  for  her 
but  never  condone  or  excuse  what  she 
did.  I'd  be  furious  if  she  screwed  up  like 
this."  She  is  furious  that  Amy  has  been 
elevated  to  victim-heroine — in  prison 
Fisher,  whose  book,  My  Story;  was  a  best- 
seller, reportedly  dispenses  autographs. 

Mary  Jo  has  gained  notoriety  of  her 
own.  Strangers  recognize  her  in  public 
and  often  comment.  Not  every  encounter 
is  positive.  The  Buttafuocos  have  received 
so  many  harassing  phone  calls  that  they 
had  to  get  an  unlisted  number — and  had 
to  change  it  three  times.  Once,  when  their 
white  Lincoln  was  stopped  at  a  traffic 
light,  a  woman  in  the  next  car  glared  and 
yelled,  "F —  you,  Joey."  Incensed,  Mary 
Jo  jumped  out  of  the  car  and  "got  right 
into  that  woman's  face.  I  didn't  touch  her 


because  I  knew  I'd  hurt  her." 

And  last  December,  when  Jc 
Mary  Jo  were  breakfasting  at  Ma 
a  fancy  Hollywood  hotel  where - 
gone  to  consult  on  the  CBS  ver 
their  story,  a  couple  who'd  been  : 
"daggers"  at  them  flung  a  "filthy, 
note  about  Joey  on  their  table.  Str 
Man,-  Jo  shoved  the  pair  onto  an  t 
and  screamed  obscenities  at  then 
could  have  fried  an  egg  on  my  hez 
so  hot,"  she  recalls. 

Yet  she  often  puts  herself  in  the 
fire.  At  times  she  seems  to  welcc 
press  attention  she  says  has  destro 
life,  perhaps  believing  that  if  she  i 
story  long  enough,  people  will  be 
This  strategy  often  backfires.  A 
audience  on  Donahue  ridiculed  an^ 
not  just  Joey,  but  also  his  seei 
gullible  wife.  One  woman  urged 
to  wake  up:  "If  it  looks  like  a  snak 
like  a  snake  and  walks  like  a  snak^ 
Jo,  then  it's  a  snake." 

.And  then  there  was  the  CBS  T\ 
of  the  Buttafuocos'  story.  It  "was  2 
sary  evil,"  because  of  all  the  bills 
had  to  pay,  says  Mar}-  Jo,  who  clair 
made  far  less  than  the  reported  S 
(they  were  paid  as  consultants!.  Ht 
ical  'bills  have  topped  $100,000.  si 
though  insurance  covers  about  ; 
cent,  and  their  legal  bills  are  no 
5200,000.  "We  felt  up  against  th 
[this  has]  financially  ruined  us,  w 
savings  and  kids'  college  funds 
out,"  she  says.  (Both  her  family  anc 
have  helped  by  giving  them  mone\ 

The  Buttafuocos  have  also  u^ 
media  to  respond  to  what  they  ; 
false  allegations.  In  June  of  las 
Joey  called  shock-radio  host  Ii 
Stern  and  denied  on-air  any  affa 
Amy.  "We'd  listened  to  so  mar 
fabrications  that  Joey  just  sna] 
Mary  Jo  says.  A  previous  caller 
radio  station  had  claimed  that  i 
the  Buttafuoco  landscaper  who 
Amy  and  Joey  frolicking  in  the 
yard  pool  when  Mary  Jo  was  awa 
Buttafuocos  have  no  pool. 

It  was  the  same  irritation  with  ' 
lies"  that  impelled  Mary  Jo  to  cal 
months  later  and  tell  him  that  tht 
riage  and  sex  life  had  never  been  . 
She  says  that  a  few  weeks  after  the 
ing  she  initiated  sex  with  the  somew 
luctant  Joey  by  telling  him  that  she 
to  be  with  him.  She  adds  that  their 
is  "extremely  active  and  satisfying." 

STANDING  BY  HER  MAN 

Were  Amy  and  Joey  lovers?  Steel} 
Jo  doesn't  buy  it.  "Amy  Fisher 
mentioned  any  affair  in  her  ten-paj 
fession.  Her  lawyer  spun  this  tale — 
factured  a  campaign  to  discredit  Jo' 
Svengali,  pimp  and  cocaine  dealer 
tactic  to  get  sympathy  for  his  c. 
.Mary  Jo  dismisses  (continued  on  pOi 


MEPINEWS  

The  ven/  latest  in  health  today.  By  Sally  Squires 

New  hope  for 
MULTIPLE  SCLEROSIS 


anew  drug  that  slows  the 
progression  of  multiple 
sclerosis — instead  of  only 
treating  its  symptoms — is  moving 
toward  approval  by  the  federal  Food 
and  Drug  Administration  (FDA). 

An  FDA  advisor\'  committee  has 
recommended  approval  of  Be- 
taseron,  a  genetically  engineered 
form  of  beta  interferon,  a  type  of 
natural  protein  in  the  immune  sys- 
tem. Multiple  sclerosis,  MS,  is  a 
progressively  degeneratix'e  disease 

Estrogen  and 
stroke-risk  reduction 

Esiwi^en-rcplucewen!  ihcrapy  has  long  been 
touted  as  a  way  to  cut  the  risk  of  heart 
disease  in  postmenopausal  zvornen.  Nozv 
rescarehers  a)e  invest igaltni>  zohetlier  it 
reduees  the  ehanee  of  stroke  as  zvell.  /I  reeeiit 
study,  led  by  the  Xalional  Heart,  Lung,  and 
Blood  Insinuie,  of  2,955  ivotnen,  aged  sixty- 
five  lo  one  liuiidred years  old,  found  that  those 
ueho  took  estrogen  had  less  narron'ing  oj  the 
earotid  artery — the  main  artery  thai  supplies 
blo(id  lo  llie  brain.  Carond-arlery  zvalls  zi'ere 
also  thinner  in  zvornen  ivho  took  estrogen — a 
sign  of  redueed  plaque  biuldup.  'We  knozv 
thai  plaque  buildup  is  related  lo  the  risk  of 
stroke  and  heart  altaeks,  but  zvhether  estrogen 
will  aetually  prevent  stroke  is  something  that 
needs  to  be  delerinined,"  says  'fen  Manolio, 
M.D.,  zvho  parlieipated  in  the  study. 

Tliis  adds  to  the  growing  list  of  benefits  of 
taking  estrogen  after  menopause:  higher  levels 
of  HDL  (the  so-ealled  good  eholesierol), 
lower  levels  of  the  bad  LDL  eholesierol  and, 
aeeording  lo  a  study  by  researehers  at  the 
University  of  .\'orth  Carolina  al  Chapel  Hill, 
a  42  percent  reduction  in  heart  disease  when 
compared  zcilh  nonusers.  The  study  also 
revealed  thai  adding  the  liormone  progestin 
lo  esiragen  seems  lo  boost  benefits  even  more. 
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in  which  the  immune  system  dam- 
ages the  central  nervous  system. 

In  a  three-year  clinical  trial  of  372 
MS  sufferers,  Betaseron  significant- 
ly reduced  the  number  and  severity 
of  attacks  experienced  by  those  who 
took  the  drug.  Injected  every  other 
day,  Betaseron  kept  nearly  one  third 
of  patients  on  the  highest  doses  at- 
tack-free for  two  years.  About  20 
percent  of  those  who  took  a  lower 
dose  remained  attack-free  for  two 
years,  compared  with  16  percent  of 


paticni>  \uio  looK  a  pia..cbo. 

The  cause  of  MS  is  yet  to  be  de- 
termined. According  to  the  Nation- 
al Multiple  Sclerosis  Society,  this 
is  the  first  time  that  a  drug  has 
been  found  to  treat  the  disease, 
rather  than  just  lessen  symptoms. 
An  estimated  300,000  Americans 
suffer  from  MS. 


BREAST-CANCER  blood  test 

A  recently  discovered  blood  protein  identifies  breast  cancer  long 
before  malignant  cells  can  be  detected  by  biopsy.  Known  as  T/Tn 
antigen,  it  proved  80  percent  accurote  in  identifying  41  women 
who  had  no  other  signs  of  breast  cancer  but  who  developed  the 
disease  within  the  next  eight  years,  according  to  researchers  at  the 
Chicago  Medical  School. 

A  vaccine  mode  from  T/Tn  antigen  has  also  proved  effective  at 
preventing  breast-cancer  recurrence  in  women  whose  cancer  had  been 
caught  at  advanced  stages,  according  to  Georg  F.  Springer,  M.D., 
professor  ond  head  of  the  Heather  Margaret  Bligh  Cancer  Research 
Laboratories  at  the  Chicago  Medical  School.  All  sixteen  women  who 
took  the  vaccine  survived  more  than  five  years,  the  researchers 
reported.  Ten  of  those  women  have  survived  ten  to  eighteen  years. 

Antibiotic  abuse 

Don't  auloniatically  reach  for  the  antibiotics  when  you  feel  a  sore  throat, 
sniffles  or  other  symptoms  of  infection.  The  reason:  growing  concerns 
that  misuse  of  antibiotics  contributes  to  the  rise  of  resistant  strains  of 
bacteria.  According  to  Calvin  Kunin,  M.D.,  professor  of  internal  medicine  at 
Ohio  State  University,  in  Columbus,  as  many  as  50  percent  of  antibiotics  are 
used  unnecessarih'  or  inappropriately.  Here,  from  Stuart  Lew,  M.D.,  of  Tufts 
University'  Medical  School,  in  Boston,  are  lips  on  avoiding  antibiotic  trouble: 

#  Don't  self-medicate.  Check  w^ith  your  doctor  before  using  any  antibiotics. 

#  Always  follow  prescription  directions,  and  never  take  antibiotics  pre- 
scribed for  someone  else. 

#  Finish  all  medications.  Xever  stop  taking  them  when  symptoms  subside 
or  when  you  start  to  feel  better.  The  full  course  of  medication  is  needed  to 
wipe  out  the  infection  completely  . 


CENTRUM 
MORE  IMPORTANT 
THAN  EVER. 


HEALTHY  CELL 


^  New  Discoveries 

Every  day,  scientists 
discover  more  about  the 
association  between  good 
health  and  a  special  group 
of  vitamins  and  minerals 
called  antioxidants. 
Leading  universities  are 
:overing  that  a  diet  rich  in  antioxidants 
vides  significant  health  benefits.  That's 
lause  antioxidants  help  strengthen  the 
Jy's  natural  defenses 
iinst  cell  damage. 

»w  Dietary 
lidelines 

iay,  health 
:horities 
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UeOerte  Consumer  Heallh  6806-2 


5  to  9  servings  of  fruits  and  vegetables  every 
day  as  part  of  a  balanced  diet.  Fruits  and 
vegetables  are  a  good  source  of  beta-carotene 
and  other  antioxidant  vitamins.  Whole  grain 
breads  and  nuts  also  provide  antioxidant 
vitamins  and  minerals. 

Centrum  Contains  the  Complete 
Antioxidant  Group  Centrum  is  more 
complete  than  any  leading  brand,  with 
every  vitamin  in  today's  medical  news, 
including  the  Complete  Antioxidant  Group. 
So  eat  more  foods  rich  in  antioxidants  and 
supplement  your  diet  with  Centrum. 

Centrum.  More  Complete. 
From  A  to  ZincI  Including  the 
Complete  Antioxidant  Group. 
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'an  a  perfectLy  iiormxtL^ 
a^oman  find  happinedJ 
with  a  den^itLve  man  _ 

(or  i^ice  vend  a ) 

His  skin's  sensitive. 
Yours  is  not 
Or  maybe  its  the  other  way  around. 
Still,  there's  a  Sic  Twin  Select 
right  for  each  of  you. 

Normal  for  regular  skin. 
-  Sensitive  for  skin  that's  tender, 
easily  irritated. 
Now  everybody's  happy. 

You  both  feel 
closer  for  it. 


Mo  ig'^l  Kctreal 

fill   or  (111  line  porcelain 
,v,    i.illcr  ili.in  aeiual 
I  S'.  intlie> 
i  .i.irj:!' 


Share  the  magic  of  a  romantic  moonlit  night... 
a  Bradford  Exchange  recommendation 


I  ninoiis  moon  glowing  in  the  haz)  sky;  a  gentle,  silent  \~ 
\  lall  blanketing  the  evergreens:  a  wami  fire  crackling 
lin  a  hideaway  cabin;  and  the  regal  presence  of  two 
isome  cardinals  witnessmg  tliis  moment  of  quiet  magic. 
Ills  is  the  romantic  vision  of  acclaimed  artist 
Rusty"  Rust,  now  realized  on  a  porcelain  limited- 
i  ion  collector's  plate.  And,  like  exceptional  collec- 
^  plates  that  command  hundreds  of  dollars  on  the 
c  market,  "Moonlight  Retreat"  appears  t(}  have  what 
kfs  to  go  up  in  value  once  the  edition  closes, 
ome  exceptional  plates  appreciate  in  value;  some 
I  :es  go  down,  and  many  remain  at  or  near  issue 
S  e.  But  the  edition  of  "Moonlight  Retreat"  is  stricth 
ited  to  a  maximum  of  1 50  firing  days,  and  demand  is 
•ected  to  be  strong.  So  if  you  wish  to  obtain  this 
e  at  the  $29.50  issue  price,  the  time  to  act  is  now. 
I  order  your  plate— fully  backed  by  our  unconditional 
I  -day  guarantee — send  no  money  now,  simply  com- 
I  te  and  mail  the  coupon  at  right.  iw^  mc.i  \\<  uHiy  I— 


THE  BRADFORD  EXCHANGE 


i'leasc  respiinci  by:  Aiigu.sl  31.  199.^ 


9345  Milwaukee  Avenue 
Niles,  IL  60714-1393 


YES.  Please  enter  my  order  for  "Moonlight  Retreat." 

I  iinder.stand  I  need  SEND  NO  MONEY  NOW.  I  wil 
billed  S29.5()'  when  mv  plate  is  shipped. 
I.iniil:  one  l>l(iti' per  orck'i: 

( 


_'IVk-pli<  >nf . 


) 


(I'll MSI-  I'rint  CkariM 


I'lli-  a  lolal  nl  S.I  1' 
I'l  llilllVJ  I  iL'dM  .ippi 


posl.i 
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He  smokes,  dr  inks,  overeats  or  never  exercises. 
Wliy  doesn't  he  take  better  care  of  himself?  x4nd 
what  can  vou  do  to  help?  Here's  what  every  wife 
needs  to  know.   By  Sally  Stich 


I don't  get  it,"  says  Judy 
Karp,  forty-nine,  a  former 
fashion  designer  from  Den- 
ver. "My  husband  is  a  terrif- 
ic businessman;  he  can 
build  anything;  and  he's  a  vora- 
cious reader.  He's  smart  in  so 
many  ways,  but  not  when  it  comes 
to  taking  care  of  himself.  He 
smokes  at  least  a  pack  a  day  of  un- 
filtered  cigarettes,  even  though  his 
mom  died  of  emphysema." 

Judy  says  her  husband  doesn't 
like  to  talk  about  his  bad  habit. 
"He  tells  me  to  stop  bugging  him, 
and  he  insists  he's  healthy.  That's 
true — right  now,  anyway,"  she 
says.  "But  I  can't  help  worrying. 
After  all,  if  he  keeps  smoking,  the 
odds  aren't  exactly  in  his  favor." 

Judy  is  far  from  alone  in  won- 
dering why  her  husband  engages 
in  self-destructive  behavior. 
Countless  wives  of  drinkers,  smok- 
ers, overeaters  and  under-exercis- 
ers  ask  themselves  the  same 
question:  How  can  a  man  who's  so 
smart  be  so  dumb  when  it  comes  to 
taking  care  of  himself'' 


But  while  wives  puzzle  over  hus- 
bands' bad  health  habits,  experts 
say  the  answers  are  surprisingly 
simple.  "There's  a  cultural  notion 
that  men  should  be  invulnerable," 
says  William  Doherty,  Ph.D.,  co- 
author of  Medical  Family  Therapy 
(Basic  Books,  1992)  and  professor 
of  family  and  social  sciences  at  the 
University  of  Minnesota.  Adds 
Marianne  Walters,  director  of  the 
Family  Therapy  Practice  Center, 
in  Washington,  D.C.,  "It's  the  way 
men  were  raised.  To  be  manly  is  to 
lake  risks."  The  ultimate  risk,  of 
course,  is  with  one's  health.  And  so 
by  engaging  in  bad  habits,  men  live 
up  to  society's  image  of  machismo. 

TOUGH  GUYS 

One  way  they  show  how  macho 
they  are  is  by  drinking — a  habit 
men  are  far  more  likely  to  indulge 
in  than  women.  According  to  a 
1988  survey  sponsored  by  the  Na- 
tional Institute  on  Alcohol  Abuse 
and  Alcoholism,  more  than  four 
times  as  many  men  as  women, 
ages  thirty  to  forty-four,  were 


found  to  abuse  alcohol,  even 
though  they  knew  drinking 
threatened  their  health. 

"Drinking  relates  to  men's  notion 
of  strength,"  says  Susan  H.  Mc- 
Daniel,  Ph.D.,  director  of  the  Fami- 
ly Therapy  Training  Program  at  the 
University  of  Rochester  School  of 
Medicine,  in  New  York,  and  Doher- 
ty's  co-author.  "For  a  man,  dealing 
with  his  problems  by  drinking  is 
much  more  acceptable  in  our  soci- 
ety than  his  going  into  a  depression, 
which  implies  weakness." 

Men  also  tend  to  feel  more  enti- 
tled than  women  do  to  relax  with  a 
drink — or  two,  or  more — at  the  end 
of  the  day.  "Men  see  their  primary 
job  as  what  they  do  from  nine  to 
five,"  says  Georgia  Witkin,  Ph.D., 
author  of  The  Male  Stress  Syndrome 
(Newmarket  Books,  1985)".  "Then 
they  feel  they  deserve  to  unwind."  A 
woman,  on  the  other  hand,  sees  her 
primary  role  as  taking  care  of  the 
family — even  if  she  has  a  nine-to- 
five  job.  She  can  ill  afford  to  sedate 
herself  when  she  has  to  be  taking 
care  of  ever>'one  else.  (continued) 


Smart  men,  foolish  choices 

coniinued 

As  bad  as  it  is  that  men  abuse  them- 
selves, what's  even  worse  is  that  many 
also  don't  go  to  the  doctor.  A  recent  sur- 
vey conducted  for  the  American  Medi- 
cal Association  revealed  that  of  759  men 
and  755  women,  29  percent  of  men  had 
not  visited  a  doctor  in  more  than  a  year, 
compared  to  15  percent  of  women.  Why 
not?  Because  being  a  patient  is  simply 
incompatible  with  being  masculine,  ex- 
perts say- 
Smart  men  realize,  of  course,  that  what 
they're  doing  to  themselves  is  bad.  Some 
fear  the  doctor  will  scold  them,  as  if  they 
were  children,  for  not  taking  care  of 
themselves.  So  they  avoid  the  scolding  by 
not  going  in  the  first  place.  But  that  only 
makes  matters  worse.  "Because  men  go  to 
the  doctor  less  often,"  says  Witkin,  "they 
receive  more  bad  news." 

Male  discomfort  with  doctors  may  also 
stem  from  some  unspoken  competition, 
Witkin  adds.  Men  were  raised  to  fix 
things  themselves,  yet  when  they  go  to  a 
doctor,  they  are  turning  to  someone  who 
knows  more  than  they  do.  Many  men 
prefer  to  view  their  bodies  as  a  do-it- 
yourself  project.  "Honestly,"  Witkin 
says,  "if  they  could  operate  on  their  own 
ulcers,  they  would." 

"HONEY,  I'M  SO  SICK" 

There's  a  mystery  to  all  this:  If  men 
think  they  can  cure  their  own  diseases, 
then  why  do  they  turn  into  such  oversize 
babies  when  they  come  down  with  a  cold 
or  the  flu?  The  whining  and  moaning 
that  accompanies  a  simple  illness  turns 
many  initially  sympathetic  wives  into 
Nurse  Ratchet  clones. 

But  experts  say  that  tendency  is  all  part 
of  the  same  syndrome.  "Men  don't  know 
how  to  nurture  themselves,  so  they  over- 
react and  demand  nurturing  from  their 
wives,"  says  Witkin.  "They  feel  that  since 
they  work  so  hard,  they're  entitled  to  be 
taken  care  of  when  they  don't  feel  well." 

Their  overreaction  also  stems  from  the 
fact  that  men  simply  aren't  attuned  to 
their  own  bodies  in  the  way  women  are. 
After  all,  once  you've  had  a  baby  or  suf- 
fered menstrual  pains  for  years,  you 
know  which  aches  and  pains  are  serious 
and  which  aren't.  Men  don't  have  any- 
thing with  which  to  compare  their  physi- 
cal discomforts,  and  their  reactions  are 
sometimes  way  out  of  line. 

Though  men  may  overreact  to  the  way 
their  bodies  feel,  they're  not  too  con- 
cerned with  the  way  they  look.  A  few 
pounds  here,  some  flab  instead  of  muscle 
there — and  most  men  just  aren't  both- 
ered. In  fact,  when  they  look  in  the  mir- 
ror, men,  unlike  women,  ger.^'rally  like 
what  they  see  and  feel  no  need  to  take 
better  care  of  themselves. 

According  to  a  1990  Gallup  survey. 


10  percent  of  women  considered  them- 
selves very  overweight,  compared  with 
only  3  percent  of  men.  What's  more,  19 
percent  of  women  were  depressed  about 
their  weight,  compared  to  only  4  percent 
of  men.  That's  probably  because  men  are 
a  lot  less  critical  of  themselves  than  wom- 
en, but  the  net  result  is  a  distressing  one: 
Men  have  a  whole  lot  less  motivation  to 
change  their  ways. 

WHAT  YOU  CAN  DO 

And  so,  we  throw  up  our  hands  in  frus- 
tration and  say,  "What's  a  wife  supposed 
to  do?"  There  are  many  ways  to  help, 
says  Michael  Solomon,  Ph.D.,  a  Denver 
marriage  therapist.  You  can  start  by  ex- 
amining your  role  in  the  problem.  "If 
you  don't  tell  your  husband  that  what 
he's  doing  bothers  you,"  says  Solomon, 
"you,  in  effect,  are  colluding  with  him." 

Wives  have  every  right — and  even  a 
responsibility — to  tell  their  husbands 
about  health  habits  they  find  worrisome, 
marriage  therapists  say.  But  it's  impor- 
tant to  state  those  concerns  in  a  reason- 
able and  loving  way.  A  statement  like 
"I'm  scared  that  if  you  keep  eating  fatty 
foods,  I'll  lose  you"  will  be  much  more 
effective  than  a  flip  remark  about  the 
spare  tire  under  his  belt.  It's  also  a  com- 


checkup  that  results  in  bad  news 
then,  you  have  some  options. 

One  is  to  ask  yourself  if  the  ba 
is  worth  putting  your  marriage 
line.  If  your  concern  becomes  ob 
the  bad  habit  you've  focused  on 
symptom  of  something  else  wronj 
relationship.  "I've  seen  couples 
because  the  husband  wasn't  taki 
of  himself — maybe  he'd  had  a  co 
months  and  wouldn't  go  to  the  d 
and  the  wife  is  furious  becaus 
asked  him  repeatedly  to  get  helj 
McDaniel.  "What  ultimately  con 
though,  is  that  his  illness  is  keepi 
from  helping  with  the  kids  or  fror 
his  fair  share  around  the  hous 
they're  really  fighting  about  that, 
his  well-being." 

If  the  issue  is  really  health 
something  else,  you  can  set  limit! 
bad  habit  doesn't  hurt  you.  It's 
insist  on  driving  if  your  husba 
had  too  much  to  drink.  And  it's  ; 
to  refuse  to  eat  unhealthy  fooc 
him  or  to  tell  him  he  can't 
around  the  children. 

But  perhaps  the  most  effective 
deal  with  your  husband's  poor 
l;abits  may  simply  be  to  find  ways 
pjcove  your  own.  "Maybe  you  neec 


Wives  have  every  right  t( 
tell  their  husbands  about 
habits  they  find  worrisom( 


ment  that  you  can  repeat  periodically  for 
as  long  as  it  takes  to  make  an  impres- 
sion— and  it  won't  sound  like  nagging. 

Another  effective  strategy  is  to  ask 
your  husband  to  change  his  habits  for 
you.  Though  the  motivation  to  do  so 
must  ultimately  come  from  him,  it's 
sometimes  easier  for  a  man  to  do  some- 
thing for  his  wife  than  to  admit  he's  wor- 
ried about  himself. 

While  you  certainly  can  encourage 
your  husband  to  live  a  healthier  life,  try 
as  you  might,  you  can't  force  it  on  him. 
"You  can't  do  it  secretly  or  unilaterally, 
or  he'll  probably  sabotage  your  effort," 
Solomon  says.  If,  for  example,  you  pre- 
pare low-calorie  meals  without  having 
discussed  it  with  him  first,  don't  be  sur- 
prised to  find  him  making  clandestine 
trips  to  the  donut  shop. 

It's  important  to  realize  that  no  matter 
how  valiant  your  efforts,  firmly  en- 
trenched behavior  doesn't  change 
overnight.  For  some,  in  fact,  it  might  not 
change  at  all  until  something  drastic  hap- 
pens: a  heart  attack,  a  friend  dying,  a 


weight  or  exercise  more,"  says  Mc 
"The  best  way  to  let  go  of  things 
out  of  your  control  is  to  focus  on 
that  are  in  your  control,  like  s 
provement."  That  might  even 
your  husband  to  do  the  same.  B 
Daniel  cautions,  do  it  for  the  ri 
sons,  not  as  an  act  of  revenge  th 
"See,  I  can  do  it  and  you  can't. 

Finally,  though  you  never  s 
pressing  concern  for  your  hush' 
long  as  the  problem  persists,  V' 
simply  have  to  accept  the  fact  t 
bad  habits  are  beyond  your  contro 

Like  it  or  not,  you  may  have  V 
the  fact  you  married  an  adult  wh 
sponsible  for  his  own  behavio 
habits  and  all.  "You  can't  redec 
man  like  you  can  a  room,"  say; 
psychologist  Joyce  Brothers.  " 
end,  you  have  to  say  to  yourself, 
ried  him,  I  love  him.  We'll  do  t 
we  can  together.'  " 

Sally  Stick  is  a  free-lance  writer  in 
who  frequently  covers  health  and  relati 
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Believe  or  not,  pretending  to  have  an  orgasm  can 
actually  improve  your  lovelife.  Here,  an  excerpt 
from  a  revolutionary  new  book  on  how  to  achieve 
the  ultimate  sexual  satisfaction.    Bv  Rachel  Swift 


For  many  women,  or- 
gasm is  an  elusive 
goal.  According  to  re- 
searchers, an  aston- 
ishing 70  percent  of 
women  have  difficulty  climaxing 
during  intercourse.  Last  month  in 
LHJ,  I  wrote  about  my  plan  for 
teaching  yourself  how  to  have  an 
orgasm,  and  I  believe  that  the  in- 
formation is  so  important  that  it's 
worth  repeating  here. 

Basically,  my  program  is  this:  1) 
Women  need  to  take  control  in 
their  sexual  relationships.  Make  a 
list  of  all  your  worries  and 
grievances  about  sex,  then  figure 
out  how  to  minimize  their 
influence.  2)  Learn  to  give 
yourself  pleasure.  Mastur- 
bation is  the  best  way  to 
train  your  body  to  re- 
spond sexually,  and  is  rec- 
ognized by  almost  all  sex 
researchers  and  therapists 
as  a  crucial  method  to 
achieving  orgasm  during 
sex.  Explore  your  body, 
doing  whatever  gives  you 
pleasure.  3)  Achieve  inti- 
macy with  your  husband 
by  not  focusing  on  orgasm 
at  all  for  a  few  weeks.  In- 
stead of  lovemaking,  engage  in 
petting  and  foreplay.  This  will 
help  you  to  feel  more  relaxed  when 
you  do  have  intercourse.  4)  Then, 


experiment  to  find  the  most  plea- 
surable sexual  position — and  one 
in  which  you  have  the  most  con- 
trol. Two  I  especially  recommend: 
the  missionary  position  and  the 
starfish  position  (lie  on  your  back, 
with  your  partner  to  your  right,  ly- 
ing on  his  left  side.  Lift  your  right 
leg  up,  and  have  him  put  his  right 
leg  over  the  top  of  your  left  leg  so 
that  his  thigh  crosses  between  your 
legs).  5)  During  intercourse,  ask 
your  partner  to  maintain  a  consis- 
tent (thrusting)  rhythm  in  the 
buildup  to  orgasm.  Failure  to  do 
so  is  one  of  the  chief  causes  of  a 
woman's  failure  to  climax.  6)  Fi- 


The  greater  fool:  In  the  memorable 
deli  scene  from  When  Harry  Met  Sally, 
Meg  Ryan  proved  to  a  doubting  Billy 
Crystal  just  how  easily  and  convincingly 
women  can  fake  orgasms 


nally,  concentrate  on  what  you're 
doing.  Many  orgasms  fail  because 
women  are  distracted  by  worrying 
about  their  husbands,  the  kids, 
their  job.  When  you  make  love,  re- 
lax a}id  forget  about  your  sur- 
roundings. Close  your  eyes  and 
concentrate  only  on  what  your 
partner  is  doing  to  you. 

At  the  same  time  you're  learning 
how  to  do  all  this,  I  believe  that 
you've  also  got  to  start  being  kinder 
to  yourself.  Women  put  incredible 
pressure  on  themselves  to  climax, 
and  the  resulting  anxiety  makes  or- 
gasm even  less  likely.  I  have  a  solu- 
tion for  this  problem,  but  it's  one 
that  will  surprise  you. 

LEARN  TO  FAKE  ORGASM 

There's  no  doubt  about  it: 
For  me,  faking  orgasm 
was  a  significant  step  to- 
ward having  a  ver>'  fulfill- 
ing sexual  relationship. 

Fm  sure  this  shocks 
you.  But  while  faking  or- 
gasm is  one  of  the  last 
sexual  taboos,  thou- 
sands— maybe  millions — 
of  women  do  it  every  day. 
The  surprising  news  is 
that  there  are  very  good 
reasons  for  faking.  In  fact,  faking 
can  help  you  achieve  orgasm. 

Of  course,  nobody  wants  to  fake 
an  orgasm.  So  why  (continued) 


From  HOW  TO  HAVE  AN  ORGASM  . .  AS  OFTEN  AS  YOU  WANT,  by  Rachel  Swift,  Copynght  ©  1993  by  Rachel  Swift.  Published  by  Carroll  &  Graf  Publishers,  Inc.  Used  witti  permission  of  the  author 
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hy  drocoi  tisoi  lehealing 
that  dries  with 

a  silkw  smooth  feeling. 


Never  before  has  there  been  a 
hydrocortisone  cream  that  leaves 
your  skin  feeUng  silky  smooth. 

Why  would  you 
ever  use  a  greasy  unique 
one  now? 


Yes,  you  should  fake  it 

conlinucil 

do  we?  There  are  many  reasons.  By  far, 
the  most  common  is  thai  we're  afraid  to 
show  our  so-called  inadequacy  of  not  be- 
ing able  to  climax.  We  also  fear  being  la- 
beled frigid.  Says  one  woman,  "I  always 
felt  that  because  I  couldn't  have  an  or- 
gasm I  wasn't  a  proper  woman.  I  certain- 
ly wasn't  going  to  advertise  that,  so  I 
started  faking." 

Other  women  fake  because  they're 
afraid  of  upsetting  their  partner.  Many 
men  anxiously  insist  that  women  musi 
have  satisfaction — either  because  they're 
genuinely  concerned,  or  to  satisfy  their 
own  vanity  and  to  prove  that  they're 

^XOME  JOURNAL    Al  ini  I^^T  1  qp^ 


good  lovers.  It's  one  of  the  little  ironies 
of  our  sexually  liberated  era  of  equality 
that  men  have  come  to  demand  that  their 
partner  have  an  orgasm  just  as  they  do. 

I  think  if  men  knew  just  how  often 
women  fake  orgasm,  they'd  be  astonished. 
But  faking  is  not  so  much  a  form  of  deceit 
as  one  of  defense.  It  is  a  consequence,  not 
a  cause,  of  sexual  difficulty.  And,  believe 
it  or  not,  it  can  be  the  means  to  a  far  more 
open  and  honest  sexual  relationship. 

WHY  FAKING  CAN  HELP  YOU 

For  a  woman,  having  a  sense  of  control 
over  her  own  body  is  extremely  impor- 
tant. By  faking  orgasm,  you  are  taking 
pressure  off  yourself,  ridding  yourself  of 
performance  anxiety.  Faking  requires  a 


form  of  deceit,  to  be  sure,  and  we 
all  prefer  to  do  without  it.  But  if| 
ting  your  lack  of  orgasm  to  your  ] 
makes  you  tense  and  worried  or] 
friction  between  you,  then  it'al 
worth  a  little  deceit  to  avoid  what 
major  unpleasantness. 

Faking  can  actually  help  create  abi 
ty  and  understanding  in  your  marigJ 
as  well  as  improve  your  sex  life,  'ac^j 
knew  I  didn't  have  to  worry  sobtji 
about  the  humiliation  of  admitting)  m 
partner  that  I  was  not  going  to  elk- 
was  free  to  concentrate  on  my  enjcbi  ■> 
during  sex — and  to  relax.  Furtherrrc. 
a  man  feels  that  you  will  eventuallyt  - 
orgasm  (even  if,  as  only  you  knowii 
faked  orgasm),  he'll  usually  be  pr 
to  make  love  a  great  deal  longer 
with  more  passion — than  if  he  feeh 
for  nothing,  and  this  makes  your  c 
of  truly  achieving  orgasm  a  lot  higl: 

Of  course,  I  don't  mean  to  say  tl : 
should  fake  whenever  you  feel  the  ; 
est  desire  to.  I  certainly  don't  thir 
should  pretend  to  climax  to  be  p; 
to  pander  to  your  man's  vanity, 
those  occasions  when  you  feel  th 
pressure  to  have  an  orgasm  detract 
your  own  pleasure,  that  pretendir 
be'the  answer.  , 

Not  only  can  faking  help  put 
ease  so  that  you  can  enjoy  loven 
without  worrying  about  whether 
you'll  climax,  but  by  making  good 
this  feeling  of  ease,  you'll  be  able  t 
fully  on  what  your  partner  is  d* 
you,  and  it  will  be  easier  to  achi 
gasm.  For  many  women,  faking j 
path  to  nonfaking! 

HOW  TO  PUT  ON  AN  AWARD-WIN  M 
PERFORMANCE 

If  you  decide  to  fake  orgasm,  it's  vi'h 
portant  to  do  it  convincingly.  B 
mind  that  it  can  do  damage  to  a  rc. 
ship  if  he  finds  out.  j 
But  how  do  you  fake  orgasm  in  a 
able  way?  These  are  the  essential  po: 

1.  Your  breathing — probably  th. 
important  indicator.  During  arou 
then  orgasm,  a  woman's  bre:i 
changes:  Almost  as  soon  as  she  be 
get  excited,  her  breath  gradual' 
heavier  and  quickens  toward  dim. 
then  takes  a  minute  or  two  to  die  a\ 

2.  Vaginal  contractions.  Althougli 
men  say  they  can  feel  these,  mosi 
they  cannot.  All  the  same,  it's  not 
idea  to  rhythmically  tense  and> 
your  vaginal  muscles  a  bit  at  th 
ment  of  "orgasm." 

3.  When  faking,  bear  in  mind  th 
quality  of  any  individual  orgasm 
greatly.  Some  are  very  dramaf 
make  you  pant  and  moan;  others 
tense,  but  quieter. 

If  your  man  has  never  heard  y 
max  before,  he'll  have  nothing  it 
pare  it  with.  But    (continued  on  p. 
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Yes,  you  should  fake  it 

continued  from  page  76 

it's  still  worth  taking  the  trouble  to  fake 
convincingly,  because  quite  soon  you'll 
be  having  real  orgasms — and  you  don't 
want  him  to  think  you're  faking  then. 

The  golden-  rule  is  that  in  general  it's 
always  best  to  underplay  it  than  to  over- 
play it.  If,  when  you  do  start  climaxing 
for  real,  you  find  that  your  responses  are 
significantly  more  intense  than  those 
vou've  been  faking,  you  can  quite  truth- 
i'ullv  say  to  yiMir  partner  something  along 
the  linos  •)!',  "It's  gotten  so  much  more 
pleasurable  lately,  darling." 

FANTASIZE  YOUR  WAY  TO  GREAT  SEX 

Besides  faking  orgasms  when  necessary, 
I'm  a  great  believer  in  sexual  fantasy.  It 
has  helped  me  immeasurably  in  learning 
to  achieve  orgasm;  it  continues  to  help 
me  now.  However  good  my  sex  life,  fan- 
tasy adds  that  extra  touch  of  color. 

Nobody  should  be  ashamed  of  a  bit  of 
sexual  inventiveness.  In  all  cultures,  peo- 
ple who  use  their  imaginations  are  highly 
valued:  novelists,  filmmakers,  poets.  Us- 
ing your  imagination  in  bed  is  just  as 
wonderful.  Fantasy — particularly  when 
combined  with  reality — can  be  a  crucial 
factor  of  satisfying  sex.  To  quote  famous 
sex  therapist  Helen  Singer  Kaplan,  "Sex 
is  friction  and  fantasy." 

Unfortunately,  sexual  fantasy  is  more 
commonly  associated  with  men  than 
with  women.  Long  years  of  cultural  re- 
strictions upon  female  sexual  behavior 
have  created  deep-seated  feelings  of  guilt 
or  shame  in  thinking  about  sex. 

In  the  early  days  of  psychoanalysis, 
sexual  fantasy  was  treated  as  a  form  of 
sexual  deviation.  Even  forty  years  ago  it 
was  assumed  that  for  most  women,  sex 
was  the  means  to  what  they  really  en- 
joyed: romance  and  motherhood.  Their 
fantasies  were  supposed  to  be  accordingly 
tame.  But  today  it's  recognized  that  fe- 
male sexual  imaginings  are  as  powerful 
and  lusty  as  any  man's. 

Scores  of  reports  now  show  that  sexual 
fantasy  has  a  very  positive  effect  both  on 
individuals  and  on  relationships.  Recent 
studies  have  concluded  that  the  frequency 
of  fantasy  was  an  excellent  indication  of  a 
person's  sexual  health  and  success  with 
orgasm.  Another  researcher  concluded, 
"Sexual  fantasies  help  many  married 
women  to  achieve  sexual  arousal  and/or 
orgasm  during  sexual  intercourse." 

Interestingly,  it  seems  that  in  men,  the 
younger  they  are  the  more  they  fantasize, 
whereas  fantasy  is  rare  among  girls,  but 
is  much  more  common  in  older  women. 
Make  of  that  what  you  will. 


males  and  38  percent  of  males,  according 
to  one  survey.  More  than  20  percent  of 
the  women  said  they  fantasized  to  in- 
crease their  partner's  attractiveness. 

Common  female  fantasies  include  sex 
with  a  man  with  a  huge  penis,  with  an  in- 
nocent young  man,  before  an  audience, 
with  another  woman,  with  a  friend  or 
colleague,  with  a  stranger,  and  even  sex 
as  a  prostitute. 

The  best  thing  about  fantasizing  is  that 
you  create  situations  that  are  erotic  and 
conveniently  imprecise  but  have  no  com- 
plicated love  or  romance  angle.  Perhaps 
most  important  of  all,  you  have  complete 
control. 


WHY  WOMEN  FEEL  GUILTY 

Yet,  even  though  our  sexual  fa 
are  enjoyable,  many  women  tee! 
about  them.  Why?  Just  as  the  ; 
one's  parents  having  sex  can  be  : 
rassing  and  slightly  distasteful,  n: 
us  feel  that  way  about  our  own  se:. 
One  woman  I  know  actually  has 
mares  about  seeing  herself  in  the  , 
having  sex,  and  wakes  up  flushe 
embarrassment.  So  it's  no  surp> 
learn  that  this  woman's  fantasies; 
cus  on  forced  sex,  which  is  liber; 
impersonal. 

Surveys  show  women  also  feel 
about  fantasizing  sexual  intercour 
someone  other  than  their  partners 


What  every  woman 
should  know  about 
female  orgasms 

Are  women's  orgasms  better  than 
men's — or  vice  verso?  The  best  we 
con  say  for  certain  is  that  descrip- 
tions of  orgasm  by  men  and  wom- 
en are  very  similar  indeed. 

However,  while  most  men  report 
that  one  orgasm  is  pretty  much  like 
another,  women  tend  to  experi- 
ence a  great  range  of  feeling,  from 
the  highly  intense  to  the  compara- 
tively mild.  Another  difference  is 
that  while  men  find  their  first  or- 
gasm the  most  intense  and  subse- 
quent ones  less  so,  with  women, 
the  reverse  is  true. 

The  interesting  thing  is  that  as 
we  become  more  sexually  liberat- 
ed and  less  tolerant  of  traditional 
inequalities  between  the  sexes, 
the  difference  between  male  and 
female  desire  and  ability  for  or- 
gasm is  rapidly  decreasing.  Stud- 
ies reveal  that  there  is  practically 
no  difference  between  young 
men's  and  young  women's  desire 
for  intercourse. 

In  fact,  many  researchers  are 
quite  convinced  that  women  have 
stronger — though  more  readily 
suppressed — sex  drives  than  men. 
Masturbation  is  commonly  consid- 
ered the  best  indication  of  sexual 
potential,  and  women  con  easily 
masturbate  to  orgasm  as  quickly  as 
men.  Many  can  also  have  multiple 
orgasms,  which  is  something  very 
few  males  are  capable  of.  So  in 
many  ways,  the  female  orgasm 
may  be  superior! 


ever,  it's  a  waste  of  energy  to  feei 
about  this,  because  it's  a  situatioi; 
pleasant  only  to  think  about,  noit 
thing  you're  actually  going  to  do. 
about  another  man  is  not  infidelity 
Fantasies  are  valuable  because  t 
hance  moods  and  sensations  that 
tually  taking  place.  During  sex  wii 
partner,  there  are  different  ways  o 
sexual  imaginings.  For  orgasm,  t: 
type  of  fantasy  is  what  I  call  "b 
fantasy" — when  you  successful]; 
bine  reality  and  fantasy.  Inst 
dreaming  up  a  completely  foreii 
n'ario,  concentrate  on  interweavi 
real  and  the  imaginary  by  makir 
every  move  that  your  partner  ma! 
in  with  your  fantasy  (for  insta 
you're  dreaming  about  making  Ic^ 
an  exotic  stranger,  pretend  your  p. 
foreplay  and  lovemaking  is  wl 
stranger  is  doing  to  you).  The  ui 
sophistication  of  this  blended  far 
for  you  and  your  partner  to  ind-. 
mutual  fantasies  in  which  you  bo 
a  part.  I  guarantee  that  this  will 
your  lovemaking  sizzle! 

Rachel  Swift  is  the  pseudonym  for  a  f 
who  has  taught  at  Cambridge  Univer^ 


For  more  informatics 

■  For  referrals  to  a  marriage 
apist,  contact  the  American  As 
ation  for  Marriage  and  Fc 
Therapy.  Write  to:  Refen 
AAMFT,  1  1  00  Seventeenth  Si 
NW,  10th  Floor,  Washington 
20036-4601 ;  or  call  800-, 
2638. 

■  For  referrals  to  a  sex  there 
contact  the  American  Assock 
of  Sex  Educators,  Counselors ir. 
Therapists,  435  N.  MichiganV 
enue.  Suite  1717,  Chicag< 
6061  1.  Send  a  note  stating  ' 
request  and  o  self-addres 
stamped  envelope. 


WHAT  AND  WHY  WE  FANTASI7:E 

The  majority  of  people  fantasize  in  order 
to  help  themselves  become  more  sexually 
aroused — an  astonishing  46  percent  of  fe- 
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Two  months  ago  she  was  suffering  from  severe  back  pain.  Just  ask  her 
ical  therapist. 


If  a  bad  back  keeps  )'ou  from  doing  ihe  things  you  like  to  do,  here's  good  news, 
lation  by  a  physical  therapist  will  gel  \'ou  on  the  road  to  a  health)-  and  long- 
'covery 

Physical  therapists  are  educated  in  the  interaction  of  all  your  body  parts.  Their 
a  approach  begins  the  treatment  of  the  immediate  problem.  Then  they  teach  \'ou 
ire  for  yourself  b)'  prescribing  exercises  to  strengthen  \  our  body  protecting  you 
urring  injury 

Contact  a  physical  therapist  today  For  more  m  formation  about  ph\'sical  t herap)' 

arf3milv';nppH<;  rail  l-«nft-0'=:'^-7«4.R   nrcimnK-rptiirn  thicrniinnn 


Put  your  health  in  the  hands 
of  a  Physical  Therapist. 

Name  


.•\dclres 


Ciiv. 


.Zip 


For  more  informaiion  send  lo 
American  Physical  Therapy  Associaiion  Wj 
PO  Box  37257 
Washington,  DC  20013 


B2 


HEALTH 


h\(M  \()ii('  knows  llial  li  uils  and  \  ('<ielahlrs  arc  <>()()cl  lor  voii.       o!il\  now  do 
we  realize  jii^l  how  iiood:  I  liere  is  irrerii(al)l('  cN  ideiice  dial  niarn  of  them 
can  help  |)re\(Mil  cancer.    B\  Jean  (iaiper 


Diet  is  now  considered  a 
major  weapon  against 
cancer.  The  Xaiional 
Chancer  Insiiiuie  says 
that  about  one  third  of 
all  cancers  are  linked  to  diet;  other 
experts  put  the  figure  as  high  as 
60  percent.  The  most  recent  re- 
search provides  consistent  findings 
that  what  we  eat  may  prevent  some 
of  the  most  widespread  cancers,  in- 
cluding those  of  the  breast,  lungs 
and  colon,  as  well  as  the  most  in- 
tractable, such  as  pancreatic. 

Full-fledged  cancer  develops 
over  a  long  time.  That  means  you 
have  years — or  even  decades — in 
w^hich  to  literally  starve  or  feed  a 
potential  cancer.  The  exciting  news 
is  that  what  you  eat  may  interfere 
with  the  cancer  process  at  many 
stages.  For  example,  tood  can  block 

From  FOOD:  YOUR  MIRACLE  MEDICINE,  by  Jean  Carper.  Copyright 
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the  chemicals  that  initiate  cancer, 
and  it  can  turn  up  the  body's 
detoxification  system,  preventing 
genetic  mutation  of  cells — the  pre- 
lude to  cancer.  Antioxidants,  found 
in  some  vitamins  and  minerals,  can 
snuff  out  free  radicals,  substances 
created  by  carcinogens,  and  they 
can  even  repair  some  of  the  cellular 
damage  they  do.  Some  compounds 
in  food  can  intervene  to  shrink  pre- 
cancerous cells.  And,  most  promis- 
ing, diet  may  even  slow  or  halt  the 
metastasis,  or  spread,  of  cancer. 

Scientists  still  don't  fully  under- 
stand what  causes  cells  to  turn 
cancerous,  or  all  of  the  ways  that 
food  can  influence  cancer.  But 
more  and  more,  they  know  which 
foods  are  most  important  to  in- 
clude in  your  diet — and  which  to 
leave  out. 

1993  by  Jean  Carper 


MORE  FRUITS  AND  VEGETABLES, 
PLEASE! 

A  recent  review  of  one  hundreu 
seventy  studies  from  seventeen  na 
tions  revealed  that  people  who  ea 
the  most  fruits  and  vegetables  con 
sistently  have  half  the  cancer  rate; 
of  those  who  eat  the  least.  That  in 
eludes  cancers  of  the  lung,  colon 
breast,  cervix,  esophagus,  stomach 
bladder,  pancreas  and  ovary.  Re 
search  also  shows  that  eating  veg, 
etables  twice  a  day  cuts  the  risk  o 
lung  cancer  by  50  percent,  even  ir 
ex-smokers.  It  is  almost  mind-bog 
gling,  says  one  researcher,  that  or 
dinar\'  fruits  and  vegetables  couk 
be  so  effective  against  such  a  po 
tent  carcinogen  as  cigarette  smoke. 

THE  TOP  CANCER-FIGHTING  FOODS 

Experts  know  that  (conimued 
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A    B    E    R    C  ^ 


Faberge  introduces  a  roll-on  that  will  clearly  change 
what  you  expect  from  an  a  nt  i  -  pe  rspi r  an  t. 


It's  CLEAN, 
It's  CLEAR, 
It  works. 


The  anti-cancer  diet 

one  of  the  prime  anti-cancer  weapons  in 
vegetables  and  fruits  is  beta  carotene,  con- 
centrated in  deep  green  and  brightly  col- 
ored yellow,  orange  and  red  vegetables  like 
carrots,  sweet  potatoes,  pumpkins  and 
spinach.  Fruits  high  in  beta  carotene  in- 
clude apricots  and  cantaloupes.  In  fact,  the 
newest  research  shows  that  beta  carotene 
not  onlv  helps  prevent  cancer,  but  is  actu- 
ally toxic  to  tumor  cells.  In  test-tube  stud- 
ies at  Harvai  J  University,  beta  carotene 
proved  ;o  ha\  e  a  direct  toxic  effect  on  cells 
takr.ii  from  malignant  tumors.  Beta 
cnrotene  also  reduced  the  growth  of  lung- 
cancer  cells,  altered  the  proteins  that  are 
needed  for  tumors  to  grow  and  increased 
the  body's  natural  cancer-fighting  activity. 

Perhaps  most  exciting  of  all  is  new  re- 
search at  Tufts  University  that  shows 
that  beta  carotene  can  actually  change  in 
the  body  to  retinoic  acid,  a  substance 
used  to  treat  certain  cancers. 

Beta  carotene  is  just  one  cancer-fight- 
ing  chemical  concentrated  in  vegetables 
and  fruits.  Here  are  the  foods  that  con- 
tain other  effective  but  lesser-known 
anti-cancer  compounds: 
Tomatoes  There's  no  mystery  about  the 
tomato's  anti-cancer  weapon.  It's  ly- 
copene,  the  pigment  that  gives  tomatoes 
their  red  color.  New  research  shows  that 
lycopene  is  more  powerful  than  beta 
carotene  in  quenching  certain  toxins  that 
can  trigger  cancer  in  cells.  Tomatoes 
have  the  highest  levels  of  lycopene,  but 
the  compound  is  also  found  in  watermel- 
on and  red  peppers. 

Green  vegetables  Make  it  a  point  to  eat 
these,  notably  dark  green  leafy  ones.  A 
recent  Italian  study  showed  that  they  can 
lower  the  risk  of  many  cancers.  The 
green  stuff — including  spinach,  kale, 
broccoli  and  dark-green  lettuces — is 
chock-full  of  antioxidants,  including  beta 
carotene  and  folate,  as  well  as  lutein,  a 
lesser-known  antioxidant  that  scientists 
think  may  be  as  potent  as  beta  carotene 
in  thwarting  cancer.  Keep  in  mind  that 
the  darker  the  vegetable's  color,  the  high- 
er in  antioxidants  it  is. 
Pungent  preventives  More  than  thirty 
cancer-fighting  chemicals  have  been  iden- 
tified in  garlic,  onions  and  even  scallions. 
Animal  studies  have  shown  that  these 
chemicals  block  carcinogens  that  have 
been  linked  to  stomach,  lung  and  liver 
cancer.  In  one  study.  Harvard  scientists 
"immunized"  hamsters  against  certain 
cancers  by  adding  ground  onions  to  their 
drinking  water.  Similarly,  a  study  at  Penn 
State  University  showed  that  feeding  rats 
fresh  garlic  blocked  70  percent  of  breast 
tumors.  In  humans,  studies  show  that 
those  who  eat  more  onions  and  garlic  are 
less  prone  to  stomach  cancer. 

What  makes  garlic  even  more  exciting 
are  the  studies  that  suggest  that  it  might 

LADIES'  HOME  JOURNAL   AUGUST  1993 


interfere  with  cancer  progression.  A  re- 
cent German  study  found  that  garlic 
compounds  are  toxic  to  malignant  cells. 
Garlic  may  also  antagonize  existing  can- 
cer by  boosting  immune  functions,  ac- 
cording to  research  at  Loma  Linda 
University  School  of  Medicine.  The 
study  found  that  garlic's  sulfur  com- 
pounds increased  the  activity  of 
macrophages  and  T-lymphocytes,  the 
components  of  the  immune  system  that 
destroy  tumor  cells. 

Citrus  fruit  Eat  oranges,  grapefruit, 
lemons  and  limes  as  often  as  possible,  be- 
cause scientists  have  found  that  citrus 
fruits  contain  more  natural  cancer-fight- 
ing substances  than  any  other  foods.  One 
analysis  found  that  citrus  fruits  possess 
dozens  of  anti-cancer  chemicals.  What's 
more,  these  chemicals  work  more  power- 
fully as  a  natural  mixture  than  they  do 
separately,  some  scientists  say.  In  other 
words,  citrus  fruits  act  as  a  cocktail  of 
anti-cancer  compounds. 

Research  has  shown  that  citrus  fruit 
may  be  particularly  effective  in  reducing 
the  risk  of  cancers  that  are  very  resistant 
to  treatment,  such  as  pancreatic  cancer.  A 
Swedish  study  found  that  eating  a  citrus 
fruit  a  day  cuts  the  risk  of  pancreatic  can- 
cer by  one  half  to  two  thirds,  as  compared 
to  eating  citrus  fruit  less  than  once  a  week. 

THE  HEALTHIEST  DIET 

Asians  who  eat  a  traditional  diet — low  in 
meat  and  high  in  soybeans,  soybean  prod- 
ucts and  vegetables — have  strikingly  low 
cancer  rates.  Scientists  have  long  known 


Eat  your  fruits 
and  veggies 


To  get  the  most  cancer-fighting  com- 
pounds from  your  diet,  strive  for  five 
or  more  servings  of  fruits  and  vegeta- 
bles doily,  advises  the  National  Can- 
cer Institute.  One  serving  means  one 
half  cup  of  cooked  or  raw  fruit  or 
vegetables;  one  cup  of  raw  leafy  veg- 
etables; one  medium  piece  of  fruit;  or 
six  ounces  of  fruit  juice  or  vegetable 
juice.  Only  1  0  percent  of  Amencans 
eat  as  many  servings  of  fruits  and 
vegetables  as  they  should  every  day. 

What  obout  vitamins?  Experts  dis- 
agree. Research  shows  that  taking 
supplements  of  vitamins  E,  C  and 
beta  carotene  can't  hurt.  But  some 
experts  argue  that  vitamins  can't  re- 
place the  nutrient  value  you  get 
from  eating  food,  because  there 
may  be  many  as-yet-undiscovered 
cancer-fighting  substances  in  fruits, 
vegetables  and  other  foods. 


that  such  diets  provide  cancer  pro 
because  when  Asians  adopt  Wester 
eating  habits,  their  cancer  rates  cri 
But  only  in  the  last  few  decades  h 
searchers  begun  to  unlock  the  l 
fighting  mysteries  of  the  centum- 
Asian  diet. 

Tea  It's  a  surprise  cancer-fighter  iris^ 
diets.  Recent  studies  in  China,  Jap  ; 
the  United  States  confirm  that  bL 
green  tea  and  oolong  tea  drama 
block  the  development  of  various 
cally  induced  cancers  in  animals.  . 
at  Rutgers  University  found  that  dr 
green  tea  blocked  more  than  50  per 
skin  cancers,  stomach  cancers  an 
cancers  in  mice.  j 

Most  ordinary  brands  of  black  t'  >•  • 
sess  these  anti-cancer  agents.  Bu: 
tea,  found  in  Asian  markets  and 
rants,  contains  the  highest  num 
anti-cancer  substances,  called  cate^ 
Cruciferous  vegetables  Another 
Asians  may  have  much  lower  cancc 
than  Westerners  is  that  Asian  di 
also  high  in  cruciferous  vegetable 
as  cabbage  and  bok  choy.  These  ■ 
bles  can  accelerate  the  metabol 
hormones  such  as  estrogen,  sp 
them  out  of  the  body  and  theory 
reducing  the  risk  of  hormone-linki 
cers  such  as  breast  cancer.  In  f^ 
searchers  at  Eppley  Cancer  Inst; 
the  University  of  Nebraska  Medic; 
ter  found  that  feeding  animals  cr 
ous  vegetables,  particularly  cabba 
collard  greens,  curtailed  the  spi 
breast  cancers.  And  in  tests  at  thi 
tute  for  Hormone  Research,  in  Ne^ 
City,  cabbage-derived  compound 
to  female  subjects  increased  the  esi  . 
removal  process  in  their  bodies  onua 
erage  of  50  percent. 

Certain  anti-cancer  compounds 
ciferous  vegetables,  called  indok 
work  to  head  off  colon  cancer,  ' 
show.  Research  at  the  University  < 
School  of  Medicine  revealed  th. 
who  ate  the  most  cruciferous  veg 
had  a  70  percent  lower  risk  of  col'. 
cer  than  those  who  ate  the  least  ^ 
vegetables.  Those  who  eat  cabba: - 
other  crucifers  are  also  less  likely  nha 
premalignant  colon  pol^^ps. 

High  concentrations  of  canceilEP* 
ing  compounds  are  also  fou 
cauliflower,  broccoli,  brussels  si 
kale,  mustard  greens  and  turnii 
cruciferous  vegetables  raw  or  ! 
cooked;  heavy  cooking  may  desti 
anti-cancer  chemicals. 
Soybeans  Soybeans  are  believed 
tain  at  least  five  known  anti-cancer 
Experts  theorize  that  high  soybe; 
sumption  is  a  primary  reason  Ja 
women  have  less  breast  cancer  thani 
ican  women.  Japanese  women  eatinia  ai 
ditional  diet  typically  consume  two  .  i 
of  soybean  products  a  day,  includi 
(soybean  curd),  miso  (coi 


^(^ulJ,n  t  you  ratker  kave  a  multivitamin 
tkat  s  prepared  for  tke  real  world? 


Tkese  davs,  as  the  wcirlJ  significant  role  in  tke  ilevelop- 
:lianges  faster  than  ever,  our     ment  of  heart  disease  anJ  cancer. 

Fortunately,  ftmJs  ricli  in 
antioxidant  vitamins  like 
L ,  h  an  J  Beta  Larotene 
neutralize  many  free 
radicals  m  your  liody. 
}4owever,  since  we  do 


Greatest  concern  is  making 
sure  none  of  these  changes 
:ause  us  harm. 

For  instance,  we  re 
ust  now  learning  how 
•mog  and  pc)llution  add  to 

process  tnai 

:lie  effects  of  oxidation.       turns  a,,  appL         always  eat  the  way  we 

hrou  n,  man 

Oxidation  can  occur  •''•^^ '"«^/'  should,  a  complete  multi- 
ivhenever  we  hreathe  and  uourhoJy.  vitamin  refc!imen  may  help, 
ni-called  "free  radicals"  are  Although  studies  haven  t 

ormed.  Many  scientists  think  proven  that  supplements  o  ffer 
these  particles  are  a  leadint;     you  the  same  protection  as 


suit  today  s  changing  world. 

Introducing  our  improved 
Essential  Balance,  a  complete, 
more  natural  multivitamin  with 
hitjher  levels  of  L  an  d  E  to  add 
to  the  antioxidants  you  get 
from  everyday  foods. 

Of  course,  the  world  will 
heep  changing,  hut  at  least  now 
we  can  hreathe  a  little  easier. 


;ause  of  cell  damage. 

In  fact,  some  studies  sug- 
t  that  frce  radical 


s  may  play  a     our  mu 


foods  rich  in  antioxidants,  we 
at  Nature  Made"  improved 
Itivitamin  to 


nsscntial  BalaiiKC 
lieu  offers  a  complete 
cinJ  more  natural 
multivitamin,  ntl, 
higher  levels  of  the 
aniioxijant  vitamins 
C  anJ \atural  I: 
to  help  fight  the 
effects  of  oxiJation 
on  uour  hoJu- 


Nature  Made.  Tlie  more  you  know,  tke  tetter  you  11  feel: 


Olderwear 
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Fruit  of  the  Loom*  underwear  for  boys  and 
girls  featuring  Barney"  Soft.  Comfortable. 
100%  cotton.  The  kids  in  your  house  will 
say.  "stu-u-u-pendous! " 


raimffTHEifiQw- 


CLOTHES  FOR  THE  BEST 
OF  YOUR  LIFE.' 


(£  1W3  The  Lvons  Group  i£  IW?  Fr\iii  of  the  Liwm,  Inc. 


The  anti-cancer  diet 

coniiniiL'J 

(soybean  paste)  and  boiled  and  fermented  soybeans. 

One  compound  found  in  soybeans  is  quite  similar  chemi- 
cally to  the  drug  tamoxifen,  which  is  used  to  prevent  cancer 
and  stop  its  spread.  In  animal  studies,  soybean  constituents 
have  also  been  found  to  block  colon,  skin,  cervical  and  other 
cancers  by  possibly  stimulating  the  body's  immune  system 
and  slowing  the  growth  and  division  of  cancer  cells. 

OTHER  COMMON  FOODS  THAT  MAY  PREVENT  CANCER 

Wheat  bran  There's  something  specifically  magical  about  wheat 
bran,  but  not  other  brans,  that  can  dramatically  lower  the  risk  of 
certain  cancers.  According  to  a  study  of  premenopausal  women 
at  the  American  Health  Foundation,  wheat  bran  lowers  the  cir- 
culating levels  of  cancer-promoting  estrogen  in  the  blood.  The 
women  ate  three  to  four  high-fiber  muffins  a  day  made  with  ei- 
ther oat  bran,  corn  bran  or  wheat  bran,  doubling  their  fiber  in- 
take from  about  15  grams  to  30  grams.  After  two  months, 
estrogen  levels  had  decreased  by  an  average  of  about  1 7  per- 
cent in  the  women  eating  wheat  bran.  Estrogen  levels  did  not 
change  in  those  eating  oat-bran  or  corn-bran  muffins. 

Scientists  agree  that  there  is  particularly  strong  evidence 
that  wheat  bran  can  help  prevent  colon  cancer.  A  double- 
blind  study  of  patients  at  Sloan  Kettering  Cancer  Center,  in 
New  York,  found  that  two  servings  (one  ounce  each)  of  wheat- 
bran  cereal  caused  the  patients'  premalignant  polyps  to  shrink 
within  six  months,  thus  halting  the  progression  toward  can- 
cer. Most  remarkable,  say  the  researchers,  is  that  such  a  small 
amount  of  food  could  have  such  an  impact  within  a  short  pe- 
riod of  time  on  such  a  major  killer,  thus  illustrating  that  di- 
etary intervention  can  work  even  after  the  precancerous 
warning  signs  have  appeared. 
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Beans  Dried  and  canned  beans  (including  chick-peas  ankii 
ney,  pinto,  navy,  black,  pink  and  white  beans)  contain  p(,ibl( 
anti-cancer  agents.  One  large-scale  study  at  Loma  LindiJnj 
versity  School  of  Medicine  showed  that  those  who  ate 
weekly  were  40  percent  less  likely  to  die  of  pancreatic 
than  those  who  ate  them  less  than  once  a  week.  For  the 
est  protection,  include  beans  in  your  diet  at  least  once  a 
The  paradox  of  milk  As  you  might  expect,  the  satura 
in  milk  seems  to  promote  certain  cancers.  But  anotht 
stance  in  milk  may  also  deter  cancer.  That's  the  intr. 
finding  of  a  large  study  at  Roswell  Park  Cancer  Instil 
Buffalo.  The  researchers  discovered,  not  surprising! 
drinkers  of  low-fat  (2  percent)  and  skim  milk  had  lowe 
of  cancer  (oral,  stomach,  lung,  cervical,  breast,  bladdt 
colon)  than  drinkers  of  whole  milk.  But  they  also  foun 
those  drinking  low-fat  milk  were  also  less  likely  to  d 
certain  cancers  than  non-milk  drinkers!  Why?  Scientis 
pect  that  other  elements  in  low-fat  milk  (present  in 
milk,  too,  but  apparently  less  effective),  such  as  calcii 
boflavin,  or  vitamins  A,  C  and  D,  may  act  as  anti-^ 
agents  in  ways  not  yet  understood. 

FOODS  THAT  MAY  PROMOTE  CANCER 

Fats  Scientists  have  consistently  linked  high  animal-fa 
sumption  to  high  cancer  rates.  For  instance,  studies  cc 
that  colon  cancer  occurs  most  often  in  people  who  ea 
animal  fat.  Eating  lots  of  saturated  fat  (more  than  14  p 
of  total  calories)  also  raises  your  chances  of  precan^ 
colon  polyps,  according  to  a  study  of  7,200  men  at  H 
University.  Recently,  studies  have  even  linked  wide!; 
polyunsaturated  fats,  siich  as  corn  oil,  with  cancer. 

On  the  other  hand,  monounsaturated  fat,  the  type  of  f. 
dominant  in  olive  oil  and  canola  oil,  and  the  fat  in  c 
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CLOTHES  FOR  THE'; 

OF  rooR  life; 
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s  (known  as  omega-3  fatty  acids) 
ually  help  deter  cancer.  Italian  re- 
's discovered  that  patients  with  pre- 
nt  colon  poK^s,  when  given  daily 
fish  oil  for  three  months,  showed  a 
the  polyps'  cell  proliferation.  Some 
have  concluded  that  regularly  eal- 
•  fish  such  as  sardines,  salmon  and 
el  over  many  years  discourages 
ncer  from  developing.  The  omega- 
cids  found  in  fish  are  also  thought 
e  the  risk  of  other  cancers,  includ- 
st  cancer. 

:s  to  tha  effect  of  other  tvpes  of  fat 
;t-cancer  rates,  the  jur\'  is  still  out. 
jidemiological  studies  have  linked 
fat  with  breast  cancer;  others  have 
;  of  the  strongest  pieces  of  evidence 
rom  a  study  of  750  Italian  women, 
;  that  those  eating  the  most  saturat- 
lad  at  least  twice  the  odds  of  breast 
:ompared  to  those  eating  the  least. 
zi  major  studies,  including  a  recent 
I  study  that  tracked  90,000  women, 
up  no  evidence  of  a  link  between 
ancer  occurrence  and  fat  intake, 
ireticallv,  there  are  solid  reasons 
xt  fat's  role  in  breast  cancer.  For 
ag,  saturated  animal  fat  promotes 
3od  levels  of  the  hormone  estradi- 
idered  a  marker  for  high  suscepti- 
)  breast  cancer.  A  National  Cancer 
te  study  of  73  healthy  post- 
lusal  women  found  that  cutting 
ke  from  38  to  20  percent  of  calo- 
uced  estradiol  by  17  percent. 
;at  Be  wary  of  red  meat  in  particu- 
earchers  are  concluding  that  there's 
ing  in  red  meat  more  hazardous 
i  fat  content  alone.  The  most  dis- 
;  evidence  comes  from  a  six-year 
i  study  of  90,000  women.  The  study 
hat  women  who  ate  a  main  dish  of 
ily — about  five  ounces  of  beef,  pork 


>r  more  information 

I'  lerican  Institute  for  Cancer  Re- 
}  h,  1 759  R  Street,  NW,  Wash- 

1,  DC  20009;  nutrition  hot  line, 
843-8114.  Information  on  the 
inship  between  diet  and  cancer, 
icent  T.  Lombardi  Cancer  Re- 
:fi  Center,  Georgetown  Uni- 
ity  Medical  Center,  2233 
Dnsin  Avenue,  NW,  Suite  33D, 
hington,  DC  20007;  202- 
4000.  Information  about  can- 
jsearch  and  treatment, 
lysicions  Committee  for  Re- 
isible  Medicine,  P.O.  Box 

2,  Washington,  DC  20015; 
st-concer  hot  line,  800-875- 

Information  on  the  link  be- 
n  diet  and  breast  cancer. 


or  lamb — were  almost  three  times  more 
likely  to  develop  colon  cancer  than  those 
eating  meat  less  than  once  a  month. 
Alcohol  Drinking  more  than  moderate 
amounts  of  alcohol  can  increase  the  risk 
of  cancers  in  the  digestive  tract,  liver, 
prostate,  breast  and  colon,  researchers 
say.  Researchers  at  the  University  of  Ok- 
lahoma also  found  that  heavy  beer  drink- 
ing— more  than  five  beers  a  day — doubled 
the  risk  of  colorectal  cancer  in  men. 

Does  alcohol  contribute  to  breast  can- 
cer in  particular?  Yes,  according  to  about 
two  dozen  studies  that  have  detected  a 
higher  risk  in  drinkers.  But  how  much 
alcohol  is  hazardous  is  still  controversial, 
and  how  alcohol  works  to  increase 
breast-cancer  risk  is  unknown.  One  studv 


at  the  Harvard  School  of  Public  Health 
found  compelling  evidence  that  having 
two  di  nks  a  day  boosted  the  risk  of 
breast  cancer  by  about  20  percent.  But 
one  drink  a  day  resulted  in  very  little  in- 
creased risk.  Other  research  has  given 
women  more  leeway,  stating  that  two 
drinks  a  day  might  not  be  dangerous.  In 
general,  researchers  say,  the  more  alcohol 
consumed,  ihc  greater  the  risk  of  breast, 
colon  and  other  cancers.  ■ 

Jean  C  ^"-per,  a  nationally  syndicated  news- 
paper columnist,  is  the  author  of  "The  Food 
Pharmacy"  (Bantam). 

Tn  order  "Food —  Your  Miracle  Medicine, " 
also  by  Jean  Carper,  turn  to  page  168. 


At  Last 


The  brand  so 
widely  trusted  by 
doctors  introduces 
Mylanta"  Natural  Fiber 
Supplement. 

So  effective.  Yet  no 
other  fiber  product  is 
more  natural  or  better 
tasting. 

It's  a  formula  so 
unique,  it's  patented. 

my  doctor  said 
mylanta: 


MYIANIA 


NATURAL  nm 

SUPPLEMENT 

Natural  Psyllium  Fiber  •  Promotes  Regularih- 

ooth 
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Understanding 


\  noic!  ( !iil<l 
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y  six-year-old  and 
eight-year-old  tattle  on 
each  other  all  the  time. 
I'm  at  my  wit's  end.  How 
can  I  make  them  stop? 
Young  ^.chool-agc  kids  are  particu- 
larly prone  to  tattling,  because 
they're  just  beginning  to  develop 
moral  judgment.  For  them,  rules 
are  inflexible  and  allow  for  no  ex- 
tenuating circumstances. 

Though  it's  difficult,  you  can  oc- 
casionally ignore  tattling.  When  it 
gets  out  of  hand,  separate  them, 
l  ime  away  from  each  other  does 
help.  Also  check  your  own  behavior. 
Some  parents  unwittingly  promote 
tattling  by  using  a  divide-and-con- 
quer  means  of  control. 

Work  out  guidelines  for  when  it  is 
appropriate  to  report  on  one  another 
(it  is  vital  to  know  if  something  dan- 
gerous is  happening).  Otherwise,  in- 
form them  that  they  must  make  an 
effort  to  resol'.  e  the  conilict. 
My  six-year-old  gets  really  angry  and 
sometimes  lashes  out  with,  "You're  so 
stupid"  or  "You  jerk,  I  hate  you."  Is 
this  kind  of  talk  normal? 
It's  not  uncommon,  but  il's  also 
not  acceptable.  The  next  time  your 
daughter  is  rude,  immediately  stop 
the  conversation.  Be  dramatic:  "I 
will  not  discuss  this  any  longer  un- 
til you  apologize  for  speaking  to 
me  like  that."  If  she  refuses,  turn 
away  and  give  her  the  cold  shoul- 
der. No  doubt  she  will  soon  come 
to  you.  At  that  point,  restate  your 
request  for  an  apology.  Remind 


her  that  you  do  not  speak  to  her 
that  way  (you  don't,  do  you?)  and 
you  expect  the  same  courtesy  from 
her.  Offer  an  alternative:  "That 
makes  me  very  angry"  is  a  better 
way  to  express  her  feelings. 

If  this  doesn't  work,  you  can  im- 
pose a  punishment,  such  as  denying  a 
privilege.  Some  parents  find  it  useful 
to  decide  on  one  in  advance  with  their 
child.  Be  sure  to  follow  through.  She 
.will  be  relieved  to  know  you  will  not 
tolerate  shabby  treatment  from  her. 
My  seven-year-old  daughter  cries  over 
just  about  anything.  I  really  understand 
her  sensitivity,  but  is  there  anything  I 
can  do  to  toughen  her  up  a  bit? 
I'm  glad  to  see  that  you 
don't  see  your  daughter's 
sensitivity  as  a  sign  of  weak- 
ness. If  you  sense  that  your 
daughter's  thin  skin  may  be 
due  to  low  self-esteem,  make 
an  effort  to  bolster  her  view 
of  herself.  Let  her  know  she 
is  a  valued  member  of  the 


family,  that  you  think  she  is  com- 
petent, and  that  her  feelings  are  ac- 
ceptable and  valid.  Avoid  the 
temptation  to  say  "You're  too  sen- 
sitive!" Doing  so  may  result  in  her 
feeling  even  more  criticized — and 
misunderstood. 

Role-playing  can  be  helpful.  The 
two  of  you  can  talk  about  upcom- 
ing situations,  review  events  that 
have  already  occurred  and  practice 
alternative  responses.  Thus,  she 
can  build  up  a  greater  tolerance  as 
well  as  a  repertoire  of  more  appro- 
priate responses. 

My  daughter  is  thirteen,  (coniinued) 


Lawrence  Bolter, 
Ph.D.,  is  a  pracficing 
psychologist  and 
professor  of  applied 
psychology  at  New 
York  University.  He 
is  the  author  of 
"Hot  in  from  of  f/ie 
Cfi/'/dren  . . ."  How 
fo  Ja\k  fe  Your  Cfiffcf 
4bovf  Fovg/i  Family 
Matters  (Viking,  1993). 
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In  Anaheim,  California, 
people  can  use  drink  boxes  to  stifle  sneezes. 


lnColumbuS)OhiO) 
drink  boxes  can  be  used  for¥fritins  love  letters. 


In  Albany,  New  York, 
eople  can  wash  windows  ¥nth  drink  boxes. 


So  you  see,  drink  boxes  are  used  for  more  than  just  drinking. 


It  started  with  pilot  collection/recycling 
programs  in  1 50  schools,  so  that  empty  drink 
boxes  could  be  recycled  into 
new  and  different  things. 
Since  then,  drink  box 

ing  has  grown  significantly 

■I  programs  have  grown 

'['1,400  locations  in 

es.  And  curbside 

ing  IS  up  to  over  one 


million  homes  in  13  states.  And  now,  even  milk  cartons  are 
being  recycled  with  drink  boxes  in  most  programs. 

But  while  drink  box  recycling  has  made 
great  strides  in  its  first  two  years,  it  still 
hasn't  reached  most  communities. 
We  continue  to  work  to  keep 
this  good  thing  growing.  For 
more  information  write: 
APC  Recycling,  RO.  Box  3794, 
Washington,  D.C,  20007. 

THE  DRINK  BOX  SERVES  YOU  RIGHT. 


itraPak  !•!•'■■'•' thf  makfr^  of  thp  drink  Rnx 
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(continued)  and  she  spends  a  lot  of 
time  with  our  next-door  neighbor, 
who's  about  my  age.  I  can't  help  feel- 
ing hurt  and  rejected.  Any  advice? 

Teenagers  are  in  ihe  ihroes  of  an 
important  separation  process.  It's 
not  uncommon  for  them  to  adopt  a 
surrogate  parent.  Thus,  they  can 
turn  to  an  older  person  for  guid- 
ance, \ei  maintain  the  appearance 
of  no  longer  needing  their  parents. 

Avoid  being  critical  of  your 
neighbor  in  front  of  your  daughter. 
And  resist  the  temptation  to  forbid 
the  visits — your  daughter  may  chal- 
lenge your  request  and  act  defiantly. 

Trv-  to  get  to  know  your  neighbor, 
so  you'll  have  an  idea  of  the  kind  of 
inOuence  she  has  on  your  daughter. 
She  may  even  turn  out  to  be  an  ally. 
Young  people  often  find  it  more 
palatable  to  take  advice  from  a 
friend  than  from  a  parent. 
We  have  to  put  our  dog  to  sleep,  and  I 
can't  imagine  how  to  tell  my  kids. 
The/re  four,  six  and  eight. 
Understanding  finalilx  is  extremely 
difficult  for  young  children,  and  the 
idea  of  putting  their  beloved  pel  to 


death  can  be  almost 
loo  much  for  them. 

You  can  begin  to 
prepare  them  by  hav- 
ing them  accompany 
you  to  the  vet's  office 
when  you  bring  the 
dog  in  for  an  exami- 
nation. Let  them 
know  that  the  veteri- 
narian is  trying  to 
make  the  dog  well 
again;  gradually  point 
out  that  the  situation 
IS  not  improving. 

When  the  time 
comes,  you  might 
say,  "The  vet  tried 
everything,  but 
sometimes  animals  become  too  sick 
to  get  better."  It  is  important  to  use 
the  words  death  and  die;  figures  of 
speech — such  as  "gone  to  sleep" — 
can  be  confusing  and 
misleading.  More  than 
one  child  has  developed 
a  fear  of  going  to  bed  at 
night  after  hearing  this. 
Children  need  to  learn 
that  all  living  things  die 
someday.  Do  not  try  to 
fool  a  child  with  an  ex- 
planation such  as,  "He 
went  away  to  live  in  the 
countn,." 

In  any  event,  it  is  prob- 
ably best  to  avoid  telling 
.a  young  child  that  you 
euthanized  their  cher- 
ished pet.  A  statement 
that  would  approximate 
the  truth  might  be,  "The 
doctor  gave  him  a  drug  to 
help  him  die  more  peacefully." 
My  two-year-old  keeps  hitting  his  eight- 
year-old  sister,  and  she  doesn't  hit  back. 
I  can  see  she's  getting  angrier  and  an- 
grier. Shall  I  tell  her  to  hit  him  back? 


Two-year-old  children  are  easily 
frustrated  and  do  not  have  the  words 
to  express  their  feelings.  Still,  it  is 
not  fair  for  your  daughter  to  be  the 
recipient  of  your  son's  aggression. 

Let  her  know  that  her  anger  is 
entirely  understandable.  Encourage  , 
her  to  discuss  her  feelings  with  you. 
Do  not  make  excuses  for  his  behav- 
ior, such  as  attributing  it  to  his  age: 
You  do  not  want  her  to  develop  a 
sense  of  guilt  for  her  own  anger.  , 

Tell  her  that  she  may  raise  her' 
voice  to  him  when  he  hits,  to  let  him 
know  that  she  does  not  like  it,  and 
then  walk  away  from  him.  She  needs 
to  express  her  outrage,  but  it  is  not  a 
good  idea  for  her  to  hit  him  back.  If 
need  be.  she  can  physically  restrain 
him  uritil  an  adult  inten'enes.  If  you 
witness  an  attack,  rebuke  him  in  her 
presence  so  that  your  daughter  l<jiows 
that  she  has  your  understanding. 


One  final  note:  Be  alert  to  your  | 
daughter's  potential  contribution  | 
to  the  problem.  Older  children  > 
sometimes  derive  pleasure  from 
provoking  their  younger  siblings. 


CHECK  IT  OUT  The  Fall/Wir+er  1 993  issue  of  Parent's  Digest  will  be  on  your  newsstand  September  7.  Find 
out:  What  to  say  to  your  child's  teacher  .  .  .  how  to  say  no  in  the  nineties  (when  you  said  yes  in  the  sixties) 
.  .  .  the  best  way  to  keep  children  safe  .  .  .  plus  all  the  tip-filled  columns  and  articles  you've  come  to  expect. 


Only  Nix  kills  head  lice  today  and 
prevents  relntestation  tomorrow. 

All  too  often,  a  single  tiead  lice  treatment 
isn't  enough.  Because  lice  lay  eggs- nits- 
that  cling  to  your  child's  hair  and  hatch 
after  treatment  causing  reinfestation. 

That's  why  the  head  lice  treatment 
you  choose  should  be  Nix "  Creme  Rinse. 
Nix  not  only  kills  lice  and  their  eggs  on 
contact,  it  protects  your  child  against 
reinfestation  for  two  full  weeks- 
something  no  other  lice  treatment  can  do. 
No  wonder  Nix  is  the  one  recommended 
most  by  Pediatricians.  Pharmacists,  and 
School  Nurses. 

Don't  waste  time  with  lice  treatments 
that  don't  protect  against  reinfestation. 
Killlice  once  and  forall  with  Nix. 

JfiC    H992B'jttougris  Wellcome  Co  All  nghts  reserved 
Useonlyasdirecled  NX-Y03915 


Lice  Treatment 


A  Single 
Application 

■Kills  Lice 
&  Their  Eggs 

■Prevents 
Reinfestation 


The  One  You  Only  Have  To  Use  Once. 


Creme  Rinse  with 
Nit  Removal  Comb 
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Si  saw  this  sloiA  hook 
come  aliNC  at  six.  \o\\. 

i\r  vfais  lal(M:  I  am 
riiv  si.\-\eai  -()l(l 


SNOW  WHITE 

revisited 


I was  six  when  I  sow  Snow 
White  and  the  Seven  Dwarfs 
for  the  first  time.  Like  so 
many  other  children  of  my 
generation,  I  was  carried 
away  by  the  sheer  exuberance  of 
the  film.  For  a  long  time  afterward, 
I  could  close  my  eyes  and  see  Snow 
White  in  her  yellow,  red  and  blue 
dress,  moving  through  troubles  with 
the  grace  of  a  ballerina.  I  loved  the 
animals  with  their  big  adocoble 
eyes,  and  of  course  I  loved  the 
dwarfs.  For  years  afterword,  I  sang 
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out,  "fHeigh  ho!  Heigh  ho!  It's  off  to 
worl<  we  go!"  swinging  my  satchel 
on  the  way  to  school. 

When  I  heard  Snow  White  was 
coming  out  again  this  summer,  I 
couldn't  wait  to  see  it — this  time 
with  Emily,  my  daughter.  Would  she 
love  it  as  much  as  I  had?  Would  I? 

I  was  not  disappointed.  Nor  were 
my  daughter  and  her  two  friends. 
From  the  first  moments  of  the 
movie,  they  were  caught  in  its  spell. 

The  Snow  White  I  remembered 
from  my  childhood  was  little  more 

1 


than  a  child  her- 
self. But,  watch- 
ing it  three  and  a 
half  decades  lat- 
er, I  noticed 
with  shock 
that  Snow 
White  was 
running 

through  the  forest,  in  fear  for  her 
life,  wearing  yellow  high  heels. 
She's  innocent,  it's  true,  but  at 
the  same  time  seductive  in  a 
grown-up  way.  She  coos  and 
bats  her  eyelashes,  flirting  shame- 
lessly with  the  dwarfs.  I  cast  a 
sidelong  glance — my  daughter 
and  her  friends  were  rapt. 
There  was  more.  I  v/atched  with 
amazement  as  Snow  White  immedi- 
ately sets  to  v/ork  scrubbing.  Why, 
they've  never  swept  this  room!"  She 
exclaims  to  the  animals,  "You'd 
think  their  mother  would.  .  .  .  But 
maybe  they  have  no  mother!  Maybe 
they're  orphans!"  Clearly,  as  far  as 
Snow  White  is  concerned,  dust  bun- 
nies preclude  the  presence  of  a 
mother.  (Another  sidelong  glance — 
is  Emily  revising  her  expectations  of 
what  I  do  around  the  house?) 

Of  course,   I  (continued) 
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:^ej  remembered  Snow 
White  did  a  little  tidying,  but  only  (I 
thought)  as  background  for  the  won- 
derfully catchy  tune,  "Whistle  While 
You  Work."  But,  no,  the  housework 
scene  is  one  of  the  longest  in  the 
movie,  followed  shortly  after  by  an- 
other extended  scene  in  which  Snow 
White  begins  the  task  of  "civilizing" 
the  dwarfs.  They  barely  have  time  to 
get  acquainted  before  she  demands 
to  see  their  hands  when  it's  time  for 
supper.  "Tsk,  tsk,  tsk,"  she  repri- 
mands. "March  straight  outside  and 
wash,  or  you'll  not  get  a  bite  to  eat!" 

What  is  my  daughter  getting  out  of 
this?  I  wondered.  I  want  her  to  learn 
to  clean  up  after  herself  and  make 
the  place  she  lives  in  a  pleasant  one, 
but  do  I  want  her  to  see  keeping  a 
spotless  house  as  o  calling?  And  is 
her  infantilizing  of  the  dwarfs  simply 


0  way  of  defusing  any  la- 
tent sexuality  ...  or  did 
we  learn  then  to  think  of 
men  as  children? 

The  biggie,  of  course, 
is  Snow  White's  preoc- 
cupation with  rescue  by 
the  Prince.  1  remember 
that:  Don't  we  all?  And 
didn't  we  share  the  fan- 
tasy? (The  Snow  White 
syndrome  is  practically  a 
bona  fide  psychological 
disease  for  baby 
boomers.)  In  the  original  fairy  tale, 
which  my  daughter  has  read  so 
many  times  she  knows  it  by  heart, 
the  Prince  arrives  only  at  the  end  of 
the  story.  In  Disney's  version,  the 
Prince  appears  in  an  early  scene. 
Throughout  the  film.  Snow  White 
dreams  of  his  return,  singing  (at 
regular  intervals),  "Someday  my 
Prince  will  come.  ..."  I  would  like 
to  tell  you  that  I,  with  my  nineties 
sensibility,  was  appalled.  But  I  was 
not.  I  was  utterly  charmed.  So,  ulti- 
mately, was  my  daughter. 

I  was  curious.  Did  Emily  and  her 
friends  dream  that  someday  their 
prince  would  come?  "Ooooh!  Ugh. 
Nof!"  they  chorused.  Later  on,  in 
private,  I  asked  my  daughter  again. 
"Well,  maybe,"  she  confessed.  "But 
it  would  depend  on  what  sort  of 
prince  it  was."  (Naturally.  Me,  too. 


Not  just  any  old  prince.) 

Interestingly,  all  three  girls  were 
deeply  incensed  at  what  they  consid- 
ered Snow  White's  shabby  treatment 
of  the  dwarfs.  It  was,  after  all,  the  .  , 
dwarfs  who  took  Snow  White  in  ij^ 
when  she  was  homeless,  who  took 
care  of  her  and  who  kept  heartbro- 
ken watch  even  after  she  was  dead. 
"Then  she  just  dumps  them  as  soon 
as  the  Prince  comes  along,"  my 
daughter  protested.  Another  little  girl  ■ 
said:  "I  would  stay  with  the  dwarfs 
and  invite  the  Prince  to  join  us." 

I  can't  imagine  having  thought  of 
that  solution  in  1958.  In  those  days, 
you  broke  a  date  with  a  girlfriend  if 
a  boy  asked  you  out.  I  wouldn't 
have  dreamed  of  inconveniencing 
my  prmce  to  accommodate  seven 
eccentric  old  men. 

Clearly,  Snow  White  reflects  a  set 
of  assumptions  about  femininity, 
about  motherhood,  that  no  longer 
hold  for  the  world  we  live  in.  Don't 
get  me  wrong:  Emily  loved  Snow 
White  .  .  .  she  just  didn't  identify 
with  her  as  I  had.  The  movie  proba- 
bly won't  win  any  prizes  for  political 
correctness,  but  it  still  casts  an  irre- 
sistible spell.  And  I  know  something 
now  that  my  daughter  couldn't 
know  and  that  I  didn't  know  at  her 
age:  Watching  this  movie  with  your 
daughter  at  your  side  is  better  than 
a  fairy  tale.  It's  a  happy  ending.  ■ 


SNOW  WHITE  TRIVIA 


■  Snow  White  was  a  movie  milestone  as  the  first 
full-length  animated  feature  cartoon. 

■  The  movie  earned  $8,500,000  during  its  first 
release,  at  a  time  when  children  paid  only  a  dime 
for  admission  to  a  movie  theater. 

■  It  is  estimated  that  at  least  one  million 
drawings  were  made  during  the 
production  of  the  film. 

■  Suggestions  for  names  of  the  dwarfs 
that  were  ultimately  discarded  included: 
Gabby,  Jumpy,  Sniffy,  Puffy,  lazy.  Stubby, 
Shorty,  Nifty  and  Wheezy. 

■  When  the  drawings  were  completed 
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several  of  the  painters  were  unhappy  with  Snow 
White's  artificially  red  cheeks  and  harsh  hairline. 
To  solve  the  problem,  they  applied  real  rouge  and 
other  makeup  directly  to  the  cel. 
■  Snow  White  opened  on  December  21,  1  937,  at 
the  Carthay  Circle  Theatre,  in  Los  Angeles. 
Snow  White  won  for  Walt  Disney  a 

special  award  for  having  produced 
'a  significant  screen  innovation." 
At  the  awards  ceremony, 
Shirley  Temple  presented  him 
with  one  full-size  Oscar  and 
seven  dwarf  Oscars. 


JELL-O'  SNACKTIVITIES 


lake  their  watermelon  jiggle. 


A 


Watermelon  has  never  been  so  wonderfully  jiggly.  All  it  takes 
is  New  Watermelon  Jell-0"  and  a  big  helping  of  imagination. 

  WATERMELON  J/GGZ-£/?5  '   


2'.'.'  cups  boiling  water.  (Do  not  add  cold  water.) 

2  packages  (8-serving  size)  or  4  pacitages  (4-serving  size) 
JELL-0'  Brand  Watermelon  Flavor  Gelatin. 

STIR  boiling  water  into  gelatin  in  large  bowl.  Dissolve  completely. 
Pour  mixture  slowly  into  13  x  9-inch  pan. 

REFRIGERATE  at  least  3  hours  or  until  firm.  Dip  bottom  of 
pan  in  warm  water  for  15  seconds  to  loosen  gelatin. 

CUT  shapes  with  cookie  cutters  all  the  way  through 
gelatin.  Lift  from  pan  with  fingers  or  metal  spatula. 

Makes  24  pieces  or  4  to  6  servings. 


CRAFT  GENERAL  FOODS.  INC. 


Jell-0  Snacktivities. '  Have  vour  fun  and  eat  it  too!' ' 


lELATIONSHIPS 


Slow  waltz  for 
GEORGIA  ANN 

Wlio  savs  inania^iT  caul  sla\  passionate^  1  he  aullioi'  of  llie  Bridges  of  Madison 
(\)unh:  the  |)oii>iiaiU  l)est -seller,  tells  his  own  love  story. 
B\  Koberl  James  Waller- 


I hear  the  slap  of  the  chiy  as 
you  work  it,  late  in  the  night. 
And  I  know  \ou  are  there  in 
your  studio,  in  bib  overalls, 
an  old  sweater  and  heavy 
work  shoes.  Soon  your  wheel  will 
begin  to  turn,  and  the  teapots  and 
lamps  and  goblets  will  lift  effort- 
lessly from  nothing  more  than 
moistened  earth.  I  remember  you 
from  a  college-town  party 
hall.  Twenty-eight  years  ago 
now.  Through  the  smoke  and 
across  the  tables  we  were  tak- 
en with  each  other  from  the 
start.  An  enchanted  evening. 
The  sort  of  thing  people  don't 
believe  in  anymore. 

And  then  years  later  I 
watch  you.  Coming  toward 
me  on  your  dancer's  walk 
through  the  early  twilight  of 
high-plateau  India.  Your  sari 
is  silk,  and  blue  above  your 
sandals.  Heads  turn  as  you 
pass.  Your  already  dark  skin 
has  been  made  even  darker 
from  our  days  in  the  Banga- 
lore sun.  An  Indian  man 
asks,  "Is  she  Moroccan?"  "No,"  I 
reply.  "She  is  lowan." 

I  take  another  beer  from  the  re- 
frigerator, hoping  you  stay  in  your 
studio  a  while.  I  want  to  sit  here  by 
myself,  listening  to  the  sounds  of 
your  hands  at  work,  and  "^hink 
about  what  it  means  to  be  married 


lo  \ou  for  twenty-five  years. 

I  grew  up  dreaming  of  rivers 
and  music  and  ancient  cities.  You 
were  raised  to  be  a  wife  and  a 
beauty,  and  you  probably  would 
have  been  satisfied,  maybe  happi- 
er, with  a  more  conventional  man. 
You  were  plainly  discomfited  by 
my  lurching  from  one  passion  to 
another,  from  basketball  to  music, 


from  the  academy  to  think  tanks, 
from  the  solitude  of  my  study  to 
the  dark  bars  where  I  am  at  home 
with  my  instruments. 

Early  on,  it  was  clear  that  you 
would  need  a  life  of  your  own  if 
this  marriage  were  to  flourish. 
That  was  your  hardest  struggle.  It 


almost  broke  us  apart.  But  you 
found  something  in  the  clay, 
something  that  said,  "This  is  me." 

And  I  knew  w  e  had  won  when  the 
woman  at  the  cocktail  party  gushed, 
"Oh,  yoli  must  be  the  potter's  hus- 
band!" Inside  of  me,  I  shouted  in 
celebration.  Not  for  myself,  or  even 
for  us,  but  for  you.  Now  the  potter's 
work  and  trade  keep  you  centered 
like  the  clay. 

Love?  I  cannot  analyze 
that.  It  is  of  a  piece.  Taken 
apart,  it  becomes  something 
else.  But  even  in  our  difficult 
times,  times  when  we  took 
suitcases  down  from  closet 
shelves  and  stared  at  each 
other  in  anger,  love  was  there. 

Liking  is  another  matter.  I 
can  get  a  hold  on  that.  Most  of 
all,  I  think,  I  like  you  for  your 
good-natured  understanding. 

You  understand  the  need 
to  live  with  old  furniture  and 
clothes  washers  that  operate 
correctly  only  when  the  tab 
from  the  beer  can  is  stuck  be- 
hind the  dial,  so  that  a  little 
money  will  be  there  when  I  yell, 
"Let's  go  to  Paris!" 

You  tolerate  one  side  of  the  liv- 
ing room  stacked  with  music 
equipment,  while  my  canoe  full  of 
camping  gear  stretches  from  one 
corner  to  the  other.  Over  dinner, 
you  smile     (continued  on  page  168) 


From  OLD  SONGS  IN  A  NEW  CAFE.  Copyright  f  1988,  1994  by  Robert  James  Waller.  To  be  published  in  1994  by  Warner  Books. 
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Mother  s  Little  Helper. 


Sometimes  you  need  a  little  help  finding  wholesome 
snacks  kids  will  love.  That's  why  you  can  feel  good  ^  cesa 
about  Teddy  Grahams.*  They're  not  too  sweet  and 
they're  low  in  saturated  fat,  with  no  cholesterol. 

Teddy  Grahams.*  The  delicious  way  to  bring 
wholesome  snacks  out  of  hibernation. 


mm 


Nabisco. .  .for  a  healthy  appetite. 


WORK 


Bosses  w  flo 
mani[)ulal('.  abuse. 
v\cn  irnoi  ize 
lh(Mf  (MiiploNoes 
i  iin  lanipaiit  in 
I  he  Vmcrican 
\\()ik[)lan\  riiis 
s[H'fial  iv[)()rl  can 
hcl[)  you  copr 
w  nil  I  he  craziness. 
B\  Andica  (^ross 


"THE  BOSS  WHO  MADE  ME 
PACK  HIS  UNDERWEAR" 

and  other  tme  tales  of  dysfunctional  offices 


To  people  who  knew 
him  casually,  Tom 
Stanley*  was  a  suc- 
cessful executive.  But 
10  those  who  worked 
with  him  every  day,  he  was  a  com- 
plete and  total  nut. 

A  division  vice  president  of  a 
large  engineering  firm,  Stanley 
was  prone  to  fits  of  outrage.  At 
least  once  a  month,  sometimes 
even  more  often,  he'd  throw  a  ma- 
jor temper  tantrum,  hurling  files 
at  employees  or  kicking  a  trash 
can  across  the  office.  Even  the 
smallest  thing — his  secretarx'  com- 
ing in  a  few  minutes  late,  for  in- 
stance— could  set  him  off.  Bigger 
problems  meant  bigger  tantrums. 
Once  when  the  office  computer 
system  crashed,  he  was  so  aggra- 

*Mame  has  been  changed. 


vated  that  he  unleashed  his  wrath 
by  pulling  off  his  eyeglasses  and 
smashing  them  to  the  ground. 

In  addition  to  being  explosive, 
Stanley  was  paranoid.  At  night  af- 
ter everyone  left,  he  rifled 
through  employees'  desks  and  file 
cabinets  in  search  of  evidence  of 
their  disloyalty  to  him.  If  he  saw 
any  of  them  talking  to  another 
company  executive,  he  grilled 
them  afterward  about  the  content 
of  the  conversation. 

Stanley  was  ultimately  dis- 
missed from  his  job  after  several 
key  people  in  the  division  resigned 
because  of  his  abuse.  But  his  leg- 
end lived  on.  "It  took  a  long  time 
before  productivity  and  morale 
were  restored."  says  the  manage- 
ment consultant  who  was  called  in 
to  help  the  firm  repair  the  damage 


that  Stanley  wrought. 

Craziness  like  Stanley's  might 
be  extreme,  but  in  var\^ing  degrees, 
similar  scenarios  are  all  too  com- 
mon in  the  American  workplace. 
Experts  say  that  many  bosses  en- 
gage in  behavior  that  is  abusive, 
intimidating,  manipulative,  petty, 
inconsiderate  and  generally  hurt- 
ful to  their  employees.  And  when 
that  happens,  the  entire  workplace 
is  thrown  out  of  whack. 

By  now,  we've  all  heard  about 
the  "dysfunctional  family" — a  clan 
whose  effective  functioning  is  im- 
paired by  a  parent  with  a  personal 
problem.  But  there  are  also  plenty 
of  "dysfunctional  offices" — work- 
places where  a  problematic  boss 
interferes  with  the  morale  and  pro- 
ductivity of  everyone  there. 

"Problem  bosses  (coniinued) 
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Dysfunctional  ofBces 

coiilinucd 

are  the  rule,  not  the  exception,"  says 
Stanley  Bing,  author  of  Crazy  Bosses: 
Spotting  Them,  Serving  Them,  Survivijig 
Them  (William  Morrow  &  Co.,  1992). 
Among  the  most  memorable  of  the  crazy 
bosses  Bing  decribes:  a  man  who 
screamed  mercilessly  at  an  employee  for 
accidentally  knocking  over  a  paper  clip 
the  boss  had  labored  to  stand  on  its  end! 

THE  REWARDS  OF  CRAZiNESS 

Why  so  many  crazy  bosses?  Bing  points 
out  that  the  power  and  money  that  often 
come  with  workplace  success  can  turn 
people  into  demanding  egotists.  In  addi- 
tion, some  of  the  same  qualities  that  help 
people  get  ahead  at  work  can  also  make 
them  act  inappropriately  toward  others. 

The  woman  who  makes  it  to  the  top 
by  being  hard-driving  and  aggressive,  for 
instance,  can  easily  become  a  tyrant  of  a 
boss.  The  man  who  achieves  success  be- 
cause he  complies  unquestioningly  with 
all  orders  may  turn  into  a  wimp  of  a  su- 
pervisor who  can't  make  an  independent 
decision  or  confront  employees  about 
problems.  "Our  corporate  culture  not 
only  tolerates  aberrant  behavior,  it  re- 
wards it,"  Bing  says. 

Diane  Redmond's*  boss  rose  quickly 
through  the  ranks  by  being  a  workaholic. 
"She's  at  the  office  by  five  A.^\.  every  day, 
and  I  don't  think  she's  ever  out  of  here 
before  nine  or  ten  at  night,"  says  Red- 
mond, forty-one,  an  events  coordinator 
for  a  trade  association  in  Washington, 
D.C.  "And  then  she  works  at  home, 
sometimes  all  night  long.  Our  voice  mail 
records  the  time,  and  I  once  got  a  message 
from  her  that  had  been  left  at  two  .a.m." 

Although  such  devotion  has  helped 
her  career,  it  is  making  life  miserable  for 
Redmond  and  her  co-workers.  "The 
woman  is  so  work-crazed  that  she  actual- 
ly follows  you  into  the  ladies'  room  and 
talks  to  you  through  the  stall  about  a  pro- 
ject she's  working  on,"  Redmond  says. 
Since  the  boss  puts  in  such  grueling 
hours,  her  staff  feels  guilty  about  keeping 
a  more  conventional  schedule.  Many  of. 
them  stick  around  the  office  longer  than 
they  actually  need  to,  just  because  they 
feel  it's  expected  of  them.  Consequently, 
resentment  and  anger  pervade  the  staff 

MANY  KINDS  OF  CRAZY 

Dysfunctional  offices,  like  dysfunction- 
al families,  come  in  hundreds  of  vari- 
eties. "I've  worked  in  lots  of  different 
places,  and  each  one  has  been  crazy  in 
its  own  way,"  says  Mary  Brown*,  a 
newsletter  editor  in  New  York  City. 
She  describes  one  boss  who  was  so  ex- 
citable that  she  reacted  to  every  little 
problem  as  if  it  were  a  life  crisis.  "We 
^called  her  Doreen  the  Drama  Queen," 
rown  says.  "She  worked  everyone  up 
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into  a  frenzy  over  the  tiniest  thing." 

Once,  for  example,  Doreen  misplaced 
an  invitation  to  a  seminar  she  thought 
was  scheduled  for  that  night.  Minutes  be- 
fore everyone  was  ready  to  go  home, 
Doreen  came  running  around  the  office, 
insisting  she'd  left  it  on  someone's  desk. 
"We  all  had  to  drop  everything  and  sort 
through  all  our  papers  looking  for  her  in- 
vitation," Brown  says.  After  about  half  an 
hour  of  frantic  searching,  Doreen  an- 
nounced that  she'd  found  it  (in  her  pock- 
etbook!),  and  that  the  event  wasn't  even 
scheduled  until  the  following  week. 
"Things  like  this  went  on  all  the  time," 
Brown  says.  "She  drove  us  all  nuts." 

Other  employees  describe  bosses  who 
are  disorganized  slobs,  and  those  who  are 
compulsive  neatniks.  There  are  bosses 
who  don't  realize  that  an  employee  is  a 
human  being  with  a  life  outside  the  of- 


pro 
^kcall 


TALES  OF  CRAZY  BOSSES 

All  bosses  are  human — and  there- 
fore imperfect.  Those  imperfections 
can  be  mere  quirks,  irksome  flaws, 
or  downright  deviant  behavior. 

H  "I  work  for  o  woman  who  used 
to  teach  fourth  grade.  She  treats 
her  employees  like  schoolchildren. 
She  actually  grades  our  papers — 
draft  reports,  letters,  etc. — and  then 
hands  them  back  to  us  marked  A-, 
or  F."  — A/1. A/1.,  adminisfroiive 
assistant  for  on  advertising  agency 

H  "I  once  worked  for  a  man  who 
used  to  do  celebrity  impressions. 
No  matter  how  busy  you  were,  he'd 
interrupt  you  and  expect  you  to 
watch  his  rendition  of  John  F. 
Kennedy  and  Muhammad  Ali." 

— A.S.,  bonk  employee 

■  "My  boss  was  so  cheap  he 
marked  the  toilet  paper  with  a  pen- 
cil to  find  out  how  much  the  staff 
was  using."  — B.C.,  shoe-store 
salesperson 

H  "I  worked  for  a  woman  who  felt 
completely  betrayed  whenever  any- 
one resigned.  To  retaliate,  she'd 
sweetly  offer  to  give  a  good  refer- 
ence to  any  new  prospective  em- 
ployers. Then,  when  someone 
called,  she'd  say,  'Oh,  yes,  she  was 
a  wonderful  employee.  I'm  sure 
she'll  be  pretty  good  again  after 
she  recovers  from  her  nervous 
breakdown.'  "        — P.R.,  librarian 


fice.  And,  on  the  opposite  end,  the  art 
those  who  involve  staff  in  their  peiinj] 
lives  to  such  an  extent  that  approjiate 
boundaries  between  work  and  Inje 
cease  to  exist. 

Karen  McCoy's*  boss,  for  exanU. 
once  called  her  from  Tokyo,  whe  he 
was  on  a  business  trip,  and  asked  Ir  to 
go  to  his  house  and  pack  some  ;an 
clothes  for  his  next  trip,  whiclvas 
scheduled  immediately  after  his  rnrn. 
"As  if  this  weren't  extraordinary-  en.^ 
he  also  requested  that  I  pack  specifiai- 
ors  of  undershorts,"  says  McCoy,  r.. 
seven,  a  Tampa,  Florida,  administ 
assistant  for  a  manager  of  a  ser\'ice  . 
She  suggested  that  he  rinse  out  than- 
derwear  he  had  with  him — or  that  : 
out  and  purchase  some  more — b 
simply  barked  back,  "Don't  argue 
me.  Just  go  do  it."  As  a  loyal  emp 
and  one  who  needed  her  job,  M 
complied. 

THE  DYSFUNCTIONAL  EFFECT 

Organizational  psychologists  savjhii 
most  employees,  like  McCoy,  are  l 
to  please  their  workplace  supei 
"People  tend  to  respect  authorii 
matter  how  crazy  a  boss  is  acting,' 
Nell  Lewis,  Ph.D.,  a  management 
chblogist  in  Atlanta. 

But  however  commonplace,  tha 
questioning  acceptance  can  lead  to 
ous  trouble.  In  the  same  way 
children  innocently  accept  the  beh 
of  their  parents,  employees  adapt  t 
behavior  of  their  bosses — even  whei 
behavior  is  completely  over  the  edge 

"I  worked  for  a  boss  who  was  an; 
holic,  and  for  years,  everyone  ignor^. 
drinking  and  simply  worked  arounlit.  i 
said  Debbie  Reed*,  thirty-six,  a  c  r 
adjuster  for  a  large  insurance  com 
Her  boss  was  frequently  late  for  \ 
took  long  lunches  and  even  fell  aslt 
his  desk  in  the  afternoons. 

"We  ended  up  doing  his  job  fori 
and  because  his  work  was  getting 
none  of  the  higher-ups  in  the  con 
realized  his  problem  was  as  bad 
was,"  says  Reed.  "But  his  drinking 
an  otherwise  pleasant  job  unbearab 
the  rest  of  us." 

Alcoholism  provides  a  clear  ilh  : 
tion  of  how  a  boss's  personal  prol 
can  interfere  with  the  way  an  c 
should  function.  But  similar  dyn; 
can  result  from  other  kinds  of  probl 
boss  may  have.  "Whenever  a  boss 
behaving  as  a  person  in  authority  si 
behave,  the  entire  workplace  is  th 
out  of  tilt,"  says  Don  Oberg,  Ph.D.,  id 
cal  director  of  the  Center  for  Occup;or 
al  Programs,  in  Washington,  D.C. 

This  is  especially  true  when  empl 
tr>-  to  ignore  the  problem,  as  they'i 
to  do,  and  simply  work  around  it.  ^  > 
that  happens,  though,  there's  a  pri: 
pay.  "In  a  dysfunctional  (contv 


I      The  1993 

I    Skylark  Custom. 

I    We  gave  it  a  sleek 
I  aerodynamic  shape, 
!  expressive  design  details, 
'  and  a  very  attractive  price. 
The  Skylark  Custom  is 
our  most  affordable  Buick 
for  1993.  So  it's  a  wonderful 
way  to  introduce  yourself 
to  Buick  quality.  Like  all 


Buicks,  it's  equipped  with 
an  impressive  list  of  features 
including  DynaRide* 
suspension,  automatic 
transmission,  power  door 
locks,  stainless  steel  exhaust, 
and  even  anti-lock  brakes. 
All  standard. 

For  more  information,  call 
1-800-4A-BUICK.  Or  see  your 
Buick  dealer  and  test-drive  a 
new  Skylark  Custom  today. 


Either  way,  you'll  discover 
a  car  whose  qualities  are 
very  attractive  indeed. 


Qiyi  I    Buckle  up.  America' 
~J     ?  1992  ()M  Corp  All  rights  reserved 
Skyliirk  is  a  registered  trademark  ot  GM  Corp 


BUICK 

The  New  Symbol  For  Quality 
In  America. 
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situation,  if  you  play  along  with  it,  you 
have  to  distort  your  own  reality,"  says  Al- 
bert J.  Bernstein,  Ph.D.,  clinical  psychol- 
ogist and  co-author  of  Neanderthals  at 
Work  (John  Wiley  &  Sons,  1992).  "It 
makes  vow  crazy,  too." 

If  the  situation  is  bad  enough,  em- 
ployees can  develop  unpleasant  symp- 
toms— headaches,  stomach  pains, 
nervousness,  depression,  inability  to 
concentrate — but  they  don't  know  why. 
It  takes  a  while  to  realize  their  work  en- 
vironment is  undermining  their  self- 
confidence  and  causing  these  problems, 
says  Gerry  Bauer,  M.S.W.,  a  Cupertino, 
California,  therapist. 

WHAT  YOU  CAN  DO 

The  easiest  way  out  of  a  dysfunctional 
work  situation,  of  course,  is  to  simply 
leave  and  find  a  new  job.  But  for  many 
people,  that  is  not  an  option.  The  tight 
economic  climate  makes  it  difficult  to 
find  new  work.  And,  besides,  your  job 
may  meet  most  of  your  personal  and  ca- 
reer needs. 

Organizational  psychologists  offer 
these  suggestions  on  how  to  make  your 
workplace  more  bearable: 

■  Be  aware  of  the  way  your  boss's  per- 
sonality is  affecting  your  work  environ- 
ment. By  simply  identifying  your  boss's 
behavior,  you  will  better  understand  the 
dynamics  of  your  workplace. 

■  Try  not  to  take  things  personally. 
Psychologists  say  that  women,  more  than 
men,  tend  to  blame  themselves  for  prob- 
lems rather  than  to  look  elsewhere  to  see 
who  might  really  be  at  fault.  If  you  work 
with  someone  who  is  unrealistically  de- 
manding or  overly  critical,  realize  that 
the  problem  is  his  or  hers — not  yours. 

■  Try  to  understand  the  person  who 
is  causing  your  problem.  What  pres- 
sures and  stresses  is  he  under?  Instead 
of  seeing  a  boss  who  comes  on  like  a 
bulldozer,  for  example,  you  may  see  a 
pitiful,  frustrated  individual.  Your  own 
reactions  may  change  as  a  result  of  the 
new  perception. 

■  Remember  that  your  job  is  not  your 

whole  life.  When  you  go  home,  try  to 
forget  about  problems  at  work.  Spend 
time  with  friends  and  family  who  will  re- 
inforce your  sense  of  self-worth. 

■  Be  aware  of  new  developments  in  your 
field,  and  keep  your  skills  current.  This 
not  only  gives  you  more  clout  with  your 
present  boss,  it  makes  it  easier  for  you  to 
find  another  job  if  you  decide  to  leave. 

■  If  a  problem  is  really  out  of  hand  (an 
alcoholic  boss,  a  boss  who  sexually  ha- 
rasses you),  seek  redress  through  your 
company.  Many  workplaces  have  an  om- 
budsman, a  human  resources  department 
or  employee  assistance  program  set  up  to 
deal  with  such  problems.  "Simply  ignor- 
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ing  a  problem  won't  make  it  go  ' 
Oberg  says.  "An  organization  can  l 
being  out  of  tilt  for  a  while,  but  evj 
ly,  everything  will  topple." 

Andrea  Gross  is  a  contributing  ed 
Ladies '  Home  Journal. 


TELL  US  WHAT  YOU  TH| 

Do  any  of  the  "bod  bosses" 
story  sound  like  sonneone  you 
for?  Hove  you  ever  left  a  jot 
been  tempted  to — because  o 
was  unreasonable?  We'd  li- 
hear  your  viev/s  in  our  telep 
poll.  Each  call  costs  99 
touch-tone  callers  only.  Coll 
680-6665  between  8  a.m.| 
Monday,  July  12,  and  11 :59' 
EST  Friday,  August  6.  The  resi 
this  poll  will  be  published  in 
ture  issue  of  Ladies'  Home  Jol 
These  are  the  questions  you  v. 
asked  to  answer: 
How  do  you  feel  about  yet. 
current  boss?  I 
,^ress  1  for  I  like  my  boss 
Press  2  for  I  hate  my  boss 
Press  3  for  I  tolerate  my  boss 
What  description  would  b. 
fit  your  current  boss? 
Press  1  for  a  fair  person 
Press  2  for  a  wimp 
Press  3  for  a  tyrant 
Press  4  for  a  perfectionist 
Press  5  for  a  nut 
Have  you  ever  had  a  trul] 
bad  boss? 

Press  1  for  yes,  he/she  sexually 

harassed  me 
Press  2  for  yes,  he/she  made 

unreasonable  demands  on  i= 
Press  3  for  yes,  he/she  was  ver 

or  physically  abusive 
Press  4  for  yes,  he/she  used 

alcohol  or  drugs  on  the  job 
Press  5  for  yes,  he/she  was 

completely  irrational 
Press  6  for  no 

Have  you  ever  quit  a  job 
because  a  boss  treated  yi 
unfairly? 

Press  1  for  yes 
Press  2  for  no 
Press  3  for  no,  but  only  becau 
I  needed  the  job 


Sponsored  by  Ladies'  Home  Journal,  100  Park 
New  York,  NY  10017. 
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[ulptures  shown  much  smaller  than  actual  size  (Joseph  7V4"  high).  The  Nativity  creche  will  be  included  at  no  additional  charge. 


The  glory  of  the  Renaissance  ♦  ♦ .  the  artistry  of  Lenox 

A  superb  collection  of  porcelain  originals — crafted  and  painted  by  hand 


ativity  scenes  of  the  Renais- 
are  among  the  world's  great 
easures.  For  artists  of  the 
sought  to  express  divine 
through  classic  realism. 

Dired  by  this  vision,  Lenox 
uing  a  magnificent  new 
ity  collection  radiant  with 
beauty,  and  inspiration — 
'missance  Nativity. 


Only  the  artists  of  Lenox, 
masters  of  realism,  could  create 
Nativity  figures  with  the  richness 
of  character  and  detail  so  reminis- 
cent of  the  Renaissance  masters. 

You  can  see  this  marvelous 
Lenox®  artistry  in  subtle  hand 
painting  that  uses  a  palette  of 
Renaissance  hues  to  bring  each  of 
these  fifteen  sculptures  to  life. 


You  can  begin  your  collection 
now,  with  The  Holy  Family.  As  a 
subscriber  you  will  receive  a  set  of 
three  imported  sculptures  about 
every  six  months.  Each  set  is  $195, 
payable  in  convenient  installments. 

To  makeT/ze  Renaissance  Nativity 
a  joyous  part  of  your  family's 
Christmas  tradition,  respond  by 

August  30,  1993.  828178 


riie  Le}iox  Reuaissauce  Nativity 

Please  enter  my  subscription  for  The 
Renaissance  Nativitu  bv  Lenox.  My  first 
issue  will  be  the  three  Holy  fmuly 
sculptures.  I  will  receive  the  remaining 
porcelain  figures  in  sets  of  three  each, 
sent  about  every  six  months. 

Each  set  has  a  storage  box  and  Cer- 
tificate of  Authenticity.  .\  hardwood 
creche  will  be  included  at  no  additional 
charge.  1  need  send  no  money  now.  1  will 
be  billed  for  each  set  in  five  monthly 
installments  of  $39'  each. 

Signa  ture  


Please  mail  by  August  30, 1993. 


Name 


r'l  i:  \si=  i'Ki\T 


Address 


Citv_ 


State 


Zip_ 


Telephone  ( . 


V'*S  piT  set  loT  shipping,  h.inJlin-^  .ind 
,i\  «    Iv  billtxi  ir  .ippiiv.ihli-  All  >tJi. 


Vlail  to;  Lenox  Collections 
P.O.  Box  3020,  Langhorne,  PA  19047-9120 

LENOX.    SINCE  1889, 


Ir./-  1QQ1 
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Hill 


Ediloi  's  luHi:  Lallicniic  (Call  Gaillavd  and  hcv  husband,  Joe,  an 
En'^lish  professor  at  an  elite  college  on  a  hill  in  Tennessee,  leave 
then  small  lovjn  for  the  first  time  and  take  a  trip  lo  Italy  ivith 
livo  young  friends,  Maria  and  Colin  Gerard  (foe's  protege),  who 
are  getting  mairied.  The  reason  they've  never  before  had  a  vaca- 
tion together  after  many  years  of  marriage  is  Cat's  agoraphobia. 
From  the  time  she  was  five  years  old,  when  her  parents  died  in  a 
freak  accident,  until  she  entered  therapy,  leaving  home  zvas  too 
lernfying  for  her.  In  Rome,  Cat  and  Joe  meet  Maria's  relatives: 
the  zvorld-fatnous  artist  Sam  Forrest  and  his  Italian  zvife,  Ada. 

Maybe  il  was  a  good  thing:  my  abrupt 
initiation  into  Italy.  I  think  it'  I  had 
come  into  it  at  a  normal  pace,  seeing 
and  smelling  and  listening  as  I 
came,  I  would  have  literally 
drowned  in  the  old  fear. 

After  clearing  customs  at  Leonardo  da  \'inci  Air- 
port, Joe  and  I  made  our  way  down  the  stilled  escalator 
to  the  lowest  level,  where  our  baggage  was  said  to  be. 
We  eventually  captured  my  bags.  Joe  reached  for 
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In  this  cxceipl  from  the  new  best-seller, 
(lat  finds  that  a  vacation  abroad  can 
c  liariire  e\er\  tliitm — even  her  marriage 
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his,  frowned  and  straightened  up. 

"That's  not  my  bag,"  he  said.  "It's  just  like  mine, 
but  it  doesn't  have  my  identification  tag  on  it.  or  that 
scratch  on  the  side." 

It  was  obvious  what  had  happened.  Someone  with  a 
bag  identical  to  his  had  mistaken  Joe's  for  his  own 
and  taken  it  home  with  him.  I  thought  of  the  rooftop 
wedding-rehearsal  dinner  at  the  Forresis'  we  would 
be  attending  in  less  than  four  hours,  and  of  my  own 
two  best  dresses,  which  I  had  tucked  into  Joe's  suit- 
case at  the  last  minute. 

We  dragged  the  bag  over  to  the  baggage  master's 
cubicle.  He  was  very  sorcj,^  for  our  inconvenience.  He 
accepted  the  American  bills  Joe  pressed  into  his  hand 
with  gratitude,  and  said  that  the  ver>'  instant  that  the 
other  bag  was  returned,  he  would  personally  notify 
us.  He  was  desolate,  but  he  could  not  open  the  bag 
and  see  if  there  was  any  identification  inside.  It  was 
against  the  rules. 

"But  I  don't  have  any  other  clothes  except  the  ones 
I  have  on,"  Joe  said  incredulously,  as  if  he  was  just 
registering  that  fact. 

"Joe,  wait,"  I  called  after  him,  as  he  snatched  up 
my  baggage  and  strode  toward  the  revolving  doors. 

"What?"  It  was  a  sharp  bark. 

I  fell  a  surge  of  irritation,  followed  by  a  slower, 
deeper  tide  of  hurt.  I  was  just  as  tired  and  hot  and  ex- 
asperated as  he  was,  and  nibbled  ragged  by  the  tiny 
teeth  of  the  not-quite-quelled  fear  to  boot;  he  knew 
that.  Still,  I  had  clean  clothes,  and  enough  of  them  to 
last  me  through  Italy.  Joe  had  nothing. 

Wordlessly,  we  crawled  mto  the  first  cab  in  the  line. 
The  driver  grunted,  clashed  the  taxi  into  gear,  and  we 
roared  out  into  the  river  of  traffic  toward  Rome.  The 
careening,  honking,  shouting,  brake-screeching  trip 
took  two  hours  of  apocalyptic  traffic  and  stifling  heat 
and  exhaust  fumes;  of  balconies  and  roofs  spilling 
vines  and  flowers  and  Cinzano  umbrellas  in  street 
cafes  and  wide,  tree-lined  avenues  and  narrow  cobbled 
streets  leading  back  into  unimaginable  caves  of  shad- 
ow; of  a  flashing  view  of  the  dark  Tiber  between  its 
concrete  banks;  of  beetling  walls  of  bricks  so  ancient 
they  were  scarcely  recognizable,  and  medieval  piazzas 
giving  way  to  pharmacies  and  pizzerias.  And,  finally, 
of  a  twisting  ascent  up  a  mountain  (continued) 

by  Anne  Rivers  Siddons.  Published  by  HarperCollins  Publishers. 
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»u  Can  DipYour  Dog  For  Fleas  Andlicks. 
>rYou  CanUse  A  Squirt  Of  NewDefend. 


You  know  how  much  dogs  hate 
ig  dipped.  That's  why  we  created 
Defend  EXspot*  insecti- 
cide for  dogs.  You  apply  it 
in  seconds,  and  yet  it's  as 
effective  as  the  leading  dip. 
One  application  of 
i;«  wot"fo?^fie^  revolutionary  new  Defend 

Pitman-Moore  Defend  IS  a  trademark  of  Pitman- Miforc,  Inc.  EXspot 
Aliva\s  read  and  follow  label  insrructiom  Simulated  photo 


pro\ides  your  dog  with  up  to  four  weeks 
of  flea  and  tick  protection.  YouVe  never 
seen  a  product  that's  both  this 
easy  to  use  and  this  effective. 

Defend  for  dogs.  Ask 
your  \'eterinarian  about  it. 

ItWorks  Like  NothingElse. 

is  a  registered  trademark  of  Coopers  Aumial  Health  Inc.,  A  Pitntan-Moore  Compan) 
Doa  IS  not  actually  under  water.  ©1992  Pitman -Moore,  Inc. 


Hill  towns 

continued 

that  might  have  been  any  suburban  hill, 
except  that  when  I  turned  my  head  to 
look  back,  the  city  lay  below  me  spread 
out  on  its  hills,  brown  and  umber  and 
copper  and  alabaster  and  cream,  bathed 
in  a  clear,  gray-gold  light.  And  in  the 
middle  of  it  all  rose  the  great  dome  of  St. 
Peter's.  I  began  to  cry.  The  first  time  I 
ever  came  down  off  my  own  mountain, 
and  it  was  to  this. 

Joe  laid  his  arm  around  my  shoulder 
and  patted  it,  and  I  knew  that  he  was 
praying  that  I  was  not  beginning  some 
sort  of  terrible,  escalating  panic  attack. 
At  last,  we  arrived;  I  fled  into  the  haven 
of  the  huge,  ornate,  glacial  lobby  and 
sank  into  an  amber  velvet  banquette.  I 
was  dirty  and  hot  and  jet-lagged  and 
strung  light  as  a  violin  bow  with  fear.  At 
that  moment  I  was  profoundly  grateful  to 
Conrad  Hilton  and  his  dream  of  air-con- 
ditioned grandiosity. 

If  they  live  just  below  that  hotel,  they 
must  live  in  a  tree,"  Joe  muttered  an 
hour  later.  We  were  in  another  taxi, 
winding  back  down  the  mountain  road 
we  had  just  caromed  up,  but  this  time  we 
rode  in  soft,  cold  silence.  The  doorman, 
obviously  impressed  with  Joe  as  a  source 
of  endless  largesse,  had  hailed  and  reject- 


ed two  cabs  from  the  line  before  selecting 
this  new,  air-conditioned  one  for  us.  For 
the  first  lime  all  day,  we  relaxed  and  took 
deep  breaths. 

After  buying  Joe  two  form-fitting 
shirts  of  some  silky  material  in  the  ap- 
pallingly priced  men's  shop  off  the  mar- 
ble lobby,  we  had  just  had  time  to  shower 
and  leave  again  for  Trastevere. 

The  driver  slowed  and  stopped;  Joe 
and  I  looked  at  each  other.  "Via  Lun- 
gara?"  Joe  asked.  His  voice  echoed  thinly 
in  the  silence.  "Number  ten?  Dieci?" 

The  driver  pointed,  and  following  his 
finger,  we  saw,  on  the  lamppost  at  the 
corner,  dimly,  a  small  wreath  of  white 
flowers,  as  Maria  had  directed  Joe. 

The  third  door  on  the  left  flew  open, 
and  yellow  light  streamed  out  into  the 
street  and  over  us,  and  a  man's  deep 
voice,  rich  with  the  music  of  my  own 
South,  called:  "Come  into  this  house!" 

And  I  ran  straight  into  the  out- 
stretched arms  of  Sam  Forrest. 

That  night  I  got  drunk  with  Sam  For- 
rest. If  it  had  been  any  other  night, 
and  any  other  place,  it  would  have  been 
an  evening  I  remembered  with  radiant 
shame  for  the  rest  of  my  life.  But  at  the 
time  it  seemed  entirely  the  thing  to  do, 
the  only  thing  to  be  done.  I  believe  that 
Sam  Forrest  saved  my  life  that  night. 
The  first  thing  I  noticed  about  him 


was  that  he  was  much  larger  ihz  he 
seemed  in  his  photographs,  and  a  eat 
deal  more  vivid.  He  smelled  of  thirraw 
gin  and  acrid  cigarette  smoke  and  pe, 
powerful  sweat.  I  knew  that  Joe  vuld 
comment  on  the  smell  at  some  tii  or 
another,  and  the  knowledge  madme 
very  obscurely  annoyed. 

"I  have  your  'View  of  Gahanr. 
was  the  first  signed  print  I  ever  boi 
I  babbled,  looking  dizzily  up  a 
"Fm  Catherine  Compton.  God,  I 
Gaillard.  Did  anyone  ever  tell  yc- 
look  like  Errol  Flynn?  I  mean, 
were  bigger.  .  .  ." 

Sam  Forrest  laughed. 

"As  a  matter  of  fact,  somebod' 
wrote  that  I  looked  like  an  Errol 
balloon  in  the  Macy's  Thanksgivii 
rade,"  he  said.  "Come  on  up.  The  j: 
just  getting  going,  and  Colin  and 
are  fairly  twitching  to  see  you  two." 

We  stepped  out  into  the  midst 
party  on  Sam's  rooftop.  I  gasped.  I 
never  seen  anything  so  perfectly  L 
so  totally  beyond  expectation 
rooftop  in  Rome  on  the  first  night 
was  there.  I  was  rich  in  beauty  in  n 
at  home,  and  no  mean  mistress  of  i 
an  unsophisticated  woman.  But  I  h 
coiitext  for  this,  no  standard  by  wh 
measure  it.  The  flowers  were  loose 
mer  bouquets  jammed  into  potter 
the  candles  were  set  simply  in  unma 


-i' 
lit 

if 

m 


lcY'\ya]i\  *  S\y\cy  Szcchuan  •   yiandarm  Soy  •  S\^tci  &  Sour  *  Tcnyaki  •  5 

It  took  tfie  cfimm  4fioo 

ifcar^tofcrfcct  th&  stir-fri/, 


iM  ^ 

)S  ll 

^  is^  % 

1*1  ik'^  ^1 

^  4-f  & 

'd  «  1 


Spicy  Szcchiian  •  Mandarin  Soy  •  Sweet  &  Sour  *  Teriyaki  •  Spicy  Szcchi 


'0 

7^ 

t 

T 

m 

t 

ck:  aucers  and  hurricanes;  the  small 
vere  weathered  to  a  dark  silver 
lijj  y  their  summers  on  this  roof;  the 
jhj  IS  the  deep,  soft,  midnight  blue  of 
joi  n  July;  the  air  smelled  sweetly  of 
e  SI  nge  vines  that  rioted  everywhere, 
d  fruit  and  bread  and  wine;  music 
ill.  ;ike  liquid  from  a  little  radio  sit- 
ig  the  wide  parapet:  Vivaldi.  People 
Lig|  d  and  talked  quietly.  And  all 
)u/  Rome,  floodlit  and  pulsing  and 
mil  ;• 

A I  ig  shudder  ran  through  the  core 
nil  X^hai  must  it  be,  to  live  every  day 
yii  life  in  the  presence  of  monu- 
;nj  0  events  that  divided  time  for  the 
till  'orid?  How  could  a  life  lived  here 
rei  trivial? 

A  iman  detached  herself  from  the 
)w,  nd  came  toward  us.  Her  face  and 
ir  rc  almost  the  same  pearled  white, 
d  wore  white,  too. 
"]  .Ada  Forrest,"  she  said.  "Welcome 
R  ;  and  to  our  party." 
1  .\iaria  burst  out  of  the  group  and 
1  I  threw  her  arms  around  us,  and 
il  vas  there,  pounding  us  on  our 
cl  nd  hugging  us,  and  warmth  and 
ie  lowed  over  us,  and  we  moved  into 
;    V  of  the  party. 

C  !c  people  we  met  that  night  there 
•r  \  eral  artists,  others  who  worked 
1  [i"  or  did  things  in  television,  a 
V   1  said  they  were  "in  business"  and 


smiled  as  if  I  should  know  what  business 
that  might  be,  and  a  man  who  said  he 
played  tennis.  Not  all  of  the  women  were 
beautiful  or  even  pretty,  but  almost  all  of 
them  were  stylish.  They  seemed  secure  in 
the  knowledge  that  they  belonged  exactly 
where  they  were. 

The  essential  gulf  between  them  and 
me  seemed  written  in  neon  in  the  humid 
air.  Rightness  seemed  to  seep  out  of  their 
very  pores,  just  as  otherness  did  mine.  I 
wondered,  feeling  with  despair  the  fear 
start  to  warm  and  quicken  again,  if  we  at 
home  ever  seemed  this  way  to  visitors 
and  newcomers.  This  was  as  alien  and 
discomforting  a  feeling  as  I  ever  had. 

I  turned  almost  desperately  to  Joe. 

"Let's  get  a  drink,"  I  said,  and  my 
voice  sounded  high  and  artificial  in  my 
own  ears. 

The  bar  was  set  up  in  a  corner  of  the 
rooftop  garden  that  overlooked  the  dark 
street  below. 

"What  can  I  get  you?"  the  young  bar- 
tender said. 

"Bourbon  and  water,"  I  said,  and  he 
looked  embarrassed. 

"I  don't  think  we've  got  any  of  that," 
he  said.  "There's  some  scotch,  though. 
And  some  brandy." 

"Make  it  brandy,"  I  said.  "Over  ice." 

"And  you,  sir?" 

"Campari  and  soda,"  Joe  said.  "When 
in  Rome."  His  arm  was  around  my  shoul- 


der, and  I  could  feel  the  sweat  in  the 
palm  of  his  hand.  I  had  literally  never 
fell  det ;  uncertainty  in  Joe  before.  Tiny, 
bright  spears  of  terror  spurted  up  my 
wrists,  and  my  face  tingled  numbly. 

I  swallowed  my  brandy  in  a  gulp  and 
handed  the  glass  back  for  a  refill. 

"Christ,  Cat,"  Joe  said  under  his  voice. 

I  drank  a  bit  of  the  second  brandy,  and 
the  fear  receded  a  little. 

"Just  don't  leave  me,"  I  whispered  to 
Joe.  "I  know  we're  going  to  have  to  go 
mingle,  hut  please  don't  leave  me." 

"I  won't,"  he  said,  and  smiled. 

Ada  Forrest  came  out  of  the  shadows 
behind  the  buffet  table  and  took  his  arm 
and  bore  him  over  to  the  other  side  of  the 
looi.  She  stood  beside  him,  her  arm 
linked  with  his,  and  w-hispered  into  his 
ear.  I  saw  him  throw  his  head  back  and 
laugh,  and  she  laughed,  too.  They  did 
not  look  back  at  me. 

I  took  my  drink  over  to  a  stone  bench 
that  sat  against  the  parapet,  which  over- 
looked the  back  of  the  house.  Between 
the  backs  of  the  old  row  houses  and  the 
hill  was  a  vast  ravine,  thick  with  over- 
growth on  its  lips,  inky  black  in  its 
depths.  I  stared  into  it. 

I  closed  my  eyes.  I  felt  the  brandy  glass 
fall  from  my  suddenly  dead  fingers  and 
tinkle  on  the  edge  of  the  parapet,  but  I 
never  did  hear  the  shards  hit  the  bottom 
of  the  black  ravine.  Perhaps  there  was  no 
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bottom  to  it.  I  felt  myself  sway;  the 
rooftop  rolled  greasily  beneath  my  feet. 

Someone  put  a  hand  on  my  shoulder. 
Not  Joe;  it  was  not  Joe's  touch.  I  could 
not  seem  to  open  my  eyes. 

"I  would  be  extremely  pleased  if  you 
would  do  me  the  honor  of  sitting  here  on 
this  bench  with  me  and  getting  drunk," 
Sam  Forrest  said.  I  opened  my  eyes  then. 
He  had  two  glasses  in  one  hand  and  a 
bottle  of  bourbon  in  the  other. 

"I  keep  a  bottle  in  reserve  for  special 
occasions,"  he  said.  "Not  many  people 
have  the  innate  class  to  ask  for  it." 

He  poured  two  glasses  of  the  bourbon 
and  gave  me  one,  and  he  clinked  his  glass 
to  mine.  My  hand  shook  only  slightly. 

"Here's  to  the  start  of  a  beautiful 
friendship,"  he  said. 

He  drank  his  bourbon  down  quickly 
and  so  did  I.  Without  asking  he  filled  both 
our  glasses  and  sat  down  heavily  on  the 
bench.  Neither  of  us  spoke;  I  sipped  and 
looked  around,  my  lips  buzzing  numbly. 

By  that  time  the  whiskey  had  done  its 
work  and  I  felt  removed  from  everything 
around  me.  I  will  say  whatever  it  takes  to 
keep  him  here,  I  thought.  I  wonder  why  I 
never  thought  about  drinking  before.  It's 
better  than  Valium  by  a  long  shot. 

"Tell  me  what  you're  working  on 


now,"  I  said. 

"Right  now  I'm  working  on  a  hang- 
over," he  said.  "Aside  from  that,  abso- 
lutely nothing.  I  thought  I'd  have  it  in 
gear  by  this  spring,  but  I  didn't,  and  now 
it's  summer,  and  nobody  can  work  in 
Rome  for  the  visitors  dropping  in  to  see 
what  you're  working  on  now." 

Of  course,  he  must  hate  the  crowds  of 
people  who  came  to  his  door  here;  they 
must,  like  Joe  and  me,  seem  literally  to 
drop  in  on  him  from  the  skies. 

"We  should  have  thought  of  that,"  I 
said  formally.  "Of  course  you  can't  work. 
Listen,  please  don't  feel  like  you  have  to 
stay  here  and  talk  to  me.  Joe  and  I  are  go- 
ing to  have  to  run  in  a  minute.  .  .  ." 

He  reached  over  and  covered  ray  hand 
with  his. 

"I  didn't  mean  you,  Cat,"  he  said.  "No, 
come  on,  look  at  me.  I'm  sorry.  I  only 
growled  at  you  because  I  haven't  been 
able  to  work  for  a  year,  and  it  scares  me 
and  makes  me  mad.  I  wouldn't  be  work- 
ing if  you  and  everybody  else  in  Rome 
left  me  alone  for  the  rest  of  my  life,  and 
I'm  here  drinking  bourbon  with  you  be- 
cause there's  nowhere  else  I'd  rather  be 
right  now." 

Sam  Forrest  was  very  easy  to  talk  to.  I 
couldn't  remember  why  I  had  thought  he 
would  not  be.  I  thought  that  I  could  talk 
to  him  about  anything. 

"It's  so  damned  beautiful  here  that  it 


stops  my  heart  just  to  stick  my  heaout 
on  the  street  every  morning,"  he;; 
"Any  patch  of  wall  on  any  street  loo  - 
a  painting;  the  layers  go  back  to  .  . 
the  Renaissance.  The  worst  hotel  in  )m( 
has  flowers  and  filigree  and  all  those 
derful  browns  and  golds.  Pear-b 
Rome,  Keats  called  it.  It's  Valhalla  ;■  ao 
artist.  Even  artists  who  aren't  workin" 

"You'll  be  working  again  soon,"  laid 
certain  that  it  was  so. 

"Maybe  I  will,"  he  said.  M 

"I  like  it  that  you're  a  SoutheinH 
said.  "It  takes  some  of  the  curse  ofl 
being  so  famous.  It  makes  you  es 
talk  to.  Of  course,  being  drunk  mal 
easy,  too."  I 

He  laughed,  and  then  he  said,  'V 
are  you  afraid  of,  Cat?"  I 

I  turned  to  him,  the  word,  "NotlB 
on  my  lips,  and  then  I  said,  "I'm  afifl 
everything.  I'm  afraid  of  almost  e" 
thing  in  the  world  that  isn't  on 
Mountain  at  home,  and  I've  been 
since  I  was  five  years  old." 

"Tell  me,"  he  said.  And  we  sa' 
down  on  the  bench  and  drank 
bourbon,  and  I  did.  I  told  him  all  o 
took  quite  a  long  time. 

"Listen,  Cat,  you  mustn't  be  afr 
RojTie,"  Sam  said.  "It's  just  too 
there's  too  much  you  need  to  get  he: 
bet  It  could  heal  you. 

"I'd  like  to  do  two  things,"  he  contileG 


;e  to  show  you  my  Rome.  And  I'd 
draw  vou.  Your  face  is  all  over 
you  know.  It's  on  practically  every 
artifact  here,  and  a  few  Christian 
t's  amazing,  really.  Will  you  let 
that?" 

on'i  know  about  the  drawing,"  I 
3ut  I'd  like  to  see  your  Rome." 
■e,"  he  said.  "We'll  do  it  before  you 
or  .  •  .  where?  Where  do  you  go 
Am  I  right  in  thinking  that  you 
e  are  going  with  those  randy  chil- 
1  their  honeymoon?" 
D.  Isn't  that  shameless?  From  here 
ice,  and  then  to  Florence,  and  then 
lill  towns  " 

:11,  we'll  do  it  the  day  before  you 
ybe,"  he  said.  "Meanwhile,  have 
r  drink." 

ust  have  been  very  late  when  Joe, 
.iched  to  Ada  Forrest's  arm,  came 
n  me  and  take  me  home. 
:oach  for  you,  Cinderella,"  Joe 
iih  verv  little  humor. 


■^1  n  and  Maria  were  married  at  six 
jj  lock  in  the  evening  in  the  Palazzo 
ill  nservatori  on  the  Campodoglio,  on 
II  line  Hill. 

'i  w,"  I  said  softlv  to  Joe.  "Eternal  is 
?1 

'  vas  worth  everything  to  come  here 
ic    this  with  you,"  Joe  said.  "Oh,  Cat 
li  ease  don't  be  afraid  to  go  off  The 


Mountain  anymore.  Think  what  might 
be  ahead  of  us  if  you  can.  I  didn't  miss  it 
while  you  couldn't,  but  now.  .  .  .  Would 
you  have  wanted  never  to  see  this?" 

I  said,  "I  wouldn't  have  missed  a 
minute  of  it.  But,  Joe  .  .  .  it's  still  hard. 
Don't  leave  me  alone  again." 

"I'm  not  going  to  leave  you,"  he  said, 
but  his  voice  was  abstracted,  and  he  was 
looking  around  him  with  a  hunger  that 
seemed  almost  furious. 

Sam  gave  the  driver  an  address  on  Via 
Settembre. 

"Where  are  we  going?"  I  asked. 

"Church,"  Sam  said.  "Santa  Maria 
Delia  Vittoria.  What  I'm  going  to  show 
you  is  a  Bernini.  I  have  a  special  reason 
to  show  it  to  you.  You'll  see." 

Inside  the  church,  we  stood  before  a 
little  chapel  at  the  back.  A  small  dome 
just  above  it  let  a  clear  golden  light  down 
through  an  opening.  The  light  fell  full  on 
a  sculpture,  and  I  caught  my  breath  when 
I  looked  full  at  it. 

"A  not  uncommon  impulse,"  Sam 
said,  watching  me.  "The  Ecstasy  of  St. 
Theresa.  Bernini's  ideas  of  sacred  ecstasy 
and  rapture  got  him  into  not  a  little  hot 
water." 

I  opened  my  eyes  and  stared  at  the 
saint  in  her  disheveled  robes.  The  statue 
was  powerfully  beautiful,  and  powerfully 
erotic.  {continued) 
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continued 

We  stood  in  silence  for  a  while,  and 
then  he  said,  "What  else  do  you  notice 
about  it?" 

"I  don't  know  what  you  want  me  to 
say,"  I  said  uncertainly.  "What?  Some- 
thing about  the  technique  itself?" 

"Look  at  the  face." 

I  saw  then.  In  a  way  more  inherent 
than  actual,  perhaps,  but  undeniably,  it 
was  my  face;  my  face  in  ecstasy. 

"I  want  to  go  now,"  I  said  numbly. 

"Don't  feel  strange  about  it.  Cat,"  Sam 
said.  "I  told  you  your  face  was  all  over 
Rome.  You  just  have  that  sort  of  snub, 
narrow  Renaissance  look  to  you." 

"But  you  picked  this  one  to  show  me. 
Why  did  you  do  that,  Sam?" 

After  quite  a  long  time,  he  said,  "I 
don't  know.  But  I  do  know  I  meant  no 
innuendo.  I  hope  you'll  believe  that." 

And  somehow  I  did. 

We  were  almost  to  the  Campo  Fiori 
before  I  remembered  that  I  had  not  once, 
in  all  that  long  morning  on  the  streets  of 
Rome,  been  afraid. 

Sam's  studio  was  the  top  floor  of  a  flak- 
ing russet  house  in  the  Via  del  Pelle- 
grino.  We  made  our  way  up  a  staircase, 
and  stopped  on  a  small  landing  crowned 
with  terra-cotta  pots  full  of  flowers. 


The  door  opened,  and  Ada  Forrest 
stood  there.  "Perfect  timing,"  she  said. 
"Did  you  have  a  good  morning?" 

I  looked  past  her  into  the  studio, 
searching  for  my  husband.  It  was  an 
enormous  room,  painted  white  and  flood- 
ed with  light  from  a  wall  of  casement 
windows  overlooking  an  inner  courtyard. 
A  phonograph  poured  out  Palestrina,  and 
a  big  raffia  tray  held  glasses  and  several 
bottles  of  wine.  Down  at  the  far  end  of 
the  studio  were  rump-sprung  chairs  and 
a  studio  couch,  and  there  Joe  sat,  his  long 
legs  extended  out  before  him,  feet 
propped  on  a  big  leather  hassock,  drink- 
ing wine.  Colin  and  Maria  lay  tangled  on 
the  couch. 

Joe  wore  a  soft  new  sage-green  shirt 
with  the  little  Lauren  polo  insignia  on  it, 
and  brilliant  white  running  shoes  with 
the  Nike  swoosh.  His  hair  had  damp 
comb  tracks  in  it,  and  he  looked  cool  and 
remote. 

"So  where  did  you  two  go?"  Joe  said, 
pouring  out  wine  for  me. 
I  hesitated. 

"Santa  Maria  Delia  Vittoria,"  Sam 
said,  tossing  his  hat  onto  a  chair. 
Ada  looked  at  Sam  and  then  at  me. 
"Yes,  "  she  said  slowly.  "I  see.  A  good 
choice.  Sam  has  good  instincts." 

Despite  the  heat,  we  ate  enormously. 
Sweet  Roman  melons,  the  sort  we  simply 
don't  have  in  America;  I  still  do  not 


know  what  they  are  called.  Ti 
grilled  chickens  with  olive  oil  a 
mary  and  lemon  juice  and  crac! 
per.  Blood-red  tomatoes  on  fresh 
topped  with  creamy  buffalo  rm 
and  deep  blue-green  basil  leav 
tortellini  with  shaved  parmigianz 
bread.  Much  wine. 

"I  think,"  Sam  Forrest  said  la 
the  room  at  large,  "that  I  wouk 
paint  Cat.  I  promise  I'll  have  her 
time  for  dinner.  If  she  doesn't 
course." 

"Oh,  Cat,  how  wonderful,  a  Si 
rest  portrait  of  you,"  Maria  cried. 

I  looked  at  Joe.  He  looked  at  e, :'. 
then  away. 

"I  don't  see  how  you  can  do  al^' 
in  one  afternoon,"  he  said,  "but  i: 
Cat." 

"I  don't  think  ..."  I  began,  ;. 
cut  me  off 

"You  really  must,"  she  saici 
done  only  a  very,  very  few,  anait 
enormously  valuable,  if  I  do  sa\Ti 
Cat,  do!  It  won't  take  long;  he'll  i 
sketches  and  take  some  Polaroid; 
or  and  lighting,  and  that  will  b 
take  the  rest  of  us  somewhere  ft 
^'ou  sit,  and  then  we'll  have  dinne 
marvelous  rooftop  restaurant  at  tl 
lieri,  our  treat.  And  we'll  drop  yc 
station  by  ten.  You'll  have  time  tc 
I  looked  at      (continued  on  . 
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Last  sumniei;  his  book  rocked 
the  ro\  als.  Now.  as  the  Waleses 


princess.   By  Andrew  Morton 

For  most  women,  separation  from  a 
husband  of  a  dozen  years  would  not 
be  cause  for  celebration.  But  the 
Princess  of  Wales  is,  decidedly,  not 
most  women,  and  therefore  it  is  less  surpris- 
ing that,  when  all  is  said  and  done,  1993 
will  have  been  the  best  year  of  Diana's  life. 

It's  a  remarkable  turnaround  for  a 
woman  who,  throughout  her  royal  life, 
has  been  held  captive  by  her  media  im- 
age, bound  by  the  constitutional  circum- 
stances of  her  unique  position,  and  made 
a  prisoner  by  a  day-to-day  life  where  the 
watchful  bodyguard  and  the  zoom  lens 
police  every  move.  It's  Iitl4e  wonder  that 
in  the  past  Diana's  friends  have  said  that 
her  royal  '    fcont/rrued  on  page  ?  66j 

11R 


I  Diana  and 
Jackie 

WHY 
THEY 

SHARE 
SO 

MUCH 

I"^hey  are  nothing 
less  than  twenti- 
eth-century god- 
desses, and  how 
many  of  those  do  we  have? 
Though  respectively  English 
and  American,  blond  and 
brunet,  thirty-two  and  six- 
ty-four years  old,  Princess 
Diana  and  Jacqueline 
Onassis — the  two  most 
photographed,  hounded 
and  written-about  women 
of  our  time — are  so  much 
alike  that  it  is  as  if  their 
public  invented  them  for 
the  same  purpose.  Maybe 
we  did,  to  give  us  arche- 
typal figures  of  contempo- 
rary fascination,  women 
who  first  achieved  fame 
through  their  appearance, 
marriages  and  children, 
and  then  transcended  all  of 
it  on  their  own. 

Both  were  abandoned 
by  the  parent  they  loved 
best:  Diana,  at  age  six,  by 
her  mother,  who  lost  cus- 
tody of  her  children  when 
she  left  her  husband  to  re- 
marry; Jackie,  at  age  sev- 
en, by  her  father,  who  left 
as  a  result  of  her  parents' 
separation. 

As  girls,  both  wanted  to 
be  ballerinas;  as  adults,  both 
(continued  on  page  167) 


She's  easily  the  most 
controversial — and  most 
powerful — First  Lady  in 
years.  How  well  is  she 
doing?  A  behind-the- 
scenes  report. 
By  Diana  McLellan 


i 
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Is 


The  many  roles — some  old, 
some  new — o(  the  First 
Lady:  (for  left)  Bill  and 
Hillary  dance  at  an 
inaugural  ball;  (this  page, 
from  top)  the  proud  mom 
with  daughter  Chelseo; 
greeting  schoolchildren; 
conferring  with  New  York 
Governor  Mario  Cuomo  in 
Washington;  meeting  with 
members  of  the 
Congressional  Black 
Caucus;  talking  health  care 
in  New  Orleans;  at  an 
awards  ceremony  in  New 
York;  giving  a 
commencement  speech 
while  sporting  a  new — and 
much-noted — hairdo 


HILLARY  RODHAM 
CLINTON  HAS  ALWAYS 
been  an  A-plus  student: 
teacher's  pet  in  grade  school,  National 
Merit  Scholar  in  high  school,  the  first 
Wellesley  College  student  to  give  the 
commencement  address,  a  whiz  at  Yale 
Law.  And  now  she's  doing  it  again: 
She's  learning  First  Ladyhood.  As  al- 
ways, she  has  studied  hard.  She  read 
forty-three  biographies  on  First  Ladies 
before  moving  to  the  White  House,  and, 
since  then,  she's  gotten  firsthand  advice 
from  some  of  her  prede- 
cessors. She  visited  with 
Rosalynn  Carter  and 
Lady  Bird  Johnson, 
lunched  in  New  York 
with  Jackie  Onassis, 
and  asked  Betty  Ford 
(continued  on  page  1 70) 


If s  a  complicated  war  that  few  of  us  really  understand.  But  thou- 
sands of  women  and  girls  are  being  sexually  assaulted  in  Bosnia 
and  Herzegovina,  and  when  rape  is  used  as  a  weapon  of  war, 
every  woman  is  a  victim.  Read  this  haunting  story  of  a  young 
woman  whose  world  has  been  forever  shattered*    By  Ann  Leslie 

what  she  is  telling  me.  Looking  at 
her  little,  round,  puffy  face,  its  pret- 
tiness  now  swollen  and  distorted 
with  exhaustion  and  pain,  I  think: 
She  could  have  been  my  daughter. 

Mediha  was  a  "irgin,  like  most 
unmarried  girls  in  her  Muslim  cul- 
ture— until  that  nightmare  day  last 
summer.  She  lived  with  her  parents, 
and  though  trained  as  a  laboratory 
technician,  she  was  working  as  a 
cook  in  a  hotel  in  Prijedor,  a  town  in 
Bosnia.  "I  was  walking  home  one 
day  from  work,"  she  says.  "Five  men 
just  came  up  to  me  in  the  streets 
and  took  me  away  to  (continued) 


The  anguish  of 
war:  Mere  than 
100,000  have 
ien  killed  or  are 
issing  in  the  civil 
war  in  Bosnia, 
seme  3  million 
displaced 


"Every  day  I  was  in  that  camp,  and 
they  were  .  .  .  doing  these  things  to 
me  ...  I  thought  I  was  going  to  be 
killed.  But  !  was  determined  to  live 
long  enough  to  be  able  to  tell  the 
world  what  these  monsters  had 
done.  Every  day  the  beatings  .  .  . 
rapes.  ..." 

Mediha  Hot- 
ic,  twenty-two, 
falls  silent,  the 
words  tangling 
with  the  tears 
in  her  throat.  I 
can  hardly 
bear  to  hear 


A  weapon  called  rape 

continut'd 

the  concentration  camp  of  Trnopolje." 
(This  was  the  camp  filmed  by  a  British 
TV  crew  last  August;  the  pictures  of  half- 
starved  inmates  behind  its  perimeter 
wire  shocked  the  world.) 

Did  she  recognize  the  men  who  abduct- 
ed her?  "No — but  they  must  have  been  lo- 
cal, because  they  knew  my  name,"  she 
says.  Picking  obsessively  at  her  bitten  fin- 
gernails, Mediha  forces  the  words  out. 
'"The  men  who  were  doing  this  wore 
masks,  so  I'll  never  be  able  to  identify 
them.  I  tried  to  listen  for  their  names,  but 
they  only  used  nicknames  like  Blackie 
and  Grumpy.  They  kept  telling  me  to  say 
things  like,  'I  love  you,  my  beautiful  Serb,' 
while  they  were  doing  these  things  to  me. 

"The  worst  thing  was  when  they  .  .  . 
did  these  things  to  children.  I'd  shout, 
'Please,  leave  the  children  alone!  Don't 
you  have  mothers,  sisters,  daughters?' 
But  it  just  made  them  angry,  and  they'd 
beat  me  more  and  ...  do  it  to  me  again." 
She  falls  silent  again,  the  horrors  stop- 
ping her  mouth,  dimming  her  eyes  with 
unshed  tears. 

Mediha  did  not  need  to  ask,  "Why 
me?"  She  knew  that  in  these  Serbs'  eyes 


she  was  guilty  of  the  "crime"  of  being  a 
Muslim  living  in  the  wrong  place.  The 
Prijedor  area  had  to  be  "ethnically 
cleansed"  by  all  possible  means,  includ- 
ing rape  of  the  Croat  and  Muslim  wom- 
en, so  thai  they  would  never  wish  to 
return  home  again.  The  women  are  the 
linchpin  of  this  society;  once  their  spirits 
and  bodies  are  broken,  the  communities 
in  which  thev  once  lived  cannot  survive. 

A  YOUNG  LIFE  ENDED 

Mediha's  is  not  a  culture  where  the  word 
rape  can  be  spoken  easily;  this  is  not  Phil 
Donahue  country.  Few  of  the  tens  of 
thousands  of  women  who  are  said  to  have 
been  subject  to  mass  rapes  in  this 
grotesquely  cruel  war  can  summon  up 
the  courage  to  tell  their  name  to 
strangers,  or  submit  to  having  tiieir  pho- 
tographs taken.  Mediha's  bravery,  how- 
ever, is  fueled  by  a  longing  for  revenge. 
Uncomprehending  outsiders,  in  the  safe- 


ty of  their  distant  living  rooms,  might  say 
that  revenge  is  an  ignoble  motive;  that 
forgiveness  and  acceptance  is  the  only 
way  forward  to  healing.  But  for  Mediha, 
whose  life  had  once  been  filled  with  pop 
music,  friends  and  gossip,  revenge  is  now 
the  only  reason  to  go  on  living. 

"Yes,  I  do  want  revenge.  But  not  just 
for  what  happened  to  me."  She  looks  up 
through  a  tangle  of  soft  brown  hair, 
pleading  for  me  to  understand.  "I  want  it 
for  what  happened  to  all  the  other  women 
in  that  camp:  old  ladies  and  young  girls — 
some  as  young  as  ten,  eleven,  twelve.  For 
what  happened  to  my  neighbors,  to  wom- 
en I  knew  and  grew  up  with." 

In  the  distance  I  hear  the  heavy  explo- 
sions of  artillery  rounds,  but  here  in  this 
crowded,  smoky  cafe  in  the  once  hand- 
some Hapsburg  town  of  Karlovac  in  the 
now-independent  country  of  Croatia,  no 
one  flinches  or  looks  up  from  their  cups 
of  thick,  sweet  coffee.  Refugees  from 
Bosnia  crowd  the  streets,  queue  up  for 
aid  or  news  from  U.N.  officials  about 
loved  ones  who  have  vanished  in  this 
seemingly  endless  Balkan  war.  Their 
faces  are  blank,  defeated,  their  hope  and 
their  dignity  gone. 

Mediha,  like  the  others,  does  not  start 
at  the  sound  of  the  guns.  She  is  now  be- 


yond fear,  cauterized  by  the  terrible 
events  that  have  already  destroyed  her 
young  life.  "Everything  is  finished  for 
me  now,"  she  says  in  that  traumatized 
monotone  I  am  used  to  hearing  from  so 
many  like  her.  "My  life  is  already  over." 

"SOILED  GOODS" 

Mediha  is,  according  to  the  European 
Community's  investigation  committee, 
one  of  an  estimated  twenty  thousand 
Bosnian  women  who  have  been  subject- 
ed to  systematic  mass  rape  by  Serb  sol- 
diers and  paramilitaries.  The  Bosnian 
government  puts  the  figure  as  high  as 
fifty  thousand. 

These  figures,  like  all  such  atrocity 
statistics  in  this  most  brutal  of  wars,  are 
virtually  impossible  to  prove.  There  are 
those  who  say  that  the  total  may  be  much 
higher — how  much  higher,  no  one  knows 
yet.  The  numbers  do  not  include  the 
countless  women  in  small  towns  and  vil- 


lages who  may  have  been  raped  an 
killed.  Serbs,  too,  allege  that  their  v- 
have  been  raped  by  Bosnians  and  C; 

All  one  can  say  with  any  cenaiyJ 
that  many  women  have  been  rapecy 
many,  like  Mediha,  will  never  reo  J, 
emotionally  or  physically — froiD-J 
has  been  done  to  them.  Earlier  thiJ 
Mediha  and  some  other  women  (U 
camp  were  transported  to  CroatiJ 
prisoner  exchange.  Two  women  w 
badly  wounded  by  repeated  rapt 
beatings  that  they  died  in  the  cc 
Mediha's  ovaries  were  injured  as  a 
of  the  repeated  assaults,  and  she  is  i 
continual  pain. 

"I  used  to  look  forward  to  gettini 
ried  and  having  children — the 
things.  But  now.  ..."  She  looks 
She  hardly  needs  to  elaborate  furtl 
Muslim  girl,  even  one  as  secular  as  t 
ha,  has  virtually  no  chance  of  ma 
once  she  has  been  raped.  Throu 
fault  of  her  own,  she  has  brought : 
on  her  family:  A  Muslim  man  cant 
cept  such  soiled  goods  as  his  wif 
will  most  non-Muslim  men  in  this 
tion-bound  society.  Little  wonder, 
that  rape  is  considered  to  be  such 
fective  weapon  of  war. 

FRIENDS  AND  FOES 

Mediha  cradles  her  coffee  cup  in  her 
as  she  says,  "I  do  not  know  where  m 
ents  are  now.  I  last  heard  my  broth 
in  a  Serb  concentration  camp.  I  c 
know  what  has  happened  to  my  hom 

This  is  the  only  home  Medih 
now.  When  she  was  brought  to  th< 
sively  overcrowded  Karlovac  re 
camp,  "I  had  to  share  a  dormitorj 
male  refugees;  there  was  nowhere  < 
sleep,"  she  says.  "I  couldn't  stop  c 
and  I  wouldn't  let  them  come  near 
speak  to  me  because  I  was  so  a 
Gradually,  they  taught  me  to  trust 
and  they've  helped  me  so  much." 

She  turns  to  the  three  young  M 
men  sitting  with  us  in  the  cafe.  C 
them  squeezes  her  shoulder  supper 
then  tells  me,  "She  would  not  tell  ui 
had  happened  to  her,  but  we  soon  gu 
We  convinced  her  we  did  not  despisj 
that  we  would  not  attack  her,  and  til 
honored  her  because  she  is  innocentB- 
wrongdoing.  She  is  as  much  a  victB 
this  war  as  anyone.  Any  man,  Musi" 
not,  who  thinks  otherwise  doesn't  dM 
the  title  of  human  being!" 

It  will  probably  never  be  knowr^ 
raped  Mediha.  One  group  of  Se: 
paramilitary  forces,  who  work  in  thi 
where  Mediha  lived,  are  routinely  rel 
to  by  Muslims  and  Croats  as  "Cheti 
The  Chetnik  leader,  Vojislav  Seselj; 
himself  the  "Red  Duke."  Followin 
conversation  with  Mediha,  I  confron 
tall,  paunchy,  bespectacled  man. 
rounded  by  heavily  armed  bodygv 
in  his  Belgrade      (continued  on  pagi 


^^EverytKing  is  finished  for 

me  now,'^  Mediha  says  in  a 
traumatized  monotone.  ^My  life 
is  already  over'' 
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NUCLEAR 


ENERGY: 


.liA^ebirds 


ARE  ANOTHER 


i '  me  Vassia  can  see 
1  lear  power  plant  in 
1   )nnecticut  from  the 
i   IC  S  lived  in  for  eight 
xecutive  Director  of 
table  agency,  she's 
ierious  birdwatcher, 
r  best  sightings  of 
Is  have  been  near  the 


pxDwer  plant,  where  the  air  is 
clear  and  the  wildlife  thrives. 

"The  plant's  a  clean 
electricity  source  and  a 
good  neighbor."  she  says. 

America  has  more 
than  100  nuclear  plants. 
Because  they  don't  burn 
anything  to  make  electricity. 


they  help  protect  our  envi- 
ronment and  preserve  our 
natural  resources  for  future 
generations. 

All  while  providing 
enough  electricity  for  65 
million  homes  in  the  U.S. 

No  single  energy 
.source  is  the  whole  answer 


to  America's  energy  needs. 
But,  as  Patti  Anne  'Vassia 
will  tell  you,  nuclear  energy 
is  part  of  the  answer. 

For  more  information, 
write  to  the  U.S.  Council 
for  Energy  Awareness, 
P.O.  Box  66080.  Dept.  P 
Washington.  D.C.  20035. 

©  1993  USCEA 
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If  anyone  knows 
how  to  look  great  at 
any  age,  it's  these 
five  women.  And  if 
you  think  you've 
seen  them  before — 
you  have.  All  were 
supermodels  in  the 
seventies.  Today 
they're  back  in  a 
new  Miss  Clairol 
haircolor  campaign 
and  as  role  models 
for  women  over 
thirty-five — older, 
wiser  and  just  as 
beautiful  as  ever 


By  Lois  Joy  Johnson 
Beauty  &  Fashion  Director 


TEN  WAYS 
^ — ^  .  TO  LOOK  YOUNGER 

>d  NOW 

■    ince  there  are  more  women  than 
^^^^^^^  ever  before  between  the  ages  of 

I  ^  twenty-nine  and  forty-seven,  it's  no 

wonder  the  older-model  trend  is 
so  popular.  Below,  our  five  former  models  share 

ii 

their  best-kept  secrets  for  staying  gorgeous 

GET  MOVING  "My  biggest  beauty  effort  is  my  fitness  routine/'  soys  Patti 
Hansen.  "I  recently  started  working  out  for  the  first  time,  and  within  one  month  I 
saw  real  changes  in  my  body.  I  lift  weights  and  step-train  three  times  a  week. 
The  earlier  in  the  morning  I  work  out,  the  better  I  look  all  day.  I  feel  energized, 
and  any  puffiness  just  disappears." 

DONT  GO  GRAY  "My  hair  is  very  gray,  and  I'm  not  ready  for  that!"  says 
Shawn  Casey,  who  colors  her  hair  auburn.  Lois  Chiles  admits  that  she  hides  her 
gray,  too,  with  a  warm  reddish-brown  shade.  "Haircolor  can  be  your  biggest 
beauty  ally,"  says  Dayle  Haddon.  "I  recently  brought  my  hair  back  to  its  original 
blue-black  shade— it  had  lightened  over  the  years.  I  consider  the  color  my 
trademark.  It's  a  myth  that  women  should  go  lighter  as  they  get  older" 
CARE  FOR  YOUR  SKIN  Keep  ing  your  skin  texture  smooth  and  your  com- 
plexion even  is  much  more  important  than  worrying  about  wrinkles,"  says 
Casey.  "I've  discovered  that  although  many  skin  treatments  claim  to  erase  wrin- 
kles, those  that  contain  alpha-hydroxy  acids  really  work  to  smooth  lines  and 
fade  brown  spots.  My  own  favorites  are  Murad  Skin  Smoothing  Cream  and  Mu- 
rad  Age  Spot  and  Pigment  Lightening  Gel — both  contain  glycolic  acid,  the  most 
common  alpha-hydroxy  acid." 

WEi«i^  #«  iiikAvi^ANCE  Find  a  scent  you  love,  one  that 

makes  you  feel  happy,  and  wear  it  all  the  time.  These  (continued) 


PATTI  HANSEN  is  a  thirty-six-year-old 
mother  of  two  daughters,  aged  six  and 
eight,  and  she's  married  to  hard- 
rocking    Rolling    Stone  Keith 
Richards.  The  family  live  in  Con- 
necticut. She  typifies  the  natural, 
outdoorsy  look  that  was  popular 
in  the  seventies  and  still  is  to- 
day. Aside  from  her  sexy, 
smoky  eyes,  Patti's  best  asset 
s  her  golden-blond  hair. 
For  color  like  Patti's, 
look     for  Miss 
Clairol  Spring  Hon- 
ey, shade  #27S. 
Fantsuit,  Calvin 
Klein;  T-shirt, 
Armani  A/X; 
sneakers,  Keds; 
bracelet,  Billy 
Martin's,  NYC. 


ii 


=^^<  


SHAWN  CASEY  (right) 
was  (believe  it  or  not!)  four 
months  pregnant  during 
this  photo  shoot.  She's 
thirty-nine,  married,  has 
an  eight-yeor-old  daugh- 
ter and  lives  in  San  Fron- 
cisco  Shawn  iias  always 
had  short  hair  and  told  us 
that  every  time  she's  tried 
to  grow  it  out,  a  hairdress- 
er says,  "Let  me  do  you  a 
big  favor  and  cut  it  off!" 
She  covers  her  gray  with 
Miss  Claire  I  Sunny 
Auburn,  #31  S.  Sweater 
and  leggings,  Victoire; 
mules,  Robert  Clergerie; 
necklace,  Toni  Bennett  at 
Billy  Martin's,  NYC. 


DAYLE  HADDON  (far 
nght)  is  a  forty-two-year- 
old  New  York-based 
actress  and  mother 
of  a  twenty-two- 
year-old  daughter. 
Her  best  beauty  ad- 
vice? Be  gentle  around 
the  eye  area — it's  the 
first  place  that  shows 
age.  Dayle  gets  her  sig- 
nature jet-black  hair  from 
Miss  Clairol's  Black  Azure, 
#525.  Jacket,  Gemma 
Kahng;  jodhpurs, 
Nicole  Farhi; 
shoes,  Ken- 
neth Cole; 
socks. 
Hones. 


(continued)  models  believe  that  fragrance — 
whether  it's  a  delicate  floral  or  a  spicy  oriental — has 
the  power  to  boost  your  mood  and  confidence.  Their 
sensible  philosophy  is  that  if  you  feel  good,  you  look 
good.  Our  models'  faves  include  Joy  by  Jean  Patou, 
Calvin  Klein's  Obsession,  Antonio's  Flowers,  Kiehl's 
Rain,  Kiehl's  Vanilla,  Poison  by  Christian  Dior  and 
Paris  by  Yves  Saint  Laurent. 

"Sleek  hair  gives 
you  a  smoother  overall  look — it  counteracts  the 
wrinkles,"  says  Chiles,  who  wore  her  hair  nat- 
urally curly  for  years.  "As  my  hairstylist  and 
friend  Maury  Hopson  says,  it's  cheaper 
than  a  face-lift!" 

SHUN  THE  SUN    Po^unately  i  was  never 
a  sun  worshiper,"  says  Haddon.  "I  have 
very  fair,  thin,  Irish  skin,  and  I'm  extra  care- 
ful to  protect  it.  I  use  lots  of  moisturizer 
and  a  high-SPF  sunblock  daily.  When 
I'm  in  the  sun  I  sit  under  an  umbrel- 
la wearing  a  hat  and  gloves!"  Chiles 
told  us  she  used  to  bake  on  the  beach  with 
baby  oil  and  iodine!  "But  with  professional 
facials,  a  good  skin-care  regimen  and  avoid- 
ing the  sun,  you  con  turn  back  the  clock.  It's 
not  too  late,"  she  says. 

EMPHASIZE  YOUR  ASSETS  i  h  nk  my 

eyes  are  my  best  feature,"  says  Hansen,  "so  I 
make  them  really  stand  out  by  wearing  strong 
eye  makeup.  I  like  a  smoky,  kohl-lined  eye — I 
get  my  lashes  dyed  year-round — and  a  natural 
brown-beige  mouth.  I  think  the  best  nude  lip- 
stick is  Lancome's  Rouge  Superbe  Matte  Nu." 
MAKE  HAIR  SHINE  "Shiny  hair  always 
looks  younger  and  healthier,  and  I  have  a 
special  technique  for  maintaining  the  shine 
and  condition  of  my  hair,"  says  Chiles. 
'After  shampooing  and  conditioning,  I 
apply  more  rich  (continued) 


LISA  COOPER  (left)  is  a  thirty-seven- 
yeor-old  single  mother  of  three — two  girls, 
aged  eight  and  ten,  end  a  four-year-old 
boy — who  lives  in  Woodstock,  New  York. 
She's  very  conscious  about  skin  care,  and 
her  best  find  is  a  natural  moisturizer  | 
called  NaPCA  by  Twin  Labs  that's 
available  in  health-food  stores.  It  con-  j 
tains  a  humectant  that  Lisa  thinks 
works  better  than  anything  else  on 
the  market.  Sweater,  Michael  Kors;  jtV 
ring  and  bracelet,  Sarajo;  haircolor,  ' 
Miss  Clairo!  Flaxen  Blonde,  #30S. 
LOIS  CHILES  (opposite)  is  a  forty- 
six-year-old  L. A. -based  actress.  She 
admits  that  when  she  was  modeling 
^he  hac^a  serious  eating  disorder. 
She  went  to  diet  doctors,  took  diet 
pills,  even  carried  a  scale  with  her  on 
modeling  shoots.  When  she  finally  al- 
lowed her  body  to  be  its  natural 
weight  (with  normal  eating  ond  ex- 
ercise), it  was  exactly  the  weight 
she  had  always  struggled  to  at- 
tain. Suit,  Emporio  Armani; 
earrings,  Janice  Girardi  at 
Fragments;  stockings,  Donno 
Koran;    haircolor,  Miss 
Clairol  Red  Ginger,  #47S. 


(confinued)  conditioner  and  sit  under  a 
hair  dryer  for  ten  minutes.  Then  I  rinse  and 
blow-dry.  My  hair  gleams  like  magic."  "I 
think  oil  treatments  are  the  only  products 
that  make  very  curly  hair  shine.  Philip  B.'s 
hair  treatments  are  a  real  find/'  says  Had- 
don.  "He's  at  the  Pier^-e  Michel  salon  in  New 
York  City,  and  his  hair  oils  truly  make  my 
curly  hair  silky."  (For  more  information  on 
Philip  B.  products,  call  800-643-5556.) 

GO  FOR  SIMPLE  STYLE  ClotH 

'    ing  should  provide  a  background 
i    for  you — not  the  other  way 
i    around/'  says  Cooper.  "I  rely  on 
clean,  simple  shapes  in  muted  col- 
^1    ors.  I  like  soft,  classic  sweaters,  re- 
'    laxed  jackets,  pantsuits,  short  skirts 
and  jeans."  Hansen  loves  pantsuits 
in  slouchy,  fluid  fabrics  that  give  firm 
contours  but  are  very  comfortable. 
She  wears  tees  underneath  for  a 
young,  informal  look. 
GET  RID  OF  STRESS  Anything 
that  helps  reduce  stress — exercise,  mas- 
sage, yoga,  meditation — will  erase  the 
tension  in  your  face  so  you'll  look 
fresh  and  vibrant,"  says  Chiles.  "Look- 
ing ageless  is  not  just  a  question  of 
smooth,  tight  skin  and  a  firm  body, 
it's  in  your  eyes,  your  carriage, 
your  expression.  As  some 
women  age,  they  build  up  a 
tremendous  amount  of  ten- 
sion in  their  faces.  I  often  see 
women  who've  had  plastic 
surgery  and  still  look  drawn, 
haggard  and  old.  I  say  do  the 
repair  work  from  the  inside  first, 
iMjjl  then  decide  about  surgery." 


Once  upon  a  time,  this 
honne  was  stuck  in  the  sixties. 
But  when  the  owners  recently 


d  th 


Leslie  Lar 


se 


i  nto 
By 
Editor 


Today's  living  room 
(left)  pays  homage 
to  the  family's 
favorite  travel  spots 
both  in  America 
and  abroad.  An 
old  chest,  top,  was 
refinished  and 
hand-painted  in  a 
Southwestern  motif. 
One  of  the  biggest 


changes  here: 
regrouping  the 
furniture  to  take 
advantage  of  the 
fabulous  view 


"When  we  bought  this  house  ten 
years  ago,  we  couldn't  believe  our 
good  luck.  For  only  four  thousand 
dollars  beyond  the  bargain  price 
of  the  home,  we  could  keep  all 
the  existing  furniture,  draperies 
and  accessories — and  simply 
move  ourselves  in,"  say  the  couple 
who  live  in  this  Connecticut  home 
built  in  the  sixties.  So  despite  the 
avocado-green  appliances  and 
outdated  decor,  the  family  delight- 
ed in  their  new  residence  over- 
looking a  beautiful  pond  and  lush, 
grassy  meadows.  "But  this  year, 
we  began  to  feel  how  tired  the 
house  looked,  and  we  even  start- 
ed to  dislike  living  here."  That's 
when  renovation  fever  hit. 

So  they  called  upon  local  de- 
signer/contractor Terry  Nursick  to 
help  them  give  (confinuedj 


Photos,  Geoffrey  Gross;  designer.  Terry  Nursick,  Design  Center  of  New  Fairfield  Ltd.;  stylist,  Karen 
J.  Reisler;  props,  Robin  Rosen;  flowers.  Sean  Psomas/Wildflowers,  NY;  plants,  Stieila 
McMahon/Greensleaves,  CT.  Furniture,  Lane.  Fabrics,  Waverly.  Duette  shades.  Hunter  Douglas 
Window  Fashions.  Andersen  Windows.  Lighting,  Lightolier.  Carpentry,  Willis  Constmction  Inc.  All 
fabncs  protected  by  3M  Scotchgard.  Living  room:  sofa,  chairs  and  ottoman,  Pearson  Co.,  C.O.t^. 
fabric;  ladder-back  chair,  The  American  Collection  by  Lane;  console  hand-painted  by  Redstone 
Studios,  Accessories:  The  Tulip  Tree  Collection,  Garden  Source,  The  Rug  Warehouse,  Billie 
Cravens  Assoc.,  Church  Street  Trading  Co.,  Voltaire's,  Country  Originals.  For  details,  see  page  159. 

1 


(confinued)  the  home  a  fresh, 
nineties-style  update.  While  no  space 
was  added  to  the  house,  the  interior 
floor  plan  was  redefined  to  create 
the  illusion  of  more  square  footage. 
"We  knocked  down  the  walls  be- 
tween the  kitchen  and  the  dining 
area  to  establish  an  open  feeling,  in- 
stalled new  picture  windows  and  a 
glass  wall  in  the  bathroom,  laid  o 
wood  floor  in  the  living  room,  a  ter- 
ro-cotta  tile  floor  in  the  kitchen,  and 
added  architectural  details  like  win- 
dow moldings  throughout." 

In  addition,  they  replaced  a 
"door  to  nowhere"  in  the  dining 

The  downstairs  family  room, 
top,  was  virtually  unused  before 
it  became  a  den/office.  The 
master  bath,  center,  got  six 
extra  inches  taken  f«-om 
the  bedroom,  it  was  enough 
to  transform  a  motel-size 
bathroom  into  a  glamorous  spa 


ea  with  a  bay  window,  and  brought 
3  outdoors  in  with  skylights  and  at- 
jctive  wood-trimmed  glass  doors 
:iding  to  the  deck. 


But  that  was  |ust  the  beginning.  Then 
came  the  process  of  editing  out  the  old 
furniture — throwing  away  the  worn-out 
and  recycling  the  fcont/nuedj 


room:  chest,  Big  Sky  Country  by  Lane;  sheets,  Fieldcresl.  Accessories:  The  Tulip  Tree  Collection,  Church  Street  Trading  Co.,  Car- 
ton Foss,  Stelnwinder,  Palecek,  Billie  Cravens  Assoc.  Den:  sofa,  Jennifer  Convertibles;  coffee  table,  Big  Sky  Country  by  Lane;  desk 
ir,  Palecek.  Accessories:  Hobe  Sound,  Stone  Country,  Garden  Source,  Voltaire's,  The  Tulip  Tree  Collection,  Dilmaghani,  Church 
et  Trading  Co.,  Billie  Cravens  Assoc.  Bathroom:  fixtures,  American  Standard;  tile,  Villeroy  &  Boch;  tow/el  racks,  Baldwin,  acces- 
is,  Church  Street  Trading  Co.,  Faroy  Sales.  Towels,  Fieldcrest.  For  details,  see  page  159. 


The  master  bedroom, 
above,  offers  a  touch 
of  the  exotic,  with 
muslin  swags  and  a 
colorful  palette.  A 
built-in  window  seat 
and  vanity  area 
repeat  the  rich  paisley 
of  the  comforter 


(continued)  too-good-to- 
let-go.  Two  smart,  money- 
saving  examples:  The 
living-room  tub  chairs  were 
slipcovered  and  moved  to 
the  downstairs  family  room, 
and  the  original  kitchen  cabi- 
nets were  refinished  and 
used  as  built-ins  to  create  an 
at-home  office. 

Finally,  it  was  time  to  re- 
decorate, and  excitement 
turned  to  fear.  But  Terry 
helped  the  couple  define  their 
personal  style  by  focusing  on 
their  wonderful  collection  of 
accessories  from  their  travels 
to  Italy,  the  Far  East, 
and  the  American  '■ 
Southwest.  So  they  ex- 
amined their  favorite 
possessions  and  discov- 
ered the  perfect  palette: 
sage  green,  terra-cotta, 
dusty  blue  and 
marigold  as  the  overall 
colors,  with  0  different 
shade  highlighted  in 
each  room. 

The  result?  A  charmingly 
eclectic  mix  of  country  and 
exotic  flourishes  that  breathe 
contemporary  life  into  the 
sixties-style  structure.  Say  the 
couple,  "After  all  these  years, 
this  house  is  finally  ours." 

Kitchen:  refrigerator,  dishwasher,  KltchenAld; 
oven/cooktop,  Jenn-AIr;  microwave,  GE;  sink 
and  faucet,  Elkay;  lighting,  Lightolier;  cabinet"" 
RichCraft;  tile,  Tiles;  chairs.  The  American  Col- 
lection by  Lane.  Accessories:  Palecek,  Vietri 
Inc.,  Voltaire's,  The  Tulip  Tree  Collection,  Church 
Street  Trading  Co.  For  details,  see  page  169. 


Barely 

recognizable,  the 
new  kitchen, 
above  and  right, 
is  quintessentially 
country:  The 
terro'-cotta  tile 
floor  is  a  perfect 
anchor  for  the 
wood  cabinetry 
and  tile 
backsplashes, 
and  the  new  bay 
window  acts 
tike  an  indoor 
garden.  The 
family's  original 
ladder-back 
chairs  were 
refreshed  with 


multicolored 
checkerboard  seat 
cushions,  and  an 
antique  Spanish 
dining  table  the 
couple  had  for 
years  fit  right  in. 
With  the  removal 
of  the  walls 
between  the 
kitchen,  dining 
room  and  living 
room,  the  family 
say  entertaining  is 
easier  than  ever 


Food  Joiirna 


A  GOURMET  GUIDE  TO 
NO-SWEAT  COOKING 

SUMMER  MEALS  HAVE  NEVER 
BEEN  EASIER!  YOU'LL  LOVE 
OUR  SPEEDY  MAIN-DISH 
SALADS,  PASTAS,  FRESH 
VEGGIES  AND  COOL  SORBETS 

THE  LATEST  DISH 

THIS  MONTH'S  TRENDS  AND 
TIPS:  LA.'S  LOW-FAT  BAKER 
TO  THE  STARS,  HOW  TO  PICK 
A  RIPE  MELON,  AND  MORE 


O  Easy       9  Challenging  ^  Low-fat 
O  Moderate  O  Microwave  Low-calorie 


FIESTA  FAJITAS 


Jomatillos — large  green  berries  wrapped 
in  a  papery  seed  cose — ore  ovo/7ob/e 
fresh  and  conned.  They  lend  a  distinc- 
tive, lightly  acidic  flavor  to  these  unusual, 
make-your-own  vegetarian  fajitas. 
Prep  time:  50  minutes  O 
Cooking  time:  1 5  minutes 

Tomotillo  Salsa 

2  teaspoons  seeded,  minced  fresh 
jalopeno  or  serrono  chiles 
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Nectarine  Chicken 
Salad  with  Tarragon 


1  cup  fresh  cilantro  leoves 

2  tablespoons  water 

1  tablespoon  olive  oil 

1  tablespoon  fresh  lime  juice 

V2  cup  diced  red  pepper 

'/2  cup  diced  poblano  chiles  or  1 

con  (4  oz.)  green  chiles,  diced 
1  cup  diced  fresh  or  canned 

tomatillos  or  tomatoes 
1  ripe  avocado,  diced 
1  tablespoon  minced  green  onion 
V2  teaspoon  salt 


Pinto  Beans 

1  tablespoon  olive  oil 
V2  cup  chopped  onion 


(continued) 


menu 

Southwest  Spread 

*FiESTA  Fajitas 

Corn  on  the  Cob  with 
*Lemon-Pepper  Butter 

*Tropical  Sherbet 

Beer  or  Lemonade 

•Recipe  given 


A  GOURMET 
GUIDE  TO 
NO-SWEAT 
COOKING 


Calones 

750 

2,000  (F),  2,500  (M) 

Tola!  tat 

35  g 

60gor  less(F);  70gor  less  (IVI) 

Saturated  fat 

3g 

20gor  less  (F).  23  g  or  less(M) 

Ctiolesterol 

31  mg 

300  mg  or  less 

ScxJium 

1.485  mg 

2,400  mg  or  less 

Carbotiydrates 

84  g 

250  g  or  more 

Protein 

28  g 

55  g  to  90  g 

menu 

Crowd-Pleasing  Cookout 
FOR  Eight  to  Ten 

Grilled  Burgers  and  Sausages 
*Spicy  Succotash  Salad 
*QuiCK  Ratatouille  Salad 
Brownies 
Assorted  sodas 


From  left,  Penne  with  Fresh  Tomato  Sauce,  Bruschetta,  Fresh  Tomato  Pizza 

(continued)         1  teaspoon  minced  garlic 
2  cans  (15  oz.  each)  pinto  beons, 

drained  and  rinsed 
■/a  cup  canned  chopped  green  chiles 
'A  cup  water 

1  tablespoon  olive  oil 

2  onions,  sliced 

2  small  green  peppers,  cut  into  strips 

1  teaspoon  minced  garlic 

2  cups  zucchini,  cut  into  '/2-inch-thick 

strips 

i  '/2  cups  yellow  squash,  quartered 

lengthwise,  seeded  and  sliced  thin 
V2  teaspoon  salt 

Vi  teaspoon  freshly  ground  pepper 
8  flour  tortillas,  heated 
1  V2  cups  shredded  Monterey  jack  cheese 

Tomatillo  Salsa:  Combine  jalapenos, 
cilantro,  water,  oil  and  lime  juice  in  blender; 
puree.  Combine  red  pepper,  poblanos, 
tomatillos,  avocado,  green  onion  and  salt 
in  medium  bowl.  Add  cilantro  puree  and 
toss  to  coat.  Makes  23/4  cups. 
Pinto  Beans:  Heat  oil  in  small  saucepan 
over  medium  heat.  Add  onion  and  garlic- 
cook,  stirring,  until  onion  is  translucent,  4 
minutes.  Stir  in  beans,  chiles  and  water. 
Bring  to  simmer;  reduce  heat  to  low,  cover 
and  cook  10  minutes.  Season  to  taste. 
Makes  23/4  cups. 

Meanwhile,  heat  oil  in  large  skillet  over 
medium-high  heat.  Add  onions,  peppers 
and  garlic,  cover  and  cook  until  almost 
tender,  6  to  7  minutes.  Add  zucchini, 
squash,  salt  and  pepper.  Cook  covered  un- 
til tender,  5  to  6  minutes.  Makes  4  cups. 

Serve  worm  tortillas  with  vegetobles, 
cheese,  pinto  beans  and  salsa.  Makes  4 
servings. 


Per  lonilla  with  '  2  cup  each 
beans  and  vegetables, 
2  T.  salsa 


Daily  goal 


SPICY  SUCCOTASH  SALAD 

This  simple,  colorful  salad  is  a  lively  addi- 
tion to  any  summer  buffet. 
Total  prep  time:  35  minutes  Q 

4  ears  corn,  shucked 
V4  pound  green  beans,  trimmed 
3  tablespoons  rice  wine  vinegar  or 
cider  vinegar 

1  teaspoon  chili  powder 
3/4  teaspoon  salt 

'/2  teaspoon  freshly  ground  pepper 

2  tablespoons  vegetable  oil 
1  package  (10  oz.)  frozen  baby  lima 

beans,  cooked 
1  can  (15  oz.)  black  beans,  rinsed  ond 
drained 

V2  cup  thinly  sliced  green  onions 
V4  cup  chopped  fresh  parsley 

3  slices  bacon,  cooked  and  crumbled 

Steam  corn  on  steamer  rack  in  large 
saucepot  7  minutes.  Cool.  Cut  kernels 
from  cob.  (Con  be  made  atiead.  Cover 


ond  refrigerate  up  to  24  hours.) 

Heat  saucepot  of  salted  water  to  be 
add  beans  and  boil  1  minute;  rinse 
cold  water.  Cut  into  V2-inch  pieces. 

Whisk  vinegar,  chili  powder,  salt  one 
per  in  large  bowl.  Whisk  in  oil.  Ado  : 
green,  lima  and  black  beans,  green  c- 
and  parsley;  toss  to  coat.  Sprinkle  wr- 
con  just  before  serving.  Mokes  6  cups. 


Per  V2  cup 

Calories 
Total  fat 
Saturated  fat 
Cholesterol 
Sodium 
Carlx)hyd  rates 
Protein 


110 

Ig 
1  mg 
241  mg 
16  g 
5g 


Daily  goal 

2,000  (F).  2.500  (M) 
60  g  or  less  (F):  70 got 
20gor  less  (F),  23  g  or 
300  mg  or  less 
2,400  mgor  less 
250  g  or  more 
55  g  to  90  g 


QUICK  RATATOUILLE  SAiAD 

Prep  time:  15  minutes 
Cooking  time:  13  minutes 

2  toblespoons  extra  virgin  olive  oil 

6  cups  diced  eggplant 

4  cups  diced  zucchini 

1  teaspoon  minced  garlic 

Fresh  Tomato  Sauce  (recipe  on  page 

Chopped  fresh  basil,  for  garnish 

Heat  oil  in  large  nonstick  skillet 
medium-high  heat.  Add  eggplant 
cook,  stirring  occasionally,  8  minutes 
zucchini  and  garlic;  cook  until  vege' 
are  tender,  5  minutes  more.  Trans'-; 
large  bowl  with  tomato  sauce;  to? 
contbine.  Garnish  with  julienned  :; 
Makes  about  6  cups. 


Per  cup 

Calories 

Total  tat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


95 
5g 
Ig 
Omg 
197  mg 
12g 
3g 


Daily  goal 

2.000(F),  2.500  (M) 
eOgor  lesslF),  70gorli 
20gor  less(F);  23gor|i 
300  mg  or  less 
2.400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


menu 

Lunch  on  the 
Deck  for  Four 

*Shrimp  Salad  with  Mint  and  Fet, 
Crusty  French  Bread 
*Frozen  Lemon  Cream 
Iced  tea  or  coffee 


SHRIMP  SALAD  WITH 
MINT  AND  FETA 


If  you're  in  a  big  hurry,  purchase  co< 
shrimp  to  toss  in  with  the  other  ingredi 
For  the  freshest  flavor,  add  the  drei 
and  mint  at  the  last  minute. 
Prep  time:  35  minutes 
Cooking  time:  6  minutes 

V2  pound  green  beans,  halved 
Salt 

1  pound  medium  shrimp,  peeled  and 

deveined 

2  tablespoons  fresh  lemon  juice 
V4  teospoon  freshly  ground  pepper 

3  tablespoons  olive  oil 
V4  cup  chopped  fresh  mint 
1  cucumber,  peeled,  halved  lengthwis 

and  sliced  '/2  inch  thick 

(continued  on  page 
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Enjoy  the  sw  eet,  satisfying  taste  of  new  Sugai  Twin  Plus,  the  only  blend  of  the  leading  sweeteners. 
It  tastes  more  like  sugar,  without  all  the  bitter  aftertaste  of  the  leading  brand.  Taste  tests  prove  it. 
So  compare  it  for  yourself,  send  for  your  free  sample  today! 


n  r 


mple  it.  Free. 

■SugarTwin  Plus  packet*  and  a  valuable  coupon.  And 
ijoving  more  sugar  taste  today.  Mail  lo:  SugarTwin 
ee  Sample  Offer.  P.O.  Bo.t  659.  Bellwood.  IL  ()0104- 
>ffer  expires  12/31/93. 


■MiCoupo, 


Ei|>iTaiii>nDalH2/3l/<>3 


Save  30^ 

On  new  SugarTwin  Plus  100  ct. 


_  ptfuii/imifM 


RETAIltR:  -tlbfrco  Cukcr  will 
rtiinburar  rou  for  facf  valur  of  cou- 
pon pluK  8<  if  submittrfl  in  rompti- 
ancr  vilh  our  coupon  redemption 
policy,  available  on  rrqursl.  Ca«h 
Value  l/IOOc.  Mail  lo  Alberto  CulTet. 
CM!;  Depi  22100.  One  Faiceit 
Dri>e.  Del  Rio.  Teiat  '8840.  Limit 

nr..  ..,i.io..nn.rnrir,  l..o. 


'22400 


20030" 


^eal  dairy 
ces  toppings 
without  all 
the  fat  begin 
with  Molly  McButter 


Now  you  can  enjoy  the  healthy  benehts 
of  Molly  McButter  Dairy  Sprinkles 

in  1  \'-h^h       \v:".-- sauces  and 
t  nd  texture! 

 .  •  e  reate  real  sour  cream  


consistency:  Blend  I  cup  ]%  \ 

cottage  loth.  Aau 

3Tbs.  Sc  .  McButter 

and  mix  well.  Ma'  Perfect  as 

a  '  r  \  egetable/chip 

L  J nd  Butter  Molly 

.  '  A  -tat  sauce  recipes. 


Real  Dair>'  Flavor  W  ithout  All  The  Fat 


^^Molly  MicButtef  Cookin  Healthy^ 

Recipe  Contest 


into 

Id  he  tUe  G  rana 
dinner  of  a  FrigiJair 
refrigerator,  micro- 
ven,  dishwasher 
'^3000  cash, 
fou  and  your 
inning  recipe 
featured  in 
ture  issues 
raJ  popular 
?  magazines, 
nd  us  your 
.  most  nutri- 
main  dish, 
sh  or  dessert 
using  Molly 
ter  as  a  dairy 
t  replacement, 
•ipe  should  use  at 
tablespoon  of  Molly 
ter  and  should  not  use 
itter,  sour  cream  or  ii 


and  turn  a  spQonfuJ  of  Molly  McButter 
new  Frigidqm:        jnces  and  a  lotta  dough 


I  cheese  (cottage  cheese  & 

a!  neufchatel  are  acceptahle). 
\   Recipes  will  he  judged  on 
taste,  health/nutritional 
content,  ease  of  prepara- 
tion and  originality  Four 
First  Prize  Winners 
win  receive  Frigidaire 
Microwaves  and  50 
Second  Prize  V^^nners 
will  he  awarded  the 
Better  Homes  and 
Gardens®  Family 
Favorites  Made 
Ligliter  cook  hook. 
Now  cookin'  health 


ikes 


y 


maizes  you  a  winner  m 
more  ways  than  one  with 
Molly  McButter.  Brought 
to  you  by  the  publishers  of 
Better  Homes  and  Oardens 
an  d  MoJlif  McBuHar. 


VTTER  NOW!  Complete  tke  form  lielow,  attach  vour  recipe  and  send  it  to  Mollv  iMcButter  Recipe  Contest, 
16  Locust  Street,  Des  Moines,  lA  50309-3023.' 

mc  \ililrcs?  


Zi,.. 


.  Davlimc  I'luiiK'  Numlii 


•  eoter.  complete  the  entry  form  and  attacti  your  recipe  on  an  8'/"  x  if  sheet  of  paper,  OR  print  your  name  aildress,  daytime  phone  numlKr  and  recipe  with  MOLLY 
UTTER  MAKES  MY  COOKIN  HEALTHY  on  an  8'/'  x  ir  sheet  ot  paper  and  mail  to  Molly  McButter  Recipe  Contest,  1716  Locust  Street  Des  Moines  lA  50309-3023 
one  recipe  per  household  No  purchase  necessary  2  All  entries  must  be  received  no  later  than  October  22. 1993  Not  responsible  lor  lost  late,  misdirected,  mcom- 
,  illegible  damaged  or  postage  due  entries  3  Conlest  is  open  lo  residents  of  the  USA  who  are  18  years  ol  age  or  older  Employees  of  Meredith  Corporation  Alberto 
;r  Its  agents  alliliales  subsidiaries,  advertising  &  promotion  agencies  and  families  are  not  eligible  4  Winners  v<ill  be  selected  on  or  about  November  lb  1993  and 
le  notified  by  mail  and  prices  delivered  before  January  31  All  prizes  will  be  awarded  5  Entries  musi  be  original  and  not  previously  published  All  entries  and  materi- 
ubnitled  become  the  properly  ot  Alberto  Culver  and  will  not  be  returned  or  acknov/ledged  All  rights,  title  and  interest,  including  copyrights  of  winning  entries  belong 
beno  Culver  Alberto  Culver  reserves  the  right  lo  edit,  adfust,  modify,  abridge,  condense  and  excerpi  entries  6  All  recipes  must  feature  Molly  McButter  as  a  replace- 
1  for  Its  dairy  counierpart  Recipes  must  use  at  least  one  tablespoon  ol  Molly  McButter  and  must  not  use  butler  sour  cream  or  cheese  (cottage  cheese  and  neufchatel 
icceptable)  7  Recipes  will  be  ludged  on  the  basis  of  taste,  heallh/nutnfionai  content  ease  of  preparation  and  originality  Judging  will  be  conducted  by  the  B«lter 
«t  and  Gardens^  Test  Kitchen  and  Meredith  Corporation  food  editors  The  decisions  of  the  ludges  are  final  8  Prizes  One  Grand  Prize  of  a  new  kitchen  including 
Fngidaire  refrigerator,  range,  dishwasher  and  microwave  and  a  S3000  decorating  allowance  (Total  retail  value  of  S5  499)  Four  First  Prizes  ot  Frigidaire  Microwaves 
if  value  S179  each)  50  Second  Prizes  ol  Better  Homes  S  Gardens  Family  Favorites  Made  Lighter  cook  book  (retail  value  S24  95)  Prizes  are  not  exchangeable  or 
ilerable  No  subslilulions  in  lieu  ol  pnzes  9  Entry  constitutes  entrants  agreement  to  the  olticial  rules  and  constitutes  permission  to  use  winners  entry  name,  home- 
I,  likeness,  and/or  photograph  tor  editorial,  public  relations  promotional  and  advertising  purposes  on  behall  ot  Meredith  Corporation  or  Albeno  Culver  Winners  will 
;guired  lo  sign  an  Aftidavii  ot  Eligibility  and  Assignment  and  Release  of  Liability  within  ten  (10)  days  ot  nolificalion  10  Subiect  to  all  federal,  state  and  local  laws  and 
lalions  Void  where  prohibited  Applicable  taxes  are  the  sole  responsibility  ol  the  winners  11  For  a  list  ot  prize  winners  (available  alter  November  22, 1993)  send  a 
irale,  self-addressed,  stamped  envelope  to  Meredith  Custom  Marketing,  Molly  McButter  Recipe  Conlest,  750  Third  Avenue.  New  York,  NY  10017-2788 
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Real  Dairv  Plavor  Witkout  All  Tke  Fat. 
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ONAifWVOROf 
MRS. DASH  (mA[l6VAIll[II[S) 
oe  PAPA  DASH. 


RfTAllER,  AlBtRKKUlVER  WILL  RtlMBURSE  YOU  FOR  fACf  VAlUf  Of  COUPON  PIUS  8t  IF  SUflMITTfD  IK  u-. 

coMPtuNa  wm  ouii  coupon  utofMPnoN  poun  AVAimsif  upon  Rfoutsr.  cash  vaiuf  i/iooc  m  to 

AlBEIilCKUlVEl!,  CMS  DtPT  22400,  ONE  FAWCETT  DRIVE,  DEI  RIO,  TEXAS  78«40  UMIT  ONE  COUPON  PER  PURCHASE  EE^U0-B3'^7 


For  More  Favorite 
Summertime  Recipes  Call. 

1-800-622-DASH. 


%  Build  a  better  burger  from  the  ground  beef  up 

with  Mrs.  Dash'  . 


Better  turgers,  start  witk  Mrs.  DasK. 
In  a  large  towl,  mix  1/4  cup  Mrs.  Dask®  Onion  &  HerL  reasoning, 
3  taWespoons  of  water  an  J  2  Its.  of  lean  ground  lieef.  Mix  tkorougnly. 
Skape  into  3/4  inck  tkick  patties,  and  grill  or  kroil.  Makes  six  juicy  kurgers. 
For  variety,  try  tke  recipe  akove  witk  Mrs.  Dask®  Garlic  &  Herk  Seasoning 

or  Mrs.  Dask^^  Takle  Blend. 


\  :0\\  PEPPER  BLFv 

SALT-FREE 


A  DASH  OF  FUVOR 
INSTEAD  OF  SALT 

ALL  NATURAL 


let  guide 

■d  from  page  144 

;poons  minced  red  onion 
leaves 

crumbled  feta  cheese 
rge  saucepot  of  water  and  1  teo- 
;alt  to  boiling;  add  beans  and  boil 
tes.  With  slotted  spoon,  transfer 

0  bowl  of  ice  water.  Add  shrimp  to 

1  cook  until  opaque,  2'/2  to  3  min- 
oin. 

ik  lemon  juice  with  V2  teaspoon 
id  the  pepper  in  large  bowl, 
ally  whisk  in  oil.  Stir  in  mint, 
oeans  and  pat  dry.  Add  cucum- 
;ans,  shrimp  ond  onion  to  mint 
g;  toss  well.  Line  platter  with  let- 
loves.  Arrange  shrimp  salad  on 
and  sprinkle  with  feto.  Makes 

•^gs.  

Daily  goal 

2.000(F),  2,500  (M) 
60gor  less(F);  70gor  less(M) 
20gor  less(F);  23gOf  less(M) 
300  mg  ot  less 
2,400  mgor  less 
250  g  or  more 
55  g  to  90  g 


240 
14  g 
3g 
147  mg 
646  mg 
8g 
21g 


menu 

BLiME  Supper  for  Four 

'Nectarine  Chicken  Salad 
WITH  Tarragon 

JEBERRY  OR  POPPY-SeED  MUFFINS 

'Watermelon  Sorbet 
Iemon-Pecan  Cookie  Brittle 
Chilled  rose  wine 


ARINE  CHICKEN  SALAD 
TARRAGON  

iiclcen  salad  flavored  with  nectarines 
rragon  is  destined  to  become  a  new 
?r  classic.  Tarragon  is  a  surprising 
iment  to  sweet  fruits, 
yrep  rime:  20  minutes  O 

3  mayonnaise 
D  plain  low-fat  yogurt 
3spoon  finely  chopped  fresh 
3rragon  or  V2  teaspoon  dried 
poon  fresh  lemon  juice 
ispoon  salt 

ispoon  freshly  ground  pepper 
5  diced  cooked  chicken 
arines,  diced 
chopped  celery 
;af  lettuce 

espoons  sliced  almonds,  toasted 

)ine  mayonnaise,  yogurt,  tarragon, 
1  juice,  salt  and  pepper  in  large 
Add  chicken,  nectarines  and  cel- 
oss.  Line  platter  with  lettuce.  Ar- 
3  chicken  salad  on  lettuce  and 
kle  with  almonds.  Makes 
zings. 


Per  serving 

Daily  goal 

Calories 

305 

2,000  (F),  2,500  (M) 

Total  fat 

19g 

60  g  or  less  (F):  70  g  or  less  (fvt) 

Saturated  fat 

3g 

20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol 

71  mg 

300  mg  or  less 

Sodium 

310  mg 

2,400  mg  or  less 

Carbotiydrates 

12  g 

250  g  or  more 

Protein 

23  g 

55  g  to  90  g 

FRESH  TOMATO  SAUCE  

As  you  con  tell  from  the  following  recipes,  we 
love  this  fresh,  no-cook  tomato  sauce  all 
kinds  of  ways:  tossed  with  veggies,  on  home- 
made pizza,  spooned  over  grilled  bread, 
and,  of  course,  tossed  with  pasta  (this 
amount  coots  o  pound  of  pasta  perfectly). 
Purists  can  peel  the  tomatoes  if  they  want. 
Total  prep  time:  /5  minutes 

3  cups  diced  tomatoes 

'A  cup  julienned  basil  leaves 

'/2  teaspoon  salt 

'A  teaspoon  freshly  ground  pepper 

Combine  all  ingredients  in  medium  bowl. 
Makes  3  cups.  Toss  with  1  pound  pasta, 
cooked,  and  serve  with  freshly  grated  Parme- 
san cheese,  or  use  in  following  recipes. 

Per  3/4  cup  sauce  Daily  goal 

Calories  30  2.000  (F),  2.500  (M) 

Total  fat  Og  60  g  or  less  (F);  70  g  or  less  IM) 

Saturated  fat  Og  20  g  or  less  (F);  23  g  or  less  (M) 

Cfiolesterol  0  mg  300  mg  or  less 

Sodium  286  mg  2.400  mg  or  less 

Cartjohydrates  7  g  250  g  or  more 

Protein  1  g  55  g  to  90  g 

FRESH  TOMATO  PIZZA  

Prep  time:  20  minutes  plus  rising,  chilling 
Baking  time:  13  minutes  O 

1  package  active  dry  yeast 

1  cup  warm  water  (1  05°F.-1  1  5°F.) 

2  tablespoons  olive  oil 
1  teaspoon  salt 

2V4  to  23/4  cups  all-purpose  flour 
12  ounces  fresh  mozzarello  cheese, 

sliced  thin 
Fresh  Tomato  Sauce  (recipe,  above) 
Small  basil  leaves,  for  garnish 

Sprinkle  yeost  over  water  in  mixer  bowl;  let 
stand  5  minutes.  Stir  in  oil  and  salt.  Grad- 
ually beat  in  flour  until  mixture  leaves 
sides  of  bowl.  Transfer  to  lightly  floured 
surface.  Knead  until  smooth  and  elastic,  8 
to  10  minutes.  Transfer  to  lightly  oiled 
bowl,  turning  to  oil  top.  Cover  and  let  rise 
in  warm,  draft-free  place  until  doubled  in 
bulk,  30  to  45  minutes. 

Divide  dough  into  4  equal  bolls.  Place 
on  cookie  sheet;  cover  and  refrigerate  at 
least  1  hour  or  up  to  24  hours. 

Preheat  oven  to  425°F.  Grease  2  cookie 
sheets;  prick  with  fork.  Roll  each  boll  of 
dough  into  8-inch  circle.  Arrange  on  pre- 
pared cookie  sheets.  Bake  1  2  minutes  or 
until  golden,  switching  positions  of  cookie 
sheets  halfway  through.  Top  with  mozzarel- 
lo and  return  to  oven  1  minute.  Spoon  on 
tomato  sauce.  Garnish  with  basil  leaves 
and  serve  immediately.  Makes  4  servings. 


Per  serving 

Daily  goal 

Calorie? 

650 

2,000  (F),  2.500(1^) 

Total  fat 

29  g 

60gor  lessfF);  70gor  less(M) 

Saturated  fat 

2g 

20gor  less  (F);  23  g  or  less  (M) 

Cholesterol 

60  mg 

300  mg  or  less 

Sodium 

899  mg 

2,400  mg  or  less 

Carbohydrates 

70  g 

250  g  or  more 

Protein 

25  g 

55  g  to  90  g 

FYI 


You  say  tomato . . . 

When  tomatoes  were  first 
brought  to  Europe  from  the  New 
World  by  Spanish  explorers,  they 
were  considered  poisonous.  Then 
the  French  began  to  rhapsodize 
about  the  aphrodisiacal  qualities 
of  "les  pommes  d'amour"  (love 
apples).  Ever  since,  the  luscious 
fruit  that  acts  like  a  vegetable  has 
remained  popular,  although  its 
romantic  claims  are,  unfortunate- 
ly, unfounded.  These  days,  it's 
the  taste  we  love. 

If  you  think  all  tomatoes  are  red 
and  round,  think  again.  Varieties 
come  in  a  surprising  range  of 
shades,  shapes  and  sizes,  and  have 
colorful  names  to  match,  from  the 
ruby-red  Whopper  and  the  yellow- 
striped  Green  Zebra  to  the  tiny 
Brown  Cherry  and  Red  Currant. 

Tomatoes  taste  best  when 
stored  at  room  temperature,  not 
refrigerated.  (If  necessary,  you 
can  refrigerate  a  fully  ripe  tomato 
not  more  than  twenty-four  hours 
before  using.)  To  ripen,  place  in  a 
paper  bag  or  plastic  container 
with  holes.  Do  not  store  on  a  win- 
dowsill  in  direct  sunlight.  Tem- 
peratures above  80°F.  can  cause 
tomatoes  to  turn  mushy. 

The  skin  of  a  fully  ripe  tomato 
should  slip  off  easily,  but  for 
more  resistant  specimens,  there's 
an  easy  way  to  take  it  all  off:  Dip 
briefly  in  boiling  water,  then  in 
cold  water,  and  peel  off  the  skin. 


BRUSCHETTA 


Prep  time:  15  minutes 
Grilling  time:  2  minutes 

1  loaf  (1  lb.)  French  or  Italian  bread, 

split  lengthwise 
1  garlic  clove,  peeled 

and  halved 
Fresh  Tomato  Sauce  (recipe,  left) 

Prepare  grill  or  preheat  broiler.  Grill 
bread  1  to  2  minutes,  until  deep  gold- 
en. Rub  garlic  clove  over  cut  sides  of 
bread.  Spoon  tomato  souce  evenly  over 
top.  Cut  into  serving  pieces.  Mokes 
8  servings. 

Per  serving  Daily  goal 

Calories  170      2.000  (F).  2,500  (M) 

Total  fat  2  g      60  g  or  less  (F),  70  g  or  less  (M) 

Saturated  fat  0  g      20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  0  mg      300  mg  or  less 

Sodium  489  mg      2,400  mg  or  less 

Carbohydrates  33  g      250  g  or  more 

Protein  6  g      55  g  to  90  g 


fcont/nuedj 


CJocimietpiide 

Loniinued 

"  O  AAATO  TART 


A  refreshing,  light  meal  for  a  summer's 
eve,  completed  with  a  green  salad  and 
chilled  white  wine.  Coating  the  tomatoes 
with  Parmesan  helps  absorb  the  moisture 
that  they  give  off  during  baking. 
Prep  rime:  25  minutes-  plus  chilling  O 
Baking  time:  I  hour 

Pastry 

1  V2  cups  all-purpose  flour 
V2  teaspoon  salt 

'A  cup  cold  butter  or  margarine, 
cut  up 

2  tablespoons  shortening 

3  to  4  tablespoons  ice  water 

1  container  (15  oz.)  ricotta  cheese 
3  large  eggs,  beaten 
1  tablespoon  chopped  fresh  oregano  (or 
'A  teaspoon  dried  oregano  and 


1  tablespoon  chopped  fresh  parsley) 
Vi  teaspoon  salt 

'A  teaspoon  freshly  ground  pepper 

2  medium  tomatoes  (1  'A  lb.),  sliced  thin 

V2  cup  freshly  grated  Parmesan  cheese 

Pastry:  Combine  flour  and  salt  in  medium 
bowl.  With  pastry  blender  or  2  knives,  cut 
in  butter  and  shortening  until  mixture  re- 
sembles fine  crumbs.  Sprinkle  on  ice  water 
1  tablespoon  at  a  time,  tossing  with  fork 
just  until  pastry  holds  together.  Roll  into 
ball;  flatten  slightly.  Wrap  and  refrigerate 
30  minutes  or  overnight. 

Preheat  oven  to  425°F.  Roll  pastry  to 
11 -inch  circle.  Fit  into  9-inch  pie  plate 
and  flute  edges.  Freeze  10  minutes.  Line 
pastry  with  foil,  fill  with  dried  beans  and 
bake  10  minutes.  Remove  foil  and  beans 
and  continue  baking  5  to  1  0  minutes,  un- 
til golden.  Cool  on  wire  rack. 

Reduce  oven  temperature  to  350°F. 
Combine  ricotta,  eggs,  oregano,  salt 
and  pepper  in  large  bowl.  Spread 
Parmesan  on  sheet  of  wax  paper.  Coat 
both  sides  of  tomato  slices  with  Parme- 
san. Spread  half  the  ricotta  mixture 
into  pastry  shell  and  top  with  holf  the 
tomatoes.  Cover  with  remaining  ricotta 
and  tomatoes.  Bake  60  minutes  or  un- 
til just  golden  and  set.  Cool  on  wire 
rack  20  minutes  before  cutting.  Serve 
warm  or  at  room  temperature.  Makes 
6  servings. 


Per  serving 

Calories 
Total  fat 
Saturated  fat 
Cholesterol 
Sodium 
Cartxjf.yd  rates 
Proteiti 


430 
26  g 
14  g 
168  mg 
759  mg 
31  g 
'-8g 


Daily  goal 

2.003  (Fl,  2.500  (M) 
60  g  or  less  (F):  70 gc 
20gor  iess(Fl;23g:' 
300  mg  or  less 
2.400  mg  Of  less 
250  g  or  more 
55  g  to  90  g 


RICOTTA-RED  PEPPER  PASTA 


This  creamy  pasta  is  a  great  sumr 
dish.  You  don't  cook  the  red  pe, 
souce — ;ust  toss  it  together  while  the  j 
cooks. 

Prep  time:  15  minutes 
Cooking  time:  10  to  12  minutes 


1  pound  penne  or  bov4ie  pasta 

1  jar  (7  oz.)  roasted  red  peppers,  droi 

1  container  (15  oz.)  ricotta  cheese, 

divided 

2  tablespoons  chopped  fresh  parsley 
1  tcilDlespoon  chopped  fresh  oregano 

;'  'A  teaspoon  dried 
1  teaspoon  salt 

V2  teaspoon  freshly  ground  pepper 


e 


o  m 


k  i    y  <D  M  J    CPr  e  j  e  r   T^a  r  I  a  i 


r  i  &  s. 


u  n  c 


)oon  minced  garlic 
)Oon  grated  lemon  peel 
3Sta  occording  to  packoge  direc- 
ain  well.  Meanwhile,  combine  red 
ond  V2  cup  ricotta  in  blender; 
itil  smooth.  Transfer  to  large  serv- 
I.  Stir  in  remaining  ricotta,  parsley, 
1,  salt,  pepper,  garlic  and  lemon 
id  hot  pasta  and  toss  well.  Makes 

ii  

Daily  goal 

620      2.000  (F).  2,500  (M) 
16  g      60  g  or  less  (F):  70  g  or  less  (M) 
9g      20  g  or  less  (F);  23  g  or  less  (M) 
54  mg      300  mg  or  less 
655  mg      2,400  mg  or  less 
91  g      250  g  or  more 
27g  55gto90g 

i  AN  CHICKEN  HASH 


editor's  choice  The  hot  ond 

oices,  cooked  quickly  to  remove 
rshness,  come  together  in  o  burst 
'.  The  ch/c/cen  should  be  cut  into 
ieces  or  shredded.  Serve  with 


fresh  tortillas,  cornbread  or  corn  sticks. 
Total  prep  time:  20  minutes  O 

1  teaspoon  cumin 

'/2  teaspoon  cinnamon 

Pinch  cloves 

Pinch  ground  red  pepper 

1  tablespoon  fresh  lime  juice 
'/2  teaspoon  salt 

V4  teaspoon  grated  lime  peel 

2  tablespoons  vegetable  oil 

2  cups  finely  chopped  cooked  chicken 

V2  cup  finely  chopped  celery 

V2  cup  thinly  sliced  green  onions 

1  fresh  jolopeno  or  serrano  chile,  seeded 

and  minced 
Lettuce  leaves 
]  avocado,  sliced 
Lime  wedges,  for  garnish 

Combine  cumin,  cinnamon,  cloves  and 
red  pepper  in  small  saucepan.  Heat, 
stirring,  over  low  heat  until  fragrant, 
about  30  seconds.  Transfer  to  large 
bowl.  Add  lime  juice,  salt  and  lime  peel. 
Whisk  in  oil.  Add  chicken,  celery,  green 
onions  and  jolapeno;  toss  well.  Line 
platter  with  lettuce  leoves.  Arrange 
chicken  salad,  avocado  and  lime  on 
top.  Makes  4  servings. 

Per  serving  Daily  goal 

Calories  285  2,000  (F),  2,600  (M) 

Total  fat  20  g  60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat  4g  20  g  or  less  (F);  23  g  or  less  (M) 

Ctiolesterol  62  mg  300  mg  or  less 

Sodium  355  mg  2,400  mg  or  less 

Carbohydrates  6  g  250  g  or  more 

Protein  22  g  55  g  to  90  g 


FRIED  GREEN  TOMATOES 


Dian  f  ,,,jit.  iook.  ,'U5//  lit  last  year's  movie 
of  the  some  nome?  Thonics  to  all  that  pub- 
licity, this  delicious  regional  dish  is  making 
a  comeback. 

Prep  time:  5  minutes  O 
Cookinii  time:  12  minutes 

4  slices  bacon 

2  large  green  tomatoes  (1  V2  lb.),  sliced 

V2  inch  thick 
1  teaspoon  sugar 
V2  teaspoon  salt 

'/4  teaspoon  freshly  ground  pepper 
2/3  cup  all-purpose  flour 

1  large  egg,  beaten 

2  to  4  tablespoons  butter  or  margarine 

Cook  bacon  in  10-inch  cast-iron  skillet 
over  medium  heat  until  crisp;  drain  on  pa- 
per towels.  Discard  drippings. 

Meanwhile,  sprinkle  tomato  slices  even- 
ly on  both  sides  with  sugar,  salt  and  pep- 
per. Place  floui  and  egg  (continued) 
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Bfcl  up  tKe  llaxor  w  illi 

oman  Son  Sauce.  ;\s  tlie  onl\  major  hrand  oi  so\  sauce  tkal 
natural  I V  b  i*cwc<l.  ICiki^oman  Kas  ike  unicjue  ability  to  enliance,  r] 
()\  erpower.  tlic  natural  flavors  of  food.  Beef  tecomes  beefier.  And  any  §rt 
taste  you  create  becomes  a  bit  ta.stier.  ^s'aturall^■.  For  some  excepticni 
recipes  usin£>  Kibboman  Sauces,  send  a  .stamped,  self-addressed  envelr 
to:  Kibboman  I nlernationai  Inc..  Dept.  CSDl.  RO.  Box  420784.  Si' 
rruncisco.  CA  94142-0784.  ^  KIKKOMAN  It  8  a  matter  oftas 


guide 


in  2  shallow  dishes.  Dip  toma- 
ur  to  coot,  shaking  off  excess. 
J,  turning  to  coat  completely, 
flour  again. 

Iter  to  same  skillet  and  melt 
ium-high  heat.  Add  tomato 
!  cook  until  golden,  about  3 
jer  side.  Serve  with  bacon. 
3n/ings.   


Daily  goal 

255 

2.000  (F).  2,500  (M) 

14  g 

60  g  or  less  (F);  70  g  or  less  (M) 

7g 

20gor  less(F);  23gor  less  (M) 

82  mg 

300  mg  or  less 

501  mg 

2.400  mg  or  less 

26  g 

250  g  or  more 

8g 

55  g  to  90  g 

)  YELLOW  TOMATOES 
NT 


ecipe  of  the  month  Nothing 

iher  than  an  elegantly  simple 
ad  laced  with  a  mint  vinaigrette, 
time:  10  minutes  O 

n  red  wine  vinegar 
eshly  ground  pepper 
ve  oil 

opped  fresh  mint 
red  tomatoes,  sliced 
yellow  tomatoes,  sliced 

sgar  with  V^t  teaspoon  eoch  salt 
sr  in  small  bowl;  gradually  whisk 
in  mint. 

i  tomatoes  on  serving  plate  and 
nth  salt  and  pepper.  Spoon  on 
V\akes  6  servings. 

Daily  goal 

105  2.000(F),  2,500  (M) 

9g  60  g  or  less  (F);  70  g  or  less  (M) 

Ig  20  g  or  less  (F);  23  g  or  less  (M) 

0  mg  300  mg  or  less 

10  mg  2,400  mg  or  less 

5  g  250  g  or  more 

1  g  55  g  to  90  g 

ID  CORN 


recipe  of  the  month  Fresh  com 
jt  from  the  cob  and  cooked  gen- 
ream  and  butter:  Does  summer 
any  better  than  this? 


Prep  time:  5  minutes 
Cooking  time:  JO  minutes 


o 


1  tablespoon  butter  or  margarine 

6  large  ears  corn,  shucked  and  kernels 

cut  from  cob  (5  cups) 
'A  cup  water 

V2  cup  half  and  half  cream 
V2  teaspoon  salt 

'A  teaspoon  freshly  ground  pepper 

Melt  butter  in  large  skillet  over  medium 
heat.  Add  corn,  stirring  to  coat.  Add  wa- 
ter; cover  and  cook  5  minutes.  Add 
cream,  salt  and  pepper.  Cook,  stirring 
occasionally,  until  tender-crisp,  3  to  4 
minutes.  Serve  immediately.  Makes 
4  cups. 

Per  V2  cup  Daily  goal 

Calories  115      2,000  (F),  2,500  (M) 

Total  fat  4g      60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat  2  g      20  g  or  less  (F);  23  g  or  less  iM) 

Ctiolesterol  9  mg      300  mg  or  less 

Sodium  172  mg      2,400  mg  or  less 

Carbotiydrates  19  g      250  g  or  more 

Protein  4  g      55  g  to  90  g 

TOMATOES  AND  CUCUMBERS 
WITH  CILANTRO  PESTO 


This  cooling  salad  of  sliced  tomatoes  and 
cucumbers  dressed  with  cilantro  captures 
the  essence  of  summer. 
Total  prep  time:  J 5  minutes  O 

Cilantro  Pesto 

2  cups  fresh  cilantro  sprigs 
'A  cup  extra -virgin  olive  oil 
2  teaspoons  fresh  lime  juice 
'A  teaspoon  minced  garlic 
'A  teaspoon  salt 

teaspoon  freshly  ground  pepper 

2  large  tomatoes,  cut  in  wedges 

1  cucumber,  peeled,  halved  lengthwise 

and  sliced  '/2  inch  thick 
Salt  and  freshly  ground  pepper 

Cilantro  Pesto:  Combine  cilantro,  oil  and 
lime  juice  in  blender;  puree  until  smooth.  Stir 
in  garlic,  salt  and  pepper.  Makes  'A  cup. 

Arrange  tomatoes  and  cucumber  slices 
on  platter.  Sprinkle  with  salt  and  pepper 
and  drizzle  with  pesto.  Makes  6  servings. 

Per  serving  Daily  goal 

Calories  110  2,000  (F),  2,500  (M) 

Total  fat  10  g  60  g  or  less  (F);  70  g  or  less  (t^) 

Saturated  fat  Ig  20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  0  mg  300  mg  or  less 

Sodium  196  mg  2,400  mg  or  less 

Carbohydrates  7  g  250  g  or  more 

Protein  1  g  55  g  to  90  g 

RIGATONI  CAESAR  

We  took  all  the  robust  flavors  of  everyone's 
favorite  salad,  the  Caesar,  and  tossed  in 
some  pasta  to  make  a  wonderful  dish  that's 
best  served  at  room  temperature,  (continued) 


AMEJ3ICA 


«CQMAN 

A  TRIP  FOR  TWO— 
ANYWHERE  IN  THE 
CONTINENTAL  U.S.! 


GRAND  PRIZE: 
Trip  for  two  to  any  continental 
American  city — up  to  a  $5,000 
value  including  $1 ,0O0  allowance 
for  dining  and  activities. 

25  FIRST  PRIZES: 
A  6-quart  West  Bend"' 
electric  wok  (retail  $35.99). 

75  SECOND  PRIZES:  Hardcover 

Better  Homes  and  Gardensf^ 
New  Cook  Book  (retail  $22.95). 
Plus  Kikkom;^n  Oriental  Cooking  & 
More  cookbook  (retail  $3.50). 

There's  so  much  to  discover 
about  naturally  brewed  Kikkoman 
Soy  Sauce.  Chefs  at  fine  restaurants 
all  across  the  country  already  know 
what  your  family  will  soon  discover. 
From  Portland,  Oregon,  to  Portland, 
Maine,  they're  using  Kikkoman  in 
everything  from  omelettes  to  meat 
loaf.  Find  out  for  yourself  by  winning 
a  trip  to  one  of  these  cities — or  any 
city  in  the  continental  United 
States — in  the  America  Discovers 
Kiklioman  Sweepstakes. 

Simply  complete  the  entry  form 
below  and  you  may  be  a  winner. 

SWEEPSTAKES  RULES 
1  Contest  IS  open  lo  U  S  residents  18  years  of  age  and 
okJer,  except  employees  of  KikKoman  and  Meredith 
Corporation,  their  affiliates,  subsidianes  and  families 

2.  Clearly  type  or  pnnt  your  name  and  address  on  entry  tof  m 
Of  a  postcard. 

3.  Send  enlnes  to  "America  Discovers  Kit^koman,"  P  O  Box 
7274,  Clinton,  lA  52736. 

4.  All  entries  must  [»  postmarked  no  later  than  November 
30. 1993.  No  responsibility  is  assumed  lot  lost,  late  or 
misdirected  entnes 

5.  Winners  will  be  selected  by  a  random  drawing  Irom  all 
entnes  received  on  or  about  December  1 5. 1 993.  and  will 
be  notified  l5y  mail. 

6.  Entry  constitutes  permission  to  us©  winner  s  name  and 
hometown  tor  promotional  purposes.  Winner  will  be 
required  to  sign  Aftidavit  of  Eligibility,  and  winner  and  trav- 
el companion  will  be  required  to  sign  a  Release  of  Liability 
within  1 0  days  ol  notification 

7.  Subject  to  all  tederal.  state  and  local  laws  and  regulations 
Void  where  prohitMted  Applicable  taxes,  if  any.  are  the 
sole  responsibility  of  the  winners 

8.  Tnp  subject  to  availability  and  must  be  started  no  later 
than  December  31. 1994  Tnp  includes  airfare  and 
accommodations  lor  two  people  tor  six  nights  to  any  city  in 
ttie  continental  U  S  An  allowance  ol  $i  ,000  for  dining  and 
activities  IS  included  m  the  awaid.  Total  value  ol  award  up 
to  $5  000 

9  For  a  list  ot  prizewinners  (available  after  December  15, 
1 993i  include  a  separate,  self-addressed  stamped  enve- 
kjpe  with  entry 

1 0.  Odds  ot  winning  depend  on  the  number  ol  entnes  received 

1 1 .  One  entry  per  household. 


AMERICA  DISCOVERS 
KIKKOMAN  SWEEPSTAKES 

Name:  

Address:  

City/State:  ZIP:  

Phone;  

Please  ctieck  one; 

□ I  have  already  discovered  the  great 
taste  of  naturally  brewed  Kikkoman 
Soy  Saucei 


n 


I  would  like  to  discover  the  great 
taste  of  naturallv  brewed  Kikkoman 


-met  guide 

Prep  rime:  10  minutes  plus  standing 
Cooking  time:  10  to  12  minutes 

2  '  tomatoes,  cut  into  wedges 
6     -  wvy  fillets,  chopped  fine 

3  tablespoons  fresh  lemon  juice 
2  toblespoons  olive  oil 

1  teaspoon  minced  garlic 
'/2  teospoon  salt 

V2  teospoon  freshly  ground  pepper 

1  pound  rigatoni  or  ziti  pasta 

V2  cup  freshly  cioted  Parmesan  cheese 

4  cups  torn  ro.naine  lettuce 

Combine  tomatoes,  anchovies,  lemon 
juice,  c'\  garlic,  salt  and  pepper  in  large 


FYI 


So  corny! 

Sweet  corn  is  one  of  the  old-fash- 
ioned glories  of  summer — hot 
and  crunchy  on  the  cob,  dripping 
with  butter.  Today's  corn  is 
sweeter  than  ever — so  sweet,  in 
fact,  that  some  varieties,  called 
supersweets,  are  best  eaten  raw. 

Betty  Fussell,  author  of  The 
Story  of  Corn  (Knopf,  1992),  rec- 
ommends cooking  sweeter  corn 
(such  as  Silver  Queen)  for  three 
minutes,  and  supersweets  (such 
as  How  Sweet  It  Is)  no  more  than 
thirty  seconds  in  a  large  pot  of 
boiling  water.  Her  tip  for  perfect 
corn  on  the  cob:  "If  you  remove 
only  the  silk  and  outer  layers  of 
husk,  and  heat  the  corn  ear 
wrapped  in  its  inner  layers,  you'll 
find  that  the  green  husks  intensi- 
fy flavor  and  help  retain  heat." 

And  while  the  water  is  heating 
up,  whip  up  some  flavored  butter — 
it's  truly  sensational  on  fresh  corn. 

Microwave  V2  cup  butter,  cut 
up,  on  High  in  a  medium  mi- 
crowaveproof  bowl  20  to  30  sec- 
onds to  soften.  Stir  until  smooth, 
then  stir  in  the  ingredients  for 
your  desired  flavor  of  butter: 
Jalapeho:  1  tablespoons  seeded, 
finely  minced  fresh  jalapeho 
chiles.  Makes  9  tablespoons. 

Per  teaspoon:  30  calories,  3  g  total  fat,  2  g  saturated  fat,  9 
mg  cfiolesterol,  35  mg  sodium,  0  g  carbofiydrates,  0  g  protein. 

Lemon-Pepper:  1  teaspoon  grated 
lemon  peel  and  '  :  teaspoon  ground 
pepper.  Makes  8  tablespoons. 

Per  teaspoon:  35  calories.  4  g  total  fat,  2  g  saturated  fat,  10 
mg  cholesterol,  39  mg  sodium,  0  g  carbohydrates,  0  g  protein. 

Basil:  \/2  cup  chopped  fresh  basil. 
Makes  1 1  tablespoons. 

Per  teaspoon:  25  calories,  3  g  total  tat,  2  g  saturated  tat,  8 
r^g  cholesterol,  28  mg  sodium,  0  g  carbohydrates,  0  g  proteih. 


sending  bowl.  Let  stand  20  minutes. 

Meanwhile,  cook  pasta  according  to 
package  directions;  drain  well.  Add  to 
sauce  with  Parmesan;  toss  well.  Let  stand 
10  minutes.  Stir  in  romoine  and  serve  im- 
mediately. Makes  4  servings. 

Per  serving  Daily  goal 

Calories  600  2,000  (F),  2,500  (M) 

Total  fat  13  g  60  g  orless  (R;  70  g  orless  (M) 

Saturated  fat  4g  20  g  or  less  (f^;  23  g  or  less  (M) 

Ctiolesterol  13  mg  300  mg  or  less 

Sodium  749  mg  2,400  mg  or  less 

Carbohydrates  96  g  250  g  or  more 

Protein  24  g  55  g  to  90  g 

WATERMELON  SORBET  

This  slushy,  frozen  wotermelon  dessert  is 
pure  heaven!  If  you  buy  o  seedless  melon, 
remove  any  yellow  seeds. 
Prep  time:  25  minutes  plus  chilling  and 
freezing 

6  cups  diced,  seeded  watermelon 

'A  cup  sugar 

'/4  cup  light  corn  syrup 

1  tablespoon  fresh  lemon  juice 

1  tablespoon  grenadine  syrup 

Puree  watermelon  in  food  processor  or 
blender  until  smooth.  (You  should  hove 
3V2  cups  puree.)  Combine  V2  cup  water- 
melon puree  and  sugar  in  large  bowl,  stir- 
ring until  sugar  is  dissolved,  about  5 
minutes.  Add  corn  syrup,  lemon  juice, 
grenadine,  and  remaining  watermelon 
puree.  Cover  and  refrigerate  until  cold, 
about  1  hour.  Freeze  in  ice-cream  maker 
according  to  manufacturer's  instructions. 
Makes  5V2  cups. 


Per  V2  cup 

Daily  goal 

Calories 

70 

2,000  (F),  2,500  (li^) 

Total  fat 

Og 

60gor  less(F);  70gorless  (M) 

Saturated  fat 

Og 

20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol 

Omg 

300  mg  or  less 

Sodium 

13  mg 

2,400  mgor  less 

Carbohydrates 

17g 

250  g  or  more 

Protein 

Ig 

55  g  to  90  g 

FROZEN  LEMON  CREAM 

An  ideal  summer  dessert,  the  frozen  cream 
is  a  natural  with  cut-up  summer  fruit  or 
berries. 

Prep  time:  5  minutes  plus  chilling  and 
freezing 

1  teaspoon  unflavored  gelatin 
1  cup  plus  1  tablespoon  cold  water 
3/4  cup  sugar 
1  cup  milk 

V2  cup  half-and-half  cream 
6  tablespoons  fresh  lemon  juice 
V2  teaspoon  grated  lemon  peel 

Sprinkle  gelatin  over  1  tablespoon  water 
in  large  bowl.  Let  stand  5  minutes. 

Meanwhile,  combine  sugar  and  1  cup 
water  in  small  saucepan.  Heat  over  medi- 
um heat  until  sugar  is  dissolved.  Remove 
from  heat.  Add  syrup  to  gelatin,  stirring 
until  completely  dissolved.  Stir  in  milk  and 
cream.  Cover  and  refrigerate  until  cold, 
about  1  hour.  Stir  in  lemon  juice  and 
peel.  (Mixture  will  look  curdled.)  Freeze  in 
ice-creom  maker  according  to  monufac- 


PerV'2  cup 

Calories 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


]15 
3g 
2g 
10  mg 
22  mg 
22  g 
2g 


Daily  goal  I 

2,000  :F).  2  500(M)  1 
60  g  or  less  -  "3g:3 
20  g  or  less  f  23  g  j 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


TROPICAL  SHERBET 


Test-kitchen  favorite  Three  mgre 

ore  all  you  need  for  this  sherbet  thai 
like  paradise.  Tip:  If  your  supermarket 
frozen  mango  puree,  use  it — but  yoi 
need  to  puree  the  ingredients  in  the  bh 
Prep  time:  10  minutes  plus  chilling  ai 
freezing  

1  large  ripe  mango,  peeled,  pitted, 
into  1  -inch  chunks  (about  1  'A 
1  can  (15  oz.)  cream  of  coconut 
1  cup  water 

6  tablespoons  fresh  lime  juice 

Combine  mango  and  cream  of  coc( 
blender;  puree  until  smooth.  Add 
and  lime  juice;  blend  until  combine 
frigerate  until  cold,  about  1  hour, 
in  ice-cream  maker  according  to 
focturer's  instructions.  Mokes  5  cups 
Per  V2  cup 

Calories  120 
Total  fat  10  g 

Saturated  fat  9  g 

Cholesterol  0  mg 

Sodii^m  28  mg 

Cartjohydrates  9  g 

Protfein  2  g 


Daily  goal 

2,000  iFi.  2,500  (M) 
60gor  less(F);  70  g( 
20gor  lessCR;  23  go 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


LEMON-PECAN  COOKIE  BRIT 

Pot  the  cookie  dough  into  a  pa 
bake,  then  break  off  cookies  in  wh 
size  you  want.  During  humid  we' 
store  them  in  the  freezer  and  sprinki 
confectioners'  sugar  just  before  serv; 
Prep  time:  20  minutes 
Baking  time:  25  to  28  minutes 

1  cup  butter,  softened  (no  substitutio 
1  cup  plus  1  tablespoon  confectione 
sugar 

1  teaspoon  grated  lemon  peel 
V4  teaspoon  salt 

2  cups  all-purpose  flour 
'/2  cup  finely  chopped  pecans 

Preheat  oven  to  325°F.  Beat  butter  in 
bowl  until  smooth.  Beat  in  1  cup  c 
tioners'  sugar  until  fluffy.  Beat  in  lemo 
and  salt.  Beat  in  flour  until  well  com 
Stir  in  pecans.  (Mixture  will  be  crumbl> 
With  lightly  floured  fingertips, 
dough  into  1  5V2  xl  0V2-inch  jel 
pan,  leaving  edges  slightly  thicker. 
25  to  28  minutes,  until  top  is  com| 
golden.  Transfer  to  wire  rack  to  cot 
remoining  1  tablespoon  confectic 
sugar  on  top.  Break  into  chunks  c 
sired.  Makes  fifty  2  x  1  V2-inch  cooki 


Per  cookie 

Calories 

Total  tat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


70 
Ig 
2g 
10  mg 
48  mg 
7g 
Ig 


Daily  goal 

2,000  (F),  2,500  (M) 
60gor  lessfR,  70  go 
20gor  less  (R;  23  go 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


turer's  instructions.  Mokes  4  cups. 
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Recipes  by  Lisa  Brainerd,  Lorie  ^ 
Dorrance  and  Karen  J.M.  Tack. 


When  you're  cooking  your  best, 
lothing  tastes  better  than  real  butter. 

Pure,  natural,  great-tasting  butter. .  .its  natural  quality 

\  great  taste  enhance  any  meal.  When  you're  cooking  your  best, 

hing  makes  it  more  special  than  the  fresh,  great  taste 

oal  dairy  butter. 

Americas  Dairy  Farmers 
National  Dairy  Board 


LATEST  DISH 


'S  COOKING 


Hr^mood's  favorite  baker 


Michael  Jackson  once  hired 
him  as  his  personal  tour  chef. 
Michelle  Pfeiffer  and  Jamie 
Lee  Curtis  love  his  desserts,  os  do  the 
casts  and  crews  of  the  hit  TV  shows 
Roseonne  and  Empfy  Nest.  Meet  Mdni 
Niall,  whose  low-fat  and  no-fat  treats 


have  made  him  the  toast  of  Holly- 
wood's health-conscious  cognoscenti. 

"hiealthy  food  should  look  and 
taste  good,"  says  the  thirty-three-year- 
old  baker,  who  uses  only  natural,  un- 
refined ingredients.  "My  pastries  ore 


pretty,  yet  simple  and  earthy." 

Which  is  just  the  way  Roseonne 
and  Tom  Arnold  like  them.  "The 
Arnolds  love  the  fat-free  muffins  and 
tortes.  To  them,  indulgence  is  a 
baked  donut,"  says  Niall. 

In  fact,  it  was  Niall's  innovative 
donuts,  called  Faux-Nuts — 
so  named  because  they  are 
sweetened  with  fruit-juice 
concentrate  (not  sugar)  and 
baked  (not  fried) — that  at- 
tracted actor  Danny  DeVito, 
who  was  desperate  for  a 
low-fat  alternative  to  the 
real  thing  when  he  played  a 
donut-addicted  corporate 
raider  in  the  1991  comedy, 
Other  People's  Money. 

Since  going  retail  three 
years  ago,  Niall  has  par- 
layed his  baked  goods  into 
three  shops  and  a  nation- 
wide mail-order  business 
(800-435-5355;  in  Los  An- 
geles, 213-938-8800). 
Niall  attributes  his  success 
to  luck,  perseverance  and  his  lack  of 
formal  training.  "I  began  my  career 
as  a  vegetarian  chef.  So  when  I  start- 
ed baking  I  felt  freer  to  experiment." 
These  muffins  are  among  the  deli- 
cious results.  — Dean  L^manna 


MANI  NIALL'S  FAT-FREE  CARROT- PINEAPPLE  MUFFINS 


Preheot  oven  to  375"F.  Line  twelve  2V2- 
inch  muffin-pan  cups  with  foil  liners. 

Sift  2  cups  unbleached  all-purpose 
flour,  1  teaspoon  baking  soda,  V2 
teaspoon  cinnamon,  and  'A  teaspoon 
eoch  ginger  and  salt  into  medium  bowL 
Beet  4  large  egg  whites,  at  room  tem- 
perature, in  mixer  bowl  at  medium 
speed  to  soft  peaks.  Gradually  beat  in  1 
cup  frozen  apple-juice  concentrate, 
thawed,  increasing  mixer  speed  .0  high. 
Fold  2/3  cup  nonfat  dry  milk  powder 
into  whites,  then  fold  in  1/4  cup  wheat 


or  oat  bran  and  flour  mixture.  Stir  in 
1  V3  cups  shredded  carrots. 

Spoon  batter  into  prepared  pons.  Top 
each  muffin  with  V2  teaspoon  crushed 
pineapple,  drained.  Bake  20  minutes  or 
until  toothpick  inserted  in 
center  of  muffin 
comes  out  clean.  Re- 
move from  pans  and 
cool  on  wire  rocks 
Makes  1  dozen. 

Per  muffin:  145  calories,  0  g  total  fat,  0  g  sat- 
urated fat,  1  rrtg  cholesterol,  200  mg  sodi 
jm,  30  g  carbohydrates,  5  g  orotein 


TRENDS 

WHAT'S  NEW  AND  NOTEWORTHY 
ON  THE  CHECKOUT  LINE 

The  ripe  stuff 

Come  summer,  shoppers  begin  be- 
having a  little  strangely  in  the  pro- 
duce section — shaking  cantaloupes, 
thumping  watermelons,  pressing  on 
honeydews  or  sniffing  any  of  the 
above.  And  they're  all  positive  thai 
their  method  is  the  best  way  to  tell  ii 
a  melon  is  ripe.  Is  one  of  them  right? 

According  to  Tim  Dayka,  public- 
relations  manager  at  Sun  World,  i 
produce  growing  and  shipping  com- 
pany, a  ripe  melon  has  a  sweet  fra- 
grance and  is  ver\'  heaw  in  relation 
to  its  size.  The  blossom  end  should 
yield  to  gentle  pressure;  the  stem 
end  of  the  cantaloupe  should  be  free 
of  mold.  The  skin  should  have  a 
healthy  overall  sheen,  without  any 
deep  gouges,  cracks,  bruises  or  soft 
spots.  However,  small  scars  on  the 
skin  do  not  affect  the  qualit>'.  Water- 
melons should  have  an  underside  ol 
creamy  yellow,  indicating  that  they 
have  ripened  on  the  ground  and  not 
been  moved  around  too  much. 

All  melons  ripen  on  the  vine — if 
picked  too  soon,  the  fruit  will  get 
softer,  not  riper.  Whole  melons  can 
be  stored  at  room  temperature  for 
r\vo  to  three  days  if  necessan,',  then 
refrigerated  for  several  days  to  pre- 
vent decay — or,  if  cut, 
wrapped  for  one  or 
two  days. 


sty  cream  cheese  is  great  for  making 
sy  cream  cheese  fruit  squares 
at  look  this  delicious. . . 


...and  taste  this  delicious. 

So  try  creamy,  rich  cream  cheese  in  this  easy  recipe 
and  see  just  how  delicious  it  can  look  -  and  taste  -  for  yourself. 


ream  Cheese  Fruit  Squares 

'Ut  24  squares) 


•  1  (21  oz.)can 
blueberry  filling 
or  topping 


lai,  divided  "3  packages  (8  oz.  each ) 

liter  CTeam  cheese 

graham  -4  eggs 

rumbs  •  1  tsp.  vanilla  extract 

ven  to  325°F.  To  prepare  crust;  In  a  medium  saucepan  place 
;arand  butter;  heat  until  butter  is  melted,  stirring  occasionally, 
iiam  CTacker  crumbs;  press  mixture  evenlv  over  the  bottom  of  a 
aking  pan.  In  a  large  bowl  with  an  electric  mixer  beat  aeam 
til  smooth.  Gradually  beat  in  remaining  'h  cup  sugar.  Beat  in 
at  a  time,  and  vanilla,  until  well  blended.  Spoon  blueberrv  fill- 
>'  over  crust.  Carefully  pour  aeam  cheese  mixture  over  blue- 
■ake  just  until  set,  45  to  50  minutes.  Cool.  Chill  until  cold, 
)urs  or  longer.  Cut  into  24  squares.  Ser\'e  garnished  with  straw- 
es  or  mint  leaves,  if  desired. 


lenca's  Dairy  Farmers 
National  Dairy  Board  1992 


Kids  love  che 
taste  of  pork, 
especially  when  it's 
downsized  for  little  mouths.  You 
can  slice  any  cut  of  lean  pork  into  skinny 
strips  or  cut  into  cubes  to  make  a  fun, 
nutritious  meal.  For  recipes,  send  a 
self-addressed,  stamped,  business-size 
envelope  to:  Recipes-Ad,  Box  10585, 
Des  Moines,  lA  50506. 


x^p  Little  Dippers 

A  Cut  pork  into  small  cubes. 
V 


Brown  pork  in  a  fry  pan  with 
\        ^  a  little  oil.  Stick  with 
(q^j,^^  tooth  picks  and  dip. 


Picl^UpSticl^s 
Slice  pork  into  strips 
fwide,  1/2"  thick. 
Brown  pork  in  a  fry  pan 
with  a  little  oil. 


Sauces 

Let  your  kids  dip  Little  Dippers  or  Pick  Up 
Sticks  into  sauces  you  know  they'll  love  like 
honey  mustard,  ketchup,  apple  sauce  or  their 
favorite  flavor  of  jelly  or  jam. 


The  Other 
White  Meat! 

America's  Pork  Producers. 


C 1995  NatcnalPofk  Producers  Cooncl  incooDcratJOn  withtfie 
Natcrai  Pork  Board 


THE  LATEST  DISH 


MEET  YOUR 
MAKER 


Our  survey  of  ice-cream  makers  includes  hand-crank  and  electric  rr 
some  use  ice  and  salt  (the  traditional  method),  and  others  don't  (the 
ter  or  entire  base  is  pre-frozen).  We  tested  each  machine  by  makini 
vanilla  ice  cream  and  v/atermelon  sorbet  (recipes  on  pages  1 54  one 
The  results  were  ail  delicious,  but  varied  in  texture.  Tip:  Always  refri 
the  cream  or  sorbet  mixture  before  adding  it  to  the  machine. 


TRADITIONAL 

White  Mountain  Ice  Cream 
Freezer  (hand-crank,  2  quarts, 
$142.95;  electric,  4  quorts, 
$208.45) 


Old-fashioned  fun.  Sturdy,  with 
wooden  bucket,  fiand-crank  makes 
firm  ice  cream  in  25  minutes,  sorbet  in 
15  minutes;  electric,  35  to  40  minutes. 


Both  use  16  pounds  of  ice  and 
pounds  of  salt.  No  see-througi 
difficult  to  odd  ingredients.  Cn 
takes  a  lot  of  muscle;  electric  i 


Oster-Sunbeam  Designer  Ice 
Cream  Maker  (electric,  2 
quarts,  $45  to  $50) 


Compact.  Has  see-through  plastic  top 
and  removable  canister.  Mokes  smooth, 
creamy  ice  cream  in  abou^40  minutes. 


Uses  6  troys  of  ice  cubes  and ! 
of  sah.  Uneven  freezing  mk 
sorbet  slightly  lumpy.  Fairly  r 


Rival  Frozen  Yogurt  Maker 
and  Ice  Cream  Freezer 

(electric,  2  quarts,  $33.95) 

Good  price.  Has  see-through  plastic 
top.  Mokes  smooth,  creamy  ice  cream 
in  only  20  to  25  minutes. 

Uses  4  to  6  troys  of  ice  cubes  o 
cups  of  salt.  Flimsy  plastic  top 
be  easily  broken.  Fairly  noisy 

FROZEN  CANISTER 

Simac  II  Gelataio  SC  (electric, 
l'/2  quarts,  $100) 

Compact  size.  Canister  has  nonstick 
surface.  See-through  plastic  top  has 
small  opening  for  adding  ingredients. 
Relatively  quiet. 

Whole  base  must  be  frozen  at  C 
hours  before  use.  Difficult  to  as 
The  motor  doesn't  hove  enougl 
oomph;  ice  cream  and  sorbet  ti 
an  hour  and  ore  unevenly  frozi 

Waring  Frozen  Dessert 
Maker  (combination  electric 
and  hand-crank,  l'/2  quarts, 
$67.95) 

Compact.  See-through  plastic  top  has 
opening  for  adding  mix-in  ingredients. 
Mokes  ice  cream  and  sorbet  with  old- 
fashioned  taste  and  texture  in  about 
35  minutes. 

Whole  base  must  be  frozen  at 
at  least  16  hours  before  use.  1 
noisy  with  electric  attachment 
recommended  for  use  outdoo 

Donvier  Premier  Ice  Cream 
Maker  (hand-crank,  1  quart, 
$60) 

Very  sturdy,  with  well-positioned 
handle.  Has  see-through  plastic  top. 
Mokes  soft  ice  cream  and  sorbet  in  less 
than  on  hour. 

Whole  base  must  be  frozen  al 
at  leost  7  hours  before  use.  T( 
a  lot  of  freezer  space. 

Salton  Big  Chill  Nonelectric 
Ice  Cream  Frozen  Delight 
Maker  (hond-cronk,  Vh 
quarts,  $40) 

Compact,  removable  canister.  Has 
eosy-grip  handles  to  prevent  freezer 
burn.  Makes  soft,  creamy  ice  cream 
and  sorbet  in  45  to  50  minutes. 

Canister  must  be  frozen  uprig 
0°F.for6to  10  hours  before  1 
Plastic  top  fends  to  come  off » 
cranking.  Crank  doesn't  feel  s 

ENJOY  YOUR  HOMEAAADE  ICE  CREAM  OR 

Raspberry- peach  sauce 

Combine  1  V2  cups  diced  peaches  or 
nectarines  (2  medium),  1  tablespoon  sugar 
and  1  teaspoon  freshi  lemon  juice  in 
medium  bowl.  Let  stand  10  minutes. 
Combine  V2cup  raspberries  and  'A  cup 
light  corn  syrup  in  blender;  puree  until 
smooth.  Add  to  peaches.  Makes  1 V4  cups. 

Per  2  tablespoons:  30  calories,  0  g  total  fat.  0  g  saturated  fat.  0  mg 
cholesterol,  8  mg  sodium,  8  g  cartiohydrates.  0  g  protein. 


SORBET  WITH  OUR  EASY  FRUIT  SAUi 

Blueberry  sauce 

Comome  1  cup  fresh  blueberries, 

sugar,  2  tablespoons  cold  water  an 

teaspoons  cornstarch  in  small  sauc< 

Bring  to  boil,  stirring  occasionally; 

1  minute.  Remove  from  heat;  stir  in 

more  cup  blueberries  and  1  teaspo 

fresh  lemon  juice.  Makes  1  V2  cups 

Per  Vi  cup:  70  calories,  0  g  total  fat,  0  g  saturated  fat, 
cholesterol.  3  mg  sodium,  18  g  carbohydrates,  0  g  proteii 


Chinese  Porh  Salod 


I  pound  porh  strips,  marinated  in  1 12  cup 
Oriental  stir-fry  sauce  (purchased] 
5  green  onions,  sliced 

1  '2  red  bell  pepper  diced 

2  10-ounce packages  frozen  pea  pods,  thawed 
and  drained 

1 8-ounce  can  mandarin  oranges,  drained 
1 3-ounce  can  chow  mein  noodles 

In  large  nonstick  skillet,  stir-fry  pork  over  medium-high 
heat  about  4-5  minutes  In  a  large  bowl,  toss  pork  with 
remaining  ingredients  Serves  four 
Approximately,  perserving':  Calories:  551 ,  Fat:  12  gm, 
Cholesterol  66  mg. 
Serve  with  hot  French  bread. 

'  Nutrient  analysis  oone  Dy  The  Foofl  Processor  11  Diet  Analysis  Software- 
Pork  aata  f  ror^  USDA  HaiWbook  8-10  ( !991 1 

The  most 
delicious 
things 
happen 
when  you 
cut  into 
pork. 

Looking  for  a  quick  change  from  the 
ordinary?  Any  lean  cut  of  pork  can  be 
sliced  into  strips  or  cut  into  cubes  or 
smaller  pieces  for  faster,  easier 
preparation.  Try  it  in  place  of  chicken  or 
other  meats  in  your  everyday  dishes  for  a 
delicious  difference  your  family  will  love. 

For  recipes,  send  a  self-addressed,  stamped, 
business-size  envelope  to:Recipes-Ad.  Box  10585. 
Des  Moines.  lA  50506 
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The  Short  Cut  To  Smart  Pasta. 


Delicious  Light  &  Lean*  97  ham  cuts,  the  fresh  taste  of  broccoli 
mushrooms  and  bell  pepper,  all  scn'ed  over  your  favorite  pasta 
with  a  touch  of  basil  and  grated  Parmesan.  A  satisf)'ing  and 
delicious  meal  \v\lh  on\\  15%  of  calories  from  fat. 

CALORIES  448  /  FAT  8g  /  CHOLESTEROL  23  mg  /  SODIUM  729  mg 


The  Short  Cut  To  A  Saaart  Lunch. 


Delicious  Light  &  Lean'  97  smoked  turkey  or  ham  cuts 
wTapped  up  in  a  tortilla  mih  lou-  fat  cheese,  a  bit  of  light 
sour  cream,  shredded  lettuce  and  tomato.  Here's  a  quick 
and  satisfying  lunch  for  kids  and  grownups  alike  with  |ust 
28%  of  calones  from  fat, 

CALORIES  214  /  FAT  7g  /  CHOLESTEROL  33  mg  /  SODIUM  615  mg 


(Jioiineh 
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INSIDE 
THE  JOURNI 
KITCHEN 


i\ou  osked  t 

I  hc  (  (unphell  Sou/)  (  oiufxm 
used  to  have  (i  delicious  gazpi 
soup.  Si/ice  t/iev/io  Lon'^cr  mn 
il.  I  iroiidcr  if  it  would  he  fX)Si 
to  obtain  their  recipe. 

Mrs. .  \ntoii  K. 
Houston,  J 

SOUPER 
COOL 

Campbeirs  checked  th 
files  for  us  and  came  up^ 
with  the  gazpacho  recip 
which  is  based  on  their 
tomato  soup.  Served  col 
it's  a  refreshing  light  mt 
for  a  dog-day  afternoon 

Combine  1  can  (10  3/4  oz. 
condensed  tomato  soup, 
1  V2  cups  cold  water,  1 
tablespoon  red  wine  vine 
and  1  teaspoon  olive  oil  i 
large  bowl,  stirring  until 
smooth.  Stir  in  1  cup  each 
chopped  tomatoes  and 
peeled,  seeded,  chopped 
cucumber,  V2  cup  choppc 
red  or  green  pepper,  V4 
chopped  green  onions,  2 
tablespoons  minced  fresh 
parsley,  V4  teaspoon 
minced  garlic,  V4  teaspo' 
red-pepper  sauce  and 
V4  teaspoon  freshly  grou 
pepper.  Cover  and  refrigerc 
up  to  2  hours.  Serve  with 
croutons  and  basil  sprigs 
Mokes  4  V2  cups. 

160  LADIES' HOME  JOURNAL  AUGUl 


;^:e  Mine  Vanilla 

■(  rite  recipe  for  vanilla  ice  cream 
K  /vith  only  four  ingredients.  And 
U|  rb  with  either  of  the  scrump- 
!  ces  on  page  1 58. 

e  5  minutes  plus  freezing 
i:  ;a\  y  or  whipping  cream 
!•  lit  and  half  cream 

i  m  vanilla  extract 

:  creams  and  sugar  in  medium 
1  stir  until  sugar  is  dissolved. 
I  anilla.  Transfer  to  ice-cream 
:  id  freeze  according  to  manu- 
I  >  directions.  Makes  6  cups. 

ij  Dally  goal 

225  2.000(F),  2,500  (M) 

17  g  60  g  or  less  (F);  70  g  orless  (M) 

11  g  20  g  or  less  (F);  23  g  or  less  (M) 

61  mg  300  mgor  less 

28  mg  2,400  mgor  less 

17  g  250  g  or  more 

2  g  55  g  to  90  g 


recipe  index 


vimg  of  recipes  appearing  in  this  issue, 
lose  from  the  Journal  kitchen  and  adver- 
\dvertisers'  recipes  appear  in  boldface, 
rked  with  an  asterisk  include  microwave 
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.  149 
160 


Cheese  Fruit  Squares  p.  157 

n  Cream  p.  1 54 
T  Cookie  Brittle  p.  154 
'bet  p.  154 
ream  p.  161 
Sorbet  p.  1 54 


FES 


<  Salad  p.  153 

ip,  142 

0  Pizza  p.  149 
:ken  Hash  p.  151 

licken  Salad  with  Tarragon  p.  149 
Pepper  Pasta  p.  1 50 
sar  p.  152 

1  with  Mint  and  Feta  p.  144 
I  Burgers  p.  148 

p,  150 


I  LI_ANEOUS 


rp.  154 
lUce  p.  159 
0  Sauce  p,  149 
utter  p.  154 
iper  Butter  p,  154 
-sp.  152 

Fat-Free  Carrot-Pineapple  Muftms  p.  156 

:ksp.  152 

each  Sauce  p.  159 

S  AND  SIDE  DISHES 

rn  p.  152 

Tomatoes  p.  151 

Duille  Salad  p,  149 

low  Tomatoes  with  Mint  p.  152 

tash  Salad  p.  144 

Id  Cucumbers  with  Cilantro  Pesto  p.  1 52 


The  Short  Cut  To  A  Smart  Salad. 


Light  &  Lean*  97  oven  roast  turkey,  red  leaf  lettuce,  orange 
sections,  a  bit  of  red  onion  and  a  zesty  orange-\nnaigretie 
dressing.  That's  all  it  takes  to  make  a  salad  that's  healthy  and 
satisfpng  with  just  18%  of  calories  from  fat. 

CALORIES  99  /  FAT  2g  /  CHOLESTEROL  8  mg  /  SODIUM  241  mg 
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The  Short  Cut  To  Smart  Eating. 


Send  now  for  money-saving  coupons  for  delicious  Ligfit 
&  Leon"  97  Ham  and  Turkey  Cuts  and  a  free  Ligfit  &  Lean*  97 
meats  recipe  book.  Smart  recipes  and  smart  savings  are  as 
easy  as  Light  &  Lean*  97  Cuts,  P.O.  Box  20228, 
Bloomington,  MN  55420.  And  smart  eating  is  just  as  easy. 


(Hotmet) 
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Hill  towns 

conlimed  from  page  112 

Sam.  I  realized  that  in  the  short  time  I  had  known  him,  I  had 
completely  forgotten  that  he  was  one  of  the  foremost  artists  of 
his  time. 

"Of  course  I  will,"  I  said.  "I'd  be  enormously  honored." 

When  the  others  had  left,  Sam  settled  me  in  a  chair  and  sat  on 
a  stool  and  began  a  series  of  swift  sketches.  At  first  I  felt  stiff  and 
self-conscious,  but  he  kept  up  a  stream  of  his  nonsense,  telling 
scurrilous  stories  about  the  various  people  we  had  met  in  Rome, 
and  soon  I  was  laughing  and  at  ease.  He  made  sketch  after 
sketch  and  tore  them  off  and  tossed  them  into  a  pile,  and  made 
several  Polaroids  from  all  angles.  And  he  talked,  and  I  laughed. 

On  the  way  back  to  the  Cavalieri  Hilton  in  the  cab  Sam 
called  for  me,  I  had  another  bad  attack  of  the  fear.  I  think 
it  was  so  bad  because  I  had  not  felt  it  for  a  day  or  so,  and  I  had 
been  in  circumstances  in  which  I  could  surely  have  expected  to. 
But  I  had  not  been  alone  then.  Joe  had  been  with  me.  And  Sam. 

By  the  time  we  reached  the  gates  of  the  Hilton,  I  was  able  to 
open  my  eyes. 

All  that  remained  for  me  to  do  was  flee  into  the  vast,  quiet 
chill  of  the  lobby,  and  I  did. 

Listen,"  Ada  Forrest  said  at  dinner.  "I've  taken  an  awful  lib- 
erty, but  see  what  you  think  about  this.  We'd  like  to  come 
with  you  and  Maria  and  Colin  on  your  trip.  We  can  show  you 
some  things  you  might  miss  otherwise.  And  it  would  give  Sam 
a  chance  to  work  on  Cat's  portrait  in  a  more  leisurely  way.  Will 
you  let  us  do  it? 

We  were  all  silent  for  a  bit. 

"Oh,  Ada,  you  angel,"  Maria  breathed. 

My  heart  lifted.  "It's  an  awful  imposition,  I  know,  but  if  you 
really  would.  ..."  I  said. 

"It's  out  of  the  question,"  Joe  said  briefly.  "We  couldn't  pos- 
sibly impose  on  you  further.  Thanks,  Ada,  but. . . ." 

"No  buts  about  it,"  Colin  said.  "We  accept." 

That  night,  Sam  wrestled  the  bags  aboard  the  train  for 
Venice.  He  found  Maria  and  Colin's  compartment  and  settled 
them  in,  and  then  found  ours  for  us. 

Sam  hugged  me  and  Joe.  "Sleep  well.  Or  whatever.  Every- 
thing is  better  on  a  train." 

He  winked  at  Joe  and  kissed  me  on  the  forehead,  and  he  and 
Ada  went  off  down  the  corridor.  The  train  was  beginning  to 
move  by  then,  slowly.  By  the  time  we  got  the  luggage  wedged 
into  our  tiny  cubicle  and  pulled  down  the  overhead  bunk,  it 
was  swaying  and  clicking  along. 

I  knew  there  was  no  hope  of  finding  my  nightgown  in  the 
piled-up  luggage;  we  literally  had  to  crawl  over  it,  naked,  to  get 
into  our  bunks.  Joe  came  into  mine  with  me,  and  we  lay  close 
together,  sandwiched  in  on  both  sides,  rocking  through  the 
darkness  that  was  lit  in  brief,  flying  intervals  as  we  ghosted 
through  small  stations  and  out  into  the  darkness  again.  Joe 
pulled  down  the  shade. 

"We'd  never  forgive  ourselves  if  we  didn't,"  he  said. 

"No,"  I  said,  reaching  up  to  pull  him  down  over  me.  In  the 
dark  we  might  have  been  anywhere  at  all,  except  that  the  deep, 
rushing,  rocking  of  the  train  took  us  with  it. 

Much  later,  after  he  had  struggled  into  the  top  bunk  and  I 
knew  by  the  sound  of  his  breathing  that  he  slept,  I  reached  over 
and  let  the  shade  up  again,  and  lay  washed  in  moonlight, 
watching  trees  and  hills  and  old  buildings  and  the  arches  of 
vine-covered  bridges  and  culverts  flash  past  and  over  me.  I  felt 
a  sudden  surge  of  fierce  joy.  Ahead  of  us  lay  Venice,  safe  on  its 
island.  After  that,  Florence,  the  first  of  the  hill  towns.  And  after 
Florence,  the  hill  towns  themselves,  the  tafl  old  hill  towns  of 
Tuscany.  Safe,  safe. . . . 

And  all  around  me,  my  people.  Joe. 

And  Sam  Forrest.  ■ 


A  weapon  called  rape 

continued  from  page  122 

office.  Behind  him  hangs  a  bronze  icon  of  Christ. 

When  I  tell  Seselj  of  Mediha's  story,  he  merely  grins  d' 
sively  as  he  says,  "Girls  like  that  are  talked  into  tell, 
they've  been  raped,  and  various  other  propaganda  fain 
Besides,  he  insists,  "There  were  no  women  or  children 
camps."  But,  I  protest,  Mediha  was  in  Trnopolje — a  p: 
fact,  since  she  was  part  of  an  official  exchange  of  prison, 
fazed,  the  Red  Duke  replies,  "Trnopolje  was  not  a  camp 
just  a  place  that  Muslims  went  to  voluntarily." 

I  am  glad  that  Mediha  cannot  hear,  from  the  affable  n-. 
this  "civilized,  Christian"  man,  that  she  had,  in  fact, 
teered"  to  be  raped  and  brutalized,  "volunteered"  to  ha 
young  dreams  for  a  family  and  a  future  soiled  forever. 
think  at  that  moment,  dares  say  "revenge  is  ignoble"  nowr- 

A  black  mist  of  rage  rises  before  my  eyes  as  I  rememl 
swollen  little  face  in  the  Karlovac  cafe.  How  I  longed 
reach  across  and  hug  her  and  promise  that  now  she  w 
safe,  loved,  cared  for.  I  wanted  to  tell  her  that  one  day  si 
perhaps  return  to  what  she  once  was:  an  anonymous 
young  girl  living  a  normal,  everyday  life  with  her  fami; 
unremarkable  Bosnian  town. 

But  something  in  Mediha's  eyes  told  me  not  to  toucL 
not  to  comfort  her.  Not  to  try  to  promise  her  the  impossih 

Ann  Leslie  is  a  British  journalist  who  reports  for  the  London\i 
Mail  and  the  BBC. 


 The  war     women^s  bodies 

Rape  has  gone  hand  in  hand  with  war  virtually  s 
time  began;  assaulting  women  has  traditionally  be- 
means  for  soldiers  to  lay  claim  to  enemy  proper 
the  thousands  of  rapes  that  have  been  committed 
ongoing  Balkan  conflict  are  considered  excepts 
horrendous,  even  by  wartime  standards.  In  o 
many  are  calling  unprecedented,  Serbia  is  using 
as  an  intentional,  strategic  weapon  in  its  efforts  to 
the  republic  of  Bosnia. 

In  the  name  of  "ethnic  cleansing,"  Serb  so' 
force  themselves  on  Bosnian  women,  most  of 
Muslim,  knowing  that  this  will  shame  them — one 
families,  by  extension — to  their  very  souls.  Foi! 
close-knit  communities  are  torn  apart,  making  it  e 
to  exile  residents  to  northern  Croatian  refugee  co 
Yet  these  women  are  not  the  only  victims  of  this  vie 
crime:  Serbian  women,  too,  are  reportedly  being  rc 
by  Muslim  and  Croat  men. 

The  demoralization  of  rape  has  long-lasting  eff' 
Many  women  hide,  unable  to  bear  facing  their 
ones;  others  talk  of  suicide.  A  resulting  pregnan( 
considered  an  even  greater  disgrace.  Those  wo 
unoble  to  obtain  abortions  live  out  the  months  in 
guish  and  abandon  the  children  after  birth. 

But  there  may  be  some  justice  forthcoming  for  tl 
victims.  Last  May,  the  United  Nations  Security  Coi 
announced  that  rape  will  be  one  of  the  crimes 
which  Balkan  war  criminals  may  be  tried.  An  inte 
tional  court  is  being  established  in  the  Netherlanc 
hear  such  charges — the  first  such  tribunal  since 
Nuremberg  trials. 
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Order  a  set  of  four 
unframed  prints  (item 
#LJ2002)forjustS11.9^ 
plus  S3. 95  for  postage  and 
handling:  or  choose  just 
one  framed  print  (item 
#LJ2003:  A-narcissus.  B- 
rose.  C-violet.  D- 
larkspur)  for  S  14.98.  plus 
S4.25  for  postage  and 
handling:  or  any  two 
framed  prints  (item 
#LJ2004)for  S25.98.  plus 
S4.95  for  postage  and 
handling:  or  get  a  set  of 
four  framed  prints  (item 
#LJ2003)for  S44.98.  plus 
$5.95  for  postage  and 
handling.  For  Canadian 
orders  (U.S.  funds  only), 
add  S5  for  each  item 
ordered.  We  honor 
MasterCard.  Visa  and 
American  Express.  By 
mail,  send  a  check  or 
nione\  order,  payable  to 
S.E.T.,  for  price  plus 
postage  and  handling  to: 
LHJ  Flower  Print 
Offer/S.E.T.  Distributing. 
Dept.  308-074.  P.O.  Box 
(i26.  Howell.  NJ  07731. 
Specify  item  number  and 
letter  for  print  choice 
when  ordering.  Be  sure  to 
mclude  card  number, 
expiration  date  and 
signature  with  credit-card 
mail  orders.  Vendor: 
S.E.T.  Distributing  Corp. 


ur  elegantly  framed  chased  framed  or  unframed 
Flower  of  the  Month    in  sets  of  two  or  four  (you'll 

save  over  $10  by  ordering  a 


prints  will  add  a  touch  of 
summer  to  any  room  in  your  framed  set  of  four), 
home — year-round.  Each  You  can  also  order 
print  features  a  beautiful  mar- 
bleized  border  and  measures 
8"xl0".  They  can  be  pur- 


individual  prints 
and  choose  your  fa- 
vorite flower:  nar- 


TO  ORDER  WITH 
A  CREDIT  CARD, 

CALL  THIS  TOLL- 
FREE  NUMBER  : 

800-722-9999, 

24  HOURS  A  DAY, 
7  DAYS  A  WEEK 


cissus,  for  the  month  of  De- 
cember; roses,  for  the  month 
of  June;  violets,  for  the  month 
of  February;  or 
larkspur,  for  the 
month  of  July.  They 
make  wonderful 
gifts.  Order  now! 


r\T  MORE  TURKEY,  DANCE  MORE  TANGOS. 


KEEP  YOURSELF  HEALTHY  AND  YOU'LL  BE  ABLE  TO  DO  THE  THINGS  YOU 
ENJOY.  WE'D  LIKE  TO  HELP,  WITH  RECIPES  THAT  ARE  NUTRITIOUS  AND 
LOWER  IN  FAT.  TRY  OUR  FRESH  LE.-^N  GROUND  TURK!  Y,  100%  GROUND 
%  BREAST  MEAT  AND  BURGER  PATTIES.  IT'S  A  STEP  YOU'LL  BE  GLAD  YOU  TOOK. 


Ptciniimi 
FrediTwicey 
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Giound 


MEDITERRANEAN  TURKEY  MEATBALL  SANDWICHES 
-  MEATBALLS  - 
PKG.  (ABOUT  11/4  LB.)  THE  TURKEY  STORE* 
PREMIUM  FRESH  LEAN  GROUND  TURKEY 
1/4  CUP  CHOPPED  ONION 
IV2  TSP.  DRIED  OREGANO 
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I  iD  LEMON  PEPPER 
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>"  PITA  BREADS, CUT  IN  HALF  CROSSWISE 
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)MBINE  TURKEY  MEATBALL  INGREDIENTS;  MIX  WELL. 
.HAPE  INTO  18  (IV4")  BALLS.  USING  SKILLET  COATED 

WITH  NON-STICK  COOKING  SPRAY,  COOK  MEATBALLS 

8  TO  10  MINUTES  OR  UNTIL  BROWNED  AND  NO  LONGER  PINK 

IN  CENTER;  STIR  OCCASIONALLY.  COMBINE  SAUCE 
INGREDIENTS.  PLACE  3  MEATBALLS  IN  EACH  PITA  HALF. 


ADD  LETTUCE  AND  TOMATO.  TOP  WITH  SAUCE.  6  SERVINGS. 

NUTRITION.^L  INFORMATION  PER  SERVING  (1/6  OF  RECIPE) -CALORIES  264, 
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THE  GOLD  STANDARD.  THE  GREEN  STANDARD 


Introducing  new  100%  Recycled  Quilted  Northern®. 

We  call  it  the  green  standard  because  it  has  the  same  premium  quality  of 
regular  Quilted  Northern  and  is  100%  recycled  too.  Look  for  our  complete 
line  of  recycled  products  including  Brawny*  100%  Recycled  Paper  Towels  and 
Northern*  100%  Recycled  Napkins.  And  discover  the  new  gold  standard  in  green. 


was  fun  while  it  lasted.  Even 
lough  Mommy  had  said  "no 
laving  in  the  living  room, "  Tommy 
f...\vell,  he  forgot.  Then  (oops!)  the 
ocked  o\  er  the  planter  and  the  fun 

stopped.  So,  at  bedtime,  he  can't 
■aying  with  heartfelt  sincerity, 
Tiy,  I'm  sorry!" 

3mmv,  I'm  Sorry, "  by  artist  Kathy 
Hippensteel,  is  an  original  issue  in 
t  All/  Mommy  -  a  heartwarming 
ion  of  porcelain  dolls  that  portrays 
rlv  relationship  between  toddlers 
'.  eir  "Mommies." 

:le  Tommy's  sweetly  sculpted  face, 
I  chin,  and  hand-painted  lips  convey 
,  wle  story  at  a  glance.  His  pleading 
set  blue  eyes  beg  for  forgiveness. 
:  ne  bisque  porcelain  arms  can  be 
I  so  his  carefully  sculpted  fingers 
1  '  behind  his  back.  His  brown  hair 
to  one  length,  little-boy  style.  He 
a  fleecy  removable  sleeper,  while 
ng  his  favorite  blanket, 
commended  by  Ashton-Drake, 
nmy,   I'm  Sorry"   is  certified 
iere  Grade  -  your  assurance  of 
ior  artistry  and  craftsmanship.  As 
rloom-quality  doll  with  exceptional 
itials,  he  may  be  a  wise  investment 
11. 

t  this  toddler  know  he's  still  loved 
ily  S59.95.  But  hurry...  "Mommy, 
■orry"  is  issued  in  an  exclusive, 
numbered  edition,  so  order  today. 

Iw  Asl>Uin-Drakf  Cilleries 
th  Mai  vlcind  Avenue 
inuis  60'7I4-1.W 

lSHton-drake  galleries 

Jorth  Maryland  Avenue 
Illinois  6071 4- LW 


Actiuil  si/o  of  doW  is  1."?  1/2  inches  tall. 
Complete  with  blanket  .ind  doll  stand. 


The  Ashton-Drake  Galleries 

Bringing  You  Dolls  of  Irresistible  Wue 


PLEASE  RESPOND  BY: 
AUGUST  31, 1993 


>lease  enter  my  reservation  for  "Mommy,  I'm  Sorrv,"  an 
si  issue  in  the  /  Winit  Mi/  Moiiiim/  collection.  Limit  one.  I 
stand  that  I  need  SEND  NO  MONEY  NOW.  I  will  pay  for 
my,  I'm  Sorry"  in  three  con\  enient  monthly  installments 
98*  each,  the  first  being  hilled  before  shipment  of  the  doll. 

tisfaction  is  unconditionally  guaranteed. 

rstand  that  I  may,  for  any  reason,  return  "Mommy,  I'm 
to  the  Ashton-Drake  Galleries  at  any  time  within  one  full 
ter  I  receive  him  for  a  refund  or  creciit  of  the  full  purchase 
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Diana  ^     -  ...arge 

.tuir.inh'djivm  pai;c  116 

acronym  "POW"  really  stands  for  "pris- 
oner of  v.ar." 

But  in  the  space  of  the  last  twelve 
months,  Diana  has  managed  to  escape 
her  ivory  tower.  These  days,  she  is  enjoy- 
ing ihe  outside  world  in  her  own  way, 
proving  that  there  is  definitely  life  after 
Charles.  The  changes  in  the  Princess  are 
apparent  to  members  of  her  inner  circle: 
1  hey  see  in  her  a  greater  exuberance, 
spontaneity  and  all-around  cheerfulness. 

When  I  was  researching  my  book,  Di- 
ana: Her  True  Story,  her  friends  would 
speak  wistfully  of  her  modest  ambition  of 
spending  a  weekend  in  Paris.  "It  is  an 
idle  pipe  dream."  I  was  told.  Yet  this 
spring  Diana  managed  to  make  that 
dream  come  true.  Unnoticed  and  un- 
bounded, she  toured  Notre  Dame  cathe- 
dral, visited  several  haute  couture  shops 
and  even  bumped  into  actor  Gerard  De- 
pardieu  in  a  fashionable  restaurant. 

No  longer  does  the  Princess  join  the 
royal  family  on  their  annual  pilgrimages 
to  the  Queen's  homes  at  Balmoral  and 
Sandringham — much  to  her  relief.  It  must 
have  been  sweet  indeed  for  Diana  when 
last  Christmas  she  sunned  herself  in  the 


tractable  jailer:  her  public  image.  During 
most  of  her  marriage  to  Prince  Charles, 
Diana  was  seen  as  a  docile  helpmeet  to 
her  husband.  For  the  public,  she  served 
as  the  eternal  virgin,  perfect  mother,  an- 
drogynous sex  symbol  and  silent-screen 
goddess  all  rolled  into  one.  After  the 
events  of  the  past  year,  the  Princess  is 
now  viewed  as  a  flawed  human  being 
rather  than  a  distant  royal  deity. 

NEW  ADMIRERS  AND  NEW  ENEMIES 

By  discarding  her  husband  and  shrug- 
ging off  his  family,  Diana  is  finally  in  a 
position  to  live  a  life  of  her  own  making. 
In  choosing  to  do  so,  she  has  won  admir- 
ers, but  also  made  enemies.  Most  mem- 
bers of  the  British  establishment  express 
an  ill-disguised  scorn  for  the  woman 
who,  they  believe,  has  brought  the 
monarchy  to  its  knees. 

These  are  the  people  who  see  public 
gestures  that  reveal  Diana's  warm  and 
sympathetic  nature,  such  as  a  telephone 
call  of  sympathy  to  the  grieving  parents  of 
a  three-year-old  boy  killed  by  an  IRA 
bomb,  as  the  work  of  a  self-promoting 
media  junkie.  Lord  Wyatt,  a  friend  of  the 
Queen  Mother,  observed  scathingly: 
"Princess  Diana  could  never  have  won  a 
university  place,  but  she  won  a  prince  and 


Diana  will  always  be  the 

mother  of  the  futiu  e  king,  aiid  her 
influence  will  increase  accordingly 


tropics  while  the  royals  shivered  at  San- 
dringham. A  few  months  later,  at  Easter 
time,  she  happily  took  her  boys  to  see  the 
British  Grand  Prix  while  the  Queen  and 
a  much-diminished  royal  family  glumly 
trooped  off  to  church  at  Windsor. 

THE  PRINCESS  GETS  REAL 

Her  new  freedom  seems  to  have  encour- 
aged the  Princess  to  acknowledge  her 
problems,  and  to  use  that  knowledge  to 
help  others.  When  she  spoke  in  public 
earlier  in  the  summer  about  the  torment 
of  eating  disorders  like  bulimia  (which 
she  has  suffered  from  for  a  decade),  the 
Princess  truly  came  of  age.  Her  courage 
in  speaking  out  about  an  illness  she  de- 
scribed as  "a  shameful  friend"  was  widely 
applauded.  "She  has  finally  'owned'  a  se- 
cret part  of  her  life,"  says  a  longtime 
friend,  who  also  observes  that  for  once 
the  media  commented  on  the  coiUent  of 
her  speech  rather  than  her  clothes. 

It  was  the  definitive  sign  that  the 
Princess  is  finally  escaping  that  most  in- 


failed  to  keep  him.  She  is  addicted  to  the 
limelight  her  marriage  brought.  It's  like  a 
drug;  to  feed  her  craving  she  will  do  any- 
thing, even  if  it  means  destroying  the 
throne  she  solemnly  swore  to  uphold." 

In  the  British  press,  she  is  accused  of 
being  in  the  thrall  of  the  flashbulb,  mov- 
ing from  one  photo  op  to  another,  whether 
it's  on  the  ski  slopes  of  Austria  or  at  an 
amusement  park  near  London  on  a  day 
out  with  her  boys.  Princes  William  and 
Harry.  For  Diana,  used  to  an  adoring  me- 
dia, this  new  disrespect  has  come  as  a 
shock.  "When  is  it  all  going  to  end?"  she 
has  asked  friends,  her  question  a  bewil- 
dered response  to  the  way  commentators, 
mostly  middle-aged  men,  have  decided  to 
portray  her  as  a  latter-day  Lucrezia  Borgia. 

The  Princess  simply  cannot  under- 
stand the  cynical  reaction  to  her  public 
gestures.  Those  closest  to  Diana  know 
that  she  is  neither  as  calculating  nor  as 
street-smart  as  her  detractors  believe.  As 
one  adviser  of  five  years'  standing  told 
me:  "People  in  authority,  be  it  journal- 


ists, politicians  or  courtiers,  find  i{| 
to  handle  her  vitality  and  energy 
as  her  genuine  affection  for  peoplej 
will  always  try  to  interpret  her  bei 
as  manipulative  or  unsuitable  in  oil 
control  her." 

WITH  A  UHLE  HELP  FROM 
HER  FRIENDS 

It's  not  just  the  press  that's  giving! 
a  hard  time.  Her  status  is  also  beini 
tly  subverted  from  within  royal 
dors.  Some  of  the  recent  signs  of  <| 
strategy  include  the  absence  of  the 
train  during  an  official  visit  to  an| 
land-Wales  rugby  match,  a  dimir 
security  presence  and  the  absence 
National  Anthem  and  other  nicetl 
protocol  during  a  solo  visit  to  Nepa 

Given  all  this  undermining,  Dia^ 
needed  all  of  her  hard-won 
strength  in  the  last  year  to  combj 
powerful  forces  ranged  against  her. 
ever,  the  media  and  the  royals  ha^l 
succeeded  in  doing  her  in.  She  hai 
gressed  from  talking  about  packing 
and  leaving  public  life  for  good  to  i 
ing  to  remain  within  the  royal  systi| 
accomplish  what  she  can. 

The  Princess  has  come  throughl 
the  help  of  the  same  tightly  knit  phi 
of  friends  whose  compositionl 
changed  little  over  the  last  decade" 
sides  her  brother.  Earl  Spencer,  anj 
sister  Sarah,  who  is  her  senior  lad 
waiting,  she  relies  upon  the  Dukd 
Duchess  of  Devonshire,  Mara 
Lorenzo  Berni  (who  run  San  Lorl 
restaurant),  her  former  roommatej 
olyn  Bartholomew,  retired  bailerinil 
gela  Serota  and  socialites  Cath^ 
Soames,  Julia  Samuel,  Julia  Dodd-I 
the  Honorable  Rosa  Monckton  and 
cia  Flecha  de  Lima,  wife  of  the  Bra 
ambassador  to  the  Court  of  St.  Jame 
was  Rosa  and  Lucia  who  accompa| 
her  on  her  visit  to  Pans.) 

Though  Diana  is  obviously  not 
ing  for  friends,  the  Duchess  of  York  I 
longer  among  them.  The  formerly  v| 
relationship  is  now  marked  by  mil 
distrust  and  disrespect.  Whenf 
Duchess  recently  complained  that! 
had  been  made  the  scapegoat  for  the! 
ure  of  the  Waleses'  marriage,  sh<| 
vealed  the  resentment  she  feels  to\| 
her  onetime  boon  companion. 

Her  relationship  with  the  Queen| 
actually  shown  recent  signs  of  impr 
ment.  (Of  course,  some  would  sal 
could  not  have  gotten  worse.)  At] 
time  the  monarch  made  it  clear  that! 
felt  the  Princess's  eating  disorder  was! 
cause  rather  than  the  symptom  of| 
breakdown  of  her  marriage.  Now  sli 
somewhat  more  understanding. 

During  this  period  of  transition,  til 
are  notably  few  men  on  Diana's  lisi 
trusted  companions.  While  she  adrnj 
successful  businessmen  like  Vii 


liri  founder  Richard  Branson  and 
lie!  ire  banker  Baron  Jacob  Roth- 
ild!  le  appears  to  be  in  no  hurry  to 
I  aj  placement  for  Charles.  After  all, 
is  I  1  married.  And  although  friends 
th'  here  is  no  possibility  of  a  recon- 
ifi  and  that  her  relief  that  the  cha- 
her  marriage  is  ended  is 
0,  ,  the  Princess  has  her  hands  full 
isiji ,  to  life  as  a  single  parent  and  a 
il  ji  in  the  cold. 

fO)  )w,  lunchtime  conversations  with 
;lti  divorced  friends  like  Catherine 
m  iid  Kate  Menzies  often  turn  to  a 
id|.  1  discussion  about  the  inadequa- 
o!  e  male  sex.  "She  is  very  anti-men 
ii  oment,"  says  one  confidant  who 
s  '  iwever,  that  at  thirty-two,  the 
K  will  eventually  want  more  chil- 
1  ultimately  find  a  new  partner. 
;'  -ver  happens,  Diana  will  always 
h  loiher  of  the  future  king  and,  as 
1;  .  now  eleven,  grows  into  man- 
d  -r  influence  will  increase  accord- 
I'  iideed,  the  upbringing  of  her 
d    lies  at  the  heart  of  her  plans  for 

I  e.  "They  mean  everything  to 

is  fond  of  saying,  and  her 
;  Lcar  when  she  separated  from 
r  was  that  she  would  lose  her  sons. 
]i  paramount  thing  for  Diana  is  be- 
a  -ai  mother,  not  appearing  to  be  a 

II  nher  for  the  sake  of  the  media," 
lend.  Quite  simply,  she  wants  to 

ij.  id  as  much  as  possible  to  support 
ture  her  children,  and  she  frets 
ley  spend  weekends  with  Prince 
,  joining  him  on  rabbit  shoots  or 
g  him  play  polo. 

ng  learned  for  herself  how  the 
mily  insulates  its^  members  from 
she  is  determined  that  her  sons 
jght  up  differently.  She  wants 
D  express  their  emotions  rather 
ide  behind  an  imperturbable 
Ifter  seeing  how  such  training  af- 
Charles,  she  has  no  use  for  the 
atic  code  of  the  stiff  upper  lip. 
irding  to  their  intimates,  neither 
.  nor  Diana  has  decided  whether 
ould  divorce.  What  Diana  is  cer- 
is  that  she  wants  to  do  more  work 

I  sick,  the  dying  and  the  distressed, 
brm  of  speeches,  private  visits  and 

:  duties.  Mother  Teresa  of  Calcutta, 
she  holds  in  awe,  has  given  her 
encouragement  in  following  this 
.arl  Spencer,  Diana's  brother,  says: 
'rincess  strikes  me  as  an  immense- 
siian  figure." 

wonderfully  ironic  that  if  Diana 
joyed  a  fulfilling  married  life,  she 
never  have  been  forced  to  explore 
ler  resources  as  she  has.  She  would 
een  content  to  live  within  the  tra- 
al  confines  of  the  royal  court.  In- 
now  she  is  poised  before  a  future 

as  uncertain  as  it  is  thrilling.  As 
s  told  friends:  "My  life  is  chang- 
I'e  opened  up."  ■ 


How  MOTHER  NATURE 
TREATS  HER  KIDS. 


Diana  and  Jackie 
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maintained  a  strong  interest  in  the  ballet 
and  the  arts. 

Both  had  at  least  token  stints  as  work- 
ing girls  before  making  their  famous 
marriages:  Diana  as  a  mother's  helper 
and  nursery-school  aide;  Jackie,  as  the 
Inquiring  Photographer  at  the  Washing- 
ton  Times-Herald.  After  her  marriages  to 
John  F.  Kennedy  and  Aristotle  Onassis, 
Jackie  became  a  book  editor  in  1975.  Di- 
ana's commitment  to  charity  work  is  un- 
shakable. 

Both  were  determined  to  marry  well 
and  did  so  by  choosing  the  most  eligible 
men  in  their  social  circle. 

Both  ended  up  with  men  who  wed  for 
political  reasons  and  who  were  older  (by 
twelve  years),  coldhearted  chauvinists 
with  whom  their  wives  had  almost  noth- 
ing in  common.  Both  had  much-publi- 
cized weddings. 

Both  came  from  aristocratic  families, 
but  were  dominated  by  the  powerful  fam- 
ilies they  married  into.  Both  are  rumored 
to  have  made  business  deals  as  to  the 
terms  on  which  they  would  continue 
their  unhappy  marriages.  Yet  both  mar- 
riages were  presented  as  idyllically  happy 
for  public-relations  purposes. 

Both  had  husbands  who  were  unfaith- 
ful, though  Charles  seems  to  have  con- 


centrated on  Camilla  Parker-Bowles, 
while  JFK's  extramarital  interests  were 
wide-ranging. 

Both  changed  the  profile  of  their  roles  by 
virtue  of  their  personal  srs'le,  and  ended  up 
being  more  popular  than  their  husbands. 

Both  were,  at  the  height  of  public  pre- 
occupation about  them,  fashion  leaders 
with  the  ability  to  create  a  run  on  any- 
thing they  chose  to  wear. 

Both  are  devoted  mothers  whose 
biggest  concern  in  life  is  doing  well  by 
their  children. 

Both  have  had  widely  discussed  emo- 
tional problems  (Diana,  bulimia;  Jackie, 
compulsive  shopping)  and  have  been  in 
therapy. 

Both  are  tall,  thin  and  photogenic 
(though  Diana,  at  five  feet  ten,  is  three 
inches  taller  than  Jackie). 

Both  have,  in  the  face  of  relentless  at- 
tention, not  only  kept  their  mystique,  but 
increased  it.  Perhaps  we  are  so  obsessed 
with  them  because  we  have  seen  them 
evolve  from  naive  young  women  attached 
to  powerful  men  into  powerhouses  in 
their  own  right. 

Who  would  have  guessed  on  their 
wedding  days  that  they  would  turn  out  to 
have  such  inner  cores  of  steel?  In  the 
course  of  playing  center  stage  in  the  dra- 
ma of  their  lives,  they  have  become 
smarter,  stronger  and  only  more  intrigu- 
ing to  us  all.  — Liz  Logan 


Love  is  blind 
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lie-detecior  reports  that  Amy  took  ("You 
can  docTor  them,"  she  says);  disavows 
that  the  eleven  receipts  from  the  motel 
where  Joey  supposedly  took  Amy  bear  his 
signature  ("And  if  the  FBI  says  that's  his 
handwriting,  I  remind  them  of  [the  raid 
on]  Waco  and  how  they  aren't  on  the 
money  all  the  time,"  she  says)  and  claims 
she  can  prove  where  Joey  was  on  at  least 
four  of  the  eleven  contested  nights. 

"Sure,  I  questioned  it  and  we've  talked 
about  it,"  Mary  Jo  admits.  "But  we  were 
having  a  great  life.  We  were  lovers,  best 
friends,  confidants,  family  people.  I 
know  what  I  have  with  this  guy.  If  I'd 
heard  that  he  was  screwing  around  from 
people  who  know  us,  I'd  wonder.  But  all 
I've  ever  heard  from  friends  and  family  is 
that  he  adores  me.  No  friend  has  ever 
suggested  I  leave  him;  only  people  who 
don't  know  us  do." 

In  fact,  the  Buttafuoco  and  Connery 
clans  have  rallied  together  with  a  fierce 
tribal  loyalty.  Mary  Jo's  mother  phoned 
one  radio  show  to  claim  Joey  was  more 
like  a  son  than  a  son-in-law.  And  Joey's 
father  told  a  newspaper  that  if  he  thought 
his  son  was  "guilty  even  one  iota,  I'd 
gladly  send  the  sonofabitch  to  hell  and 
let  him  burn  for  eternity." 

If  the  court  does  find  Joey  guilty,  Mary 
Jo  says  she  still  won't  believe  it.  "Inno- 
cent people  go  to  jail  every  day.  I  know 
he's  innocent  like  I  know  I  gave  birth  to 
two  kids.  But  even  if  he  were  ..."  after 
Joev  stayed  home  for  five  months  to  clean 
and  dress  her  and  to  puree  food  for  her  to 
sip  through  a  straw,  Mary  Jo  believes  he 
has  earned  redemption.  "The  love  we 
have  is  greater  than  any  supposed  infi- 
delity," she  admits  at  last. 

An  hour  before  the  interview  ends, 
Joey  surprises  us  by  coming  home.  Mary 
Jo's  face  lights  up.  Clearly,  she  adores 
him.  Ti^  mv  astonishment,  I  can  almost 


understand  why.  He  is  unexpectedly 
more  attractive  and  likable  than  he  seems 
in  the  newspapers  and  on  TV. 

With  her  husband  by  her  side,  Mary  Jo 
explains  yet  again  that  because  so  many  of 
the  things  she's  read  were  total  lies,  she 
came  to  believe  reports  of  Joey's  infidelity 
were  "just  another  concoction."  Her  hus- 
band nods;  occasionally  he  takes  her 
hand.  Among  the  preposterous  claims 
they  say  Amy  and  others  have  made:  that 
Joey  married  Mary  Jo  on  the  rebound  and 
fathered  a  nineteen-year-old  son  who  now 
lives  in  Florida  (he  never  had  another  se- 
rious girlfriend,  and  his  only  son  is  Paul, 
says  Mary  Jo),  that  Mary  Jo  modeled  for 
the  Spiegel  catalog  and  had  a  nose  job 
(both  untrue,  she  maintains),  that  Mary 
Jo  gave  away  their  pet  Shih  Tzu  because 
it  was  too  much  bother  to  care  for  (Paul 
was  allergic,  she  says)  and  that  her  kids 
called  Fisher  Aunt  Amy.  "They  never 
even  met  her,"  says  Mary  Jo. 

Mary  Jo  has  resumed  going  to  Mass 
on  Sunday  and  outings  aboard  the  Dou- 
ble Trouble,  which  Joey  supposedly  used 
for  love  trysts  with  Amy.  She  sat  glued 
to  the  finale  of  Knots  Landing,  her  fa- 
vorite TV  show.  And,  during  the  week  of 
the  anniversary  of  the  shooting,  she, 
Joey  and  the  children  took  a  family  vaca- 
tion to  Florida.  But  her  life  is  far  from 
normal.  "It  scares  me  to  think  that 
there's  no  end  to  this,  that  for  better  or 
worse,  we're  locked  into  some  eternal  tri- 
angle," she  says. 

As  I  drive  away,  through  the  living- 
room  window  I  see  Mary  Jo  and  Joey 
hugging.  Is  it  sincere  or  staged  for  my 
benefit?  I  can't  tell.  "Maybe  with  a  little 
luck,  thirty  years  from  now  no  one  will 
remember  who  I  am,"  Mary  Jo  tells  me  in 
one  of  our  follow-up  calls.  "But,  boy,  will 
we  have  some  story  to  tell  our  grandchil- 
dren someday."  ■ 

Bernice  Kanner  is  a  senior  editor  at  New 
York  Magazine. 
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softly  and  ask,  "How  long  do  you 
the  canoe  will  be  in  the  living  r 
The  point  is  made.  I  will  move  it  i 
morrow.  Or  maybe  the  day  after. 

You  are  older  now.  I  can  see  th 
look  hard.  But  I  don't.  I  have  alwav' 
you  in  soft  focus,  standing  in  the  wii 
a  stretch  of  deserted  Caribbean 
brushing  your  long  and  freshly  w 
hair  in  the  sea  wind.  I  see  you  at  a 
French  Marigot  listening  to  an 
band  play  a  decent  imitation  of  vi 
rock  'n'  roll.  Chuck  Berry  and  ol'  Jen 
were  part  of  our  courting  years,  al 
grin  at  the  lyrics — "Long  distance 
mation,  give  me  Memphis,  Tennessei 

And  you  are  sleepy  in  bed  when  I 
you  coffee  on  winter  mornings.  ] 
been  up  for  hours  reading  and  w: 
You  are  no  morning  person,  so  talk 
come  later.  Still,  I  hover  around,  cl 
ly,  just  to  look  at  you  and  smell  the 
perfumed  scent  of  your  body. 

It  seems  I  have  spent  a  lifetime 
ning  toward  you.  I  have  tossed  in  ra 
in  Arabian  desert  towns  and  vvantei 
I  have  stared  off  midnight  balconi 
deep  Asia,  missing  you. 

I  have  trusted  the  years,  and  I  was 
to  do  so.  They  brought  me  you.  We 
watched  others'  lives  intertwine  and 
unravel.  But  we  have  held  togethe 
least  for  this  life,  in  this  time. 

Yet  I  am  haunted  by  the  feeling 
we  might  not  meet  again.  Once,  as 
on  the  floor,  breathing  through  ox 
tubes,  I  saw  your  tears,  and  I  felt  a 
sadness,  worrying  that  I  might  not 
you  again  in  the  swirling  crowd 
there  in  the  centuries  to  come.  It  wa 
loss  of  you,  not  life,  that  I  feared. 

For  we  have  come  by  different  wa 
this  place.  I  have  no  feeling  that  we 
before.  No  deja  vu.  I  don't  think  i 
you  in  lavender  by  the  sea  as  I  rode 
.^.D.  1206.  Or  there  in  the  Gallatins,  a 
dred  years  ago,  lying  with  me  in  thf 
ver-green  grass  above  some  moun 
town.  I  can  tell  by  the  ease  with  which 
wear  fine  clothes  and  the  way  you  spe; 
waiters  in  good  restaurants.  You 
come  the  way  of  castles  and  cathedrals 

Somehow,  though,  for  this  life  and 
time,  we  came  together.  You  taught 
about  caring  and  softness  and  intim 
The  task  before  me  was  to  teach 
about  music.  And  dreams.  And  anc 
cities.  This  I  have  done. 

So  I  rest  secure  knowing  that,  in  ani 
er  time,  you  might  recognize  me  con 
across  the  street  of  some  gambler's  to 
in  high  brown  boots  with  a  fiddle  c 
my  shoulder,  as  your  carriage  moves  b 
the  dust.  Perhaps  you  will  smile  and  : 
and,  for  a  strange  and  flickering  mom 
you  will  remember  how  the  waves  of  j 
uan'  wash  the  sea  wall  at  Marigot. 
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10  the  White  House  for  a  two-hour  chat. 

Overall,  Hillary  has  learned  some  big 
lessons.  Here's  what  they  are: 

The  White  House  can  make  a  marriage 
closer.  "I  can  see  [my  husband]  any  time 
I  want  to.  I  can  look  out  the  window  and 
see  Bill"  from  the  private  study  in  the 
White  House  living  quarters,  says 
Hillary.  Her  official  office,  upstairs  from 
his  in  the  West  Wing,  commands  a  view 
of  all  the  "domestic  policy"  types  going 
downstairs  to  see  him,  and  his  staff  calls 
on  her  constantly  to  help  Bill  focus,  to 
rewrite  his  speeches,  to  lobby  his  causes, 
and  to  keep  him  on  time. 

In  turn,  Bill  calls  Hillary  from  the 
Oval  Office  as  often  as  twelve  times  a 
day.  "I  just  get  lonesome  in  there  some- 
times, if  I've  taken  a  good  whipping  or 
something,"  he  says.  The  couple  were 
never  this  close  in  Arkansas,  where  she 
had  a  busy  law  career.  On  Valentine's 
Day,  at  the  chichi  Red  Sage  restaurant, 
fellow  diners  noticed  their  touchy-feely 
affection;  and  when  he  talks  to  other  peo- 
ple, she  often  rubs  his  shoulder  gently- 
Being  First  Lady  is  a  twenty-four-hour- 
a-day  job.  From  the  moment  she  and 
Bill  arise  from  their  shared  queen-size 
bed — between  six  o'clock  and  six-thirty 
each  morning — and  head  into  the  up- 
stairs kitchen  for  a  family  breakfast, 
Hillary  never  stops.  Correspondence; 
meetings  on  health  care;  working  lunch- 
es; speeches;  lobbying  on  Capitol  Hill; 
First  Lady  functions  such  as  presenta- 
tions, "photo  ops"  and  working  dinners 
fill  her  long  day.  But  she  still  studies 
hard.  "Tell  me  who's  coming  and  what  I 
need  to  do,"  she  instructs  her  staff  before 
White  House  events. 

Hillary  knows  that  she  always  has  to 
be  "on,"  no  matter  how  low  she's  feeling. 
On  April  12,  at  the  White  House  Easter 
Egg  Roll,  her  heart  was  still  aching  from 
her  father's  funeral  forty-eight  hours  ear- 
lier, but  she  bravely  faked  joy  for  the 
thousands  of  visiting  kids.  However,, 
sometimes,  trudging  from  one  office  to 
another,  her  arms  piled  with  files,  "wor- 
rying and  worrying  and  worrying,"  as  she 
says,  she  looks  frazzled  and  fatigued.  "I 
told  Bill  we  have  a  budget  deficit,  an  in- 
vestment deficit  and  a  sleep  deficit.  I  be- 
lieve, with  Churchill,  that  naps  are  a 
restorative."  But  with  her  schedule, 
they're  hard  to  squeeze  in. 

Being  a  mother  and  daughter  is  a 
twenty-four-hour-a-day  job,  too. 

Hillary  makes  sure  that  the  family  break- 
fasts and  dines  together.  She  drcps  every- 
thing when  Chelsea  comes  home  from 
school  each  day  to  carve  out  mom-and- 
daughter  time,  helps  with  homework  and 


goes  to  Chelsea's  soccer  games  and  other 
school  events.  She  also  urges  her  daugh- 
ter to  invite  her  new  chums  for  sleep- 
overs  at  the  White  House. 

In  March,  Hillary  found  herself  at  the 
other  end  of  generational  caretaking  roles 
when  her  father,  Hugh  Rodham,  had  his 
second  stroke.  She  headed  with  Chelsea 
for  St.  Vincent's  Infirmary  Medical  Cen- 
ter, in  Little  Rock,  Arkansas.  "When  we 
got  there,  for  the  first  couple  of  days  he 
knew  we  were  there,  and  it  was  wonder- 
ful," she  said  later.  But  before  long,  evi- 
dently, he  was  on  life-support. 

Apparently,  Hillary's  family,  like  so 
many  others,  had  to  make  an  agonizing 
decision.  Hugh  Rodham  was  still  living 
when  she  left  his  bedside  to  make  her  im- 
passioned speech  at  the  University  of 
Texas,  in  Austin,  on  April  6:  ".  .  .  When 
does  life  start?  When  does  life  end?  .  .  . 
every  day,  in  hospitals  and  homes  and 
hospices  all  over  this  country,  people  are 
struggling  with  those  very  profound  is- 
sues. .  .  ."  The  next  day,  Hugh  Rodham 
died.  To  Hillary,  even  that  deeply  person- 
al tragedy  was  a  lesson,  to  be  applied  to 
the  health-care  plan  she  was  formulating. 


HILLARY:  HOW  SHE'S  DOING 

What  do  women  really  think  of  the 
First  Lady's  performance?  Hillary 
scored  highly  in  a  nationwide  Journal 
poll  of  women  taken  just  as  we  went 
to  press.  In  fact,  the  First  Lady  is  do- 
ing a  lot  better  than  her  husband: 
While  the  majority  of  respondents — 
approximately  43  percent — say  both 
Hillary  and  Bill  are  doing  a  fair  job  in 
their  respective  roles,  34  percent  rate 
Hillary's  performance  as  very  good; 
only  1  5  percent  feel  that  way  about 
the  President.  A  large  number  (39  per- 
cent) say  he's  doing  a  poor  job,  but 
just  1 5  percent  give  Hillary  poor  marks. 

The  majority  of  our  respondents  also 
agree  with  the  way  Hillary  is  changing 
the  role  of  First  Lady.  Sixty  percent  ap- 
prove of  her  spending  less  time  per- 
forming traditional  social  functions,  53 
percent  approve  of  the  influence  she 
has  on  her  husband  and  58  percent 
approve  of  her  administrative  power. 

Yet  they're  still  not  ready  to  see 
her  in  the  Oval  Office.  Only  23  per- 
cent believe  she  would  make  a  bet- 
ter president  than  Bill  (primarily,  they 
say,  because  she's  more  hardwork- 
ing than  he  is!). 

The  poll  was  based  on  o  random  sample  of 
500  women,  and  demographically  reflects 
the  adult  female  population  of  the  U.S. 


You  can't  control  the  press.  "AvI 

crowd  like  the  plague,"  Barbai] 
told  Hillary  as  she  showed  her 
the  White  House  after  the  electio'] 
eating  the  pack  of  reporters  nearbl 
if  they  quote  you,  make  damn  si 
heard  you." 

She  does.  As  Washington  Post  i\ 
Martha  Sherill  sa}"^,  "She  puts  twc 
work  into  a  forty-five-minute  interv] 
She  thinks  deeply  about  each  qi 
and  answers  it  five  different  wajj 
sure  she  says  exactly  what  she  meal 

Hillary  grants  interviews  only 
lications  that  have  proven  "fri« 
others  must  submit  lists  of  quel 
which  may  or  may  not  be  ansf 
{Neivrii^eek,  which  printed  the  rui 
Hillary  threw  a  lamp  at  Bill,  was 
ed  from  the  slew-  of  interviews  si 
after  the  Clintons'  first  one  hundr^ 
in  the  White  House.) 

Still,  she  can't  stop  the  littlesi] 
from  making  the  biggest  headlii 
May,  celebrity  stylist  Frederic  Fel 
Hillary's  hair,  giving  her  a  S275I 
Jane  short  wedge.  A  few  days  lat| 
husband  held  up  air  traffic  at  tl 
Angeles  airport  to  get  a  S200 
{rom  Cristophe  of  Beverly  Hills 
Air  Force  One.  The  resulting  medi| 
zy  taught  Hillary  what  a  bad  hair 
really  like.  Not  only  were  the  Cll 
roundly  criticized  for  spending  sol 
on  their  hairdos,  Hillary's  new  lo(j 
given  a  thumbs-down  by  experts  a] 
erage  citizens  alike. 

You  can't  please  all  of  the  people 
the  time.  A  majority  of  America] 
proved  Hillary's  appointment  as  [ 
woman  of  the  health-care  task  forcl 
approved  of  her  advising  Bill  on  ni| 
issues.  But,  as  Hillary  has  qi 
learned,  you  can't  get  everyone  ir 
corner.  Hence  the  attack  of  the  bij 
stickers:  "Who  elected  her?"  "Ir 
Hillary!"  "Just  say  no  to  H.  Rol 
Clinton."  "I  don't  trust  PresidentI 
ton — or  her  husband!"  "Pillory  Hil 
Of  course,  she  must  have  exj 
some  foes:  Republican  opponents 
husband;  men  who  dislike  po\ 
women;  the  powerful  tobacco 
(which  was  aghast  when  she  ba| 
smoking  at  the  White  House);  rig 
lifers  who  fear  her  clout;  and  all! 
w'orry  they  will  lose  money  throug| 
health  plan. 

But  she  was  shocked  to  learnl 
nasty  her  foes  can  be.  Her  own  Sl 
Service  men  were  said  to  be  the  sou| 
some  rumors.  Dee  Dee  Myers,  the 
House  press  secretary,  calls  the  tale 
are  told — such  as  Bill  and  Hillary  ! 
ing  in  separate  beds — "ludicrous' 
"bizarre."  Hillary  herself  has  worn 
about  the  stories:  "What  is  it  aboui 
It's  strange.  Obviously,  something  li 
be  going  on.  People  are  out  there  t! 

■I 


.this." 

tl  ace  of  such  hostility  she  finds  ii 
bi'  g  to  spend  time  with  those  who 
best.  "It's  really  important  for 
1  ;  our  friends  and  our  families," 
r'  vs.  Small  groups  of  old  friends 
tt  asked  over  for  dessert,  popcorn 
,1   le  in  the  White  House  theater, 
hj  Bill's  celebrity  friendships — 
Ii  3ra  Streisand,  among  others — 
ed  some  eyebrows,  Hillary  is 
1\  irstruck.  Those  in  the  know  say 
I  s  celebrities  in  small  doses,  but 
;i  pending  time  with  her  oldest 
ii  -.t  friends. 

Ii  ;  to  be  true  to  yourself.  For 

1!  ^emg  herself  means  not  having 
,  lers  for  visiting  leaders;  as  the 
I,  ent  to  press,  there  hadn't  been 
ii  dinners  at  the  White  House.  In- 
i,  e  visiting  King  and  Queen  of 
n  le  invited  for  tea;  British  Prime 
1  John  Major,  President  Mit- 
1,  France  and  other  leaders  had 
1  ,  king  dinners  with  Bill, 
il  also  feels  secure  enough  about 
e  0  talk  quite  openly  about  her 
t  heliefs.  In  interviews  with  the 
I  <n  Post,  and  with  The  New  York 
H  jgcizine,  for  a  cover  story  that 
)  her  "Saint  Hillary,"  she  was 
f  ^  saying,  "I  have  a  burning  de- 
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sire  to  do  what  I  can,  a  desire  to  make  the 
world  around  me — kind  of  going  out  in 
concentric  circles — better  for  everybody" 
and  that  "we  need  a  new  politics  of 
meaning"  to  fix  America's  "alienation 
and  despair  and  hopelessness."  Her  out- 
spokenness on  this  subject  has  caused 
much  eye-rolling  in  Washington. 

Clearly,  while  Hillary  is  putting  her 
own  stamp  on  the  role  of  First  Lady, 
she's  learned  much  in  her  first  few- 
months  on  the  job — and  we  are  watching 
and  learning  from  her,  as  well.  "Hillary's 
unique  among  First  Ladies,"  says  Carl 
Sferrazza  Anthony,  author  of  First  Ladies 
(Morrow,  1991).  "She  knew  she'd  be  in 
public  service  long  before  she  met  the 
man  she  would  marry.  I  believe  history 
will  regard  Hillary  as  a  uniquely  enlight- 
ened First  Lady.  The  trouble  is,  she's  a 
century  ahead  of  her  time."  ■ 

Diana  McLellan  is  a  contributing  editor  to 
Ladies '  Home  Journal. 


Coming  in  September 

As  the  kids  head  back  to  school, 
moke  sure  they  have  The  best 
year  ever.  Our  special  section  is 

chock-full  of  ideas,  tips  and 
advice.  .  .  .  You'll  find  delicious 

quick  and  healthy  dinners  in 
Readers'  choice  recipes  . 
Then,  peek  into  the  homes  of  our 
Room  mal<eover  contest 
winners  and  learn  their  prize- 
winning  decorating  and 
remodeling  secrets.  .  .  .  Find  out 
how  stress  can  affect  your  sex 

life.  .  .  .  And  discover  Fall 
fashions  you'll  love  to  wear. 

Plus  interviews  with  your  favorite 
celebs  and  lots,  lots  more! 
ON  SALE  AUGUST  10 


THANK  YOU  FOR  BUYING  THIS 
ISSUE.  WE  HOPE  YOU  ENJOYED  IT. 
SEE  YOU  NEXT  MONTH 


LIVE  PERSONAL  PSYCHIC 

NumetotogyTarot*  Astrology 

Clairvoyant 


Love  •  Success  •  Money  $  •  DifficuK  Decisions 

LOOK  INTO  YOUR  FUTURE! 

Sensational  Results  with  Rare  Gifted  Psychics 

1-900-933-7333 

O"  MCWISA  &  CUST.  SERV.  $997 

^    1-800-972-1117  SS^ 

Mlle-HI  Psychics  •  Must  b«  18+  """^ 

Also  Spanish.  French  &  German  Speaking  Psychics 


POETRY  CONTEST 


$5000 

in  prizes 
Possible 


Send  one  originol  poem 
20  lines  or  less  to: 
The  Notional  Library  of  Poetry 

5  Gwynns  Mill  Cf. 
P.O.  Box  704LH 


Publication  OwingsMills.MD  21117 


TknAtHome! 

Home  &  Commercial 

WOLFF 
Tanning  Beds 

Call  lor  a  FREE  color  calaiog 
and  ulioloalc  Dncini:'. 

Call  Today!  1-800-462-9197 

SEE  WHY  OUR 
^      CLIENTS  REFER 


LIVE  Psychic 
Advisors  Only 
SI  .95  ppr  Min 

1-900-884-3292  1  95  mm 
1-800-982-5041  VisaMC 
&  Info 

.24  his  New  Insights  18  &  over 


HOME/SCHOOL 
S  E  C  T  I  0  N 


Earn  upto'30,000 typing 
legal  testimony  at  home 

"^"■^^i"^    We  show  you  how  to  type  from  legal  notes. 
<      ^  No  experience  needed  . . .  work  at  home  the 
»    hours  you  choose.  Our  experts  train  you  at 
•A'   tt  home  to  work  at  home  Nationwide  job 
opportunities.  Get  free  facts  by  return  mail! 
■  No  cost  or  obligation!  Call  toll-free  . . . 

1-800-593-0100 ...  or  write  At-Home  Professions,  12383 
Lewis  St.,  Dept.  WJL73.  Garden  Grove.  CA  92640.  i,- 


High  School  At  Home 

DIPLOMA  AWARDED 


I  Without  obligation,  get  free  info  on  low  cost  I 
I  home  study  method,  accrediation.  Diploma.  | 
I  No  salesman  will  call  on  you  ^^^^  ^^^^  ^^^TIME  I 

I  American  School.  Dept  204  | 

;  850  £  58ih  St  1  -800-228-5600  ■ 

I  Chicago,  IL  60637  J 


Work  at  Home 
We  Train  You! 

Earn  up  to  S25,000  a  year 


^Be  a  Medical  Transcriptionist.  No  pre- 
ede  ■ 


W-  vious  experience  needed.  No  commut- 
A  '//t  Ing.  no  selling. ..work  the  hours  you 
"v..  jT  choose.  The  medical  profession  needs 
skilled  transcriptlonists.  So  If  you  type, 
or  can  learn,  our  experts  can  train  you  at  home  to 
work  at  home  doing  medical  transcriptions  from 
audio  cassettes  dictated  by  doctors.  Nationwide 
job  placement  assistance.  Get  free  facts!  No  cost! 
No  obligation!  Moil  coupon  or  coll  toll-free. 


At  Home  Professions  1-800-475-0100 
,  12383  Lewis  Street,  Dept.  WJfifl73     i  OWW  t/J 
I  Garden  Grove.  CA  92640  Depl.WJM73 
YES!  Rush  me  free  facts  on  how  I  can  train  at  home  to 
work  at  home  as  a  Medical  Transcriptionist. 
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"^ST  LOOK 


Born  in 

AUGUST 

I  l(M('  aiv  a  lew  l)irlhflay  boys  and 
uirls  \  (ui  niiiiht  rrcoiinize 

August  may  not  have  a  major  holiday  to  its 
name,  but  plenty  of  people  will  still  have 
something  to  celebrate  in  the  next  thirty- 
one  days:  According  to  the  Census  Bu- 
reau, more  babies  are  born  during  this 
month  than  any  other.  (Lots  of  folks  must 
get  mighty  romantic  on  those  cold 
November  nights!)  No  wonder,  then, 
that  many  of  our  favorite  celebrities — 
from  singers  to  swingers  to  dirty  dancers, 
from  talk-show  hosts  to  our  Chief  Execu- 
tive— are  among  this  August  gathering. 
Happy  birthday! 


KoMiie  Lee  Gifferd  ^ 
August  16,  1953  - 


New  World 
and  Caring. 

Introducing  World  VacsT" 
Eureka's  most  powerful  vacuum 
.  cleaners.  10  Big  amps  of  power 
to  get  deep-down  dirt  no  matter 
where  it  lurks. 

World-class  features: 

■  Automatic  attachment 
conversion  routes  vacuum 
power  from  floor  to  above- 
cleaning   >§vOfc  —J 
without  yVsJCi: 
having  to  ^"<S^*^^ 
Dlug  in  a 

lose.  (e\ 

With  the  '  

■  handle  up  it  cleans  above 
the  floor... 

With  the  handle  down  it 
cleans  the  carpet... 

\  r- — -n|  I  ~|  ■  "Easy-access" 
\l        if  double-zipper 
\l        If      bag  change 

I  design. 

if  ■  Filteraire'Dust 

I I  Filtration  System 
traps  99.9%  of 

.  ^^^^^    dust,  pollen, 
i/^^^^l'    mites  and  other 
ilff^^^^rWA  irritants. 

Eureka  helping  our  world. 

The  Eureka  Company  will 
.  contribute  a  portion  of  the 
purchase  price  of  each  World 
Vac  to  the  National  Park 
Foundation  for  preservation  of 
national  parks,  and  to 
programs  of  the  American  Heart 
'   Association  directed  against 
heart  disease  and  stroke.* 

Call  1  -800-282-2886  for 
the  name  of  your  nearest 
Eureka  dealer. 

\NoHd<:iassflic}orCare 
FromTheFeopleyNho^ 
Care  About  Your  yNorld" 

EUREKA 

VACUUM  CLEANERS 


NTARIO  N3H2N7 


'  Void  where  prohibited. 


BECAUSE 

LITTLE  GIRLS  WILL  TRY  MAKEUP 
LONG  BEFORE  THEY  SHOULD, 


TIDE  NOW  HAS  GREASE  RELEASERS. 


This  Tide  has  the  ability  to  break  the  grip  grease  has 

on  fabric.  So  kiss  greasy  lipstick  stains  goodbye, 
when  you  pretreat  with  new  Tide  with  grease  releasers. 
That  means  some  of  life's  toughest  stains  are  among 
the  simplest  to  deal  with.  Try  and  beat  that. 


IF  ITS  GOT  TO  BE  CLEAN,  ITS  GOT  TO  BE  TIDE. 


U  REMEDIES  EVEN 
^lORSUSE 

I/' AYS  TO  CUT  FAT-FAST! 

tJR  HUSBAND  MAKES 

Ji^RAZY  see  page  74 


3  9042  00064499  ' 


^Thebest 


pple  pie 
d^in  America 

II  lD  STRESS  make 
i  UNFAITHFUL? 

I~  JULIA  ROBERTS 
I  Her  surprising 
I  love  story 

si  IX  THINGS  THAT  WILL 

I  YOU  HAPPY 

IP^What  Leno 
thinks  of 
■SLetterman 

liiskedfor  it! 

I I  AT  MEALS 
lUNUTES 

I!  101  *  > 

I  n  from  the 


1 

y   oa  asoaiiiad  os^ 

BURLINGAM^  '  '"^'•"^^"^ 


LIBf?ARY  


The  Story  is  Colour. 
The  News  is  Hydration. 
The  Look  is  Alive. 

"^Colour  Riche 

HYDRATING  LIPCOLOUR 

LIPS  so  HYDRATED 

Like  never  before,  L'Oreal  creates 
stunning  colour  that's  more  than 
merely  mortal.  Introducing  rich,  nurturing 
colour  alive  with  hydration. 

TECHNOLOGY  SO  ADVANCED 

Now  L'Oreal  laboratories  design  colour 
so  brilliant,  lips  feel  moisturized,  treated, 
protected  for  48  unending  hours. 


COLOUR  SO  RICH 

48  big,  big  colours  that  stay  rich, 
stay  fresh,  stay  true,  stay  put. 
And  that's  not  lip  service. 


L'OREAL 


More 
beautiful 

by 
design 


'Now  my  color  stays  truer,  longer.' 


COLORVIVE  TECHhiiCARE 

SHAMPOO  AND  CONDITIONER 


!  love  my  hair  color,  and 

don't  want  it  to  fade. 
!  hat's  why  1  only  use  Colorvive." 

Colorvive's  breakthrough  formula 
has  a  special  ultraviolet 
ilter  that  helps  prevent  fading. 


'rotects  and 
ares  for  color. 

eaves  hair 
silky  and  shiny. 


1 


The  technology 
behind  Colorvive 
^  Ultraviolet  filler 


Now  my  color  stays  truer,  longer. 
It's  like  the  first  day  I  colored 
it ...  maybe  better." 


Keeps  color 
truer,  longer. 


COLORVIVE 

TECHNICARE^ 


loreal: 


PARIS 


LOREAL 


COLORVIVE 

T  E  C  H  N  I  C  A  R  E 


FOR  COLORED  OR 
HIGHLIGHTED  HAIR 


CREME 

CONDITIONER 


COIOR  STAYS 
TRUER  AND  SHINY 


L'Oreal 


COLORVIVE 


SHAMPOO 


DISCOVER  A  I 
MOISTURIZER  SO  ADVAN(' 
IT'S  CLEAR. 
FOR  A  REFRESHING 
FEELING  OF  SOFTNESS. 

INTRODUCINC 

GOVERGiRt 

CLEAN  SKINCAR 


\ 


COVELO&UlHRISTIE  brinkley 


NEW  ADVANCED 
CLEAN  MOISTURIZING  HYDROCj 

Introducing  a  pure,  fresh,  innovative  moisturizer! 

Oil-free.  Fragrance-free.  Water-based. 
Absorbs  in  an  instant.  To  smooth  and  silken,  even' 
sensitive  skin.  It's  the  moisturizer  with  a  refreshingj 
new  difference-it's  beautifully  clear.  Dermatologist  tel 
From  the  New  Cover  Girl  Clean  SkinCare  CollediO; 


WHERE    NATURALLY    BEAUTIFUL    SKIN  BEGIN 


®  i993  Noxell  Corp. 
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\m  the  news 

)CNN  NEWSLINE  REPORT 

teams  up  with  the  world's  news  leader  to  bring  you  the  latest  stories 
lis  month:  children  and  TV;  truth  in  labeling  vitamins;  romantic  coats  for 
[  II;  and  more. 


J6  "THERE  IS  A  DEMON  INSIDE  MY  SOUL" 

was  a  story  that  stunned  the  country:  A  minister's  wife  was 
rangled  in  her  own  home  and  left  for  dead.  The  number-one 
er  husband.  Surprising  new  evidence  revealed. 
/  Rosalind  Wright 


lersonalities 


brutally  M 
e  suspect?  ■ 


1  WHAT'S  HOT 

HJ's  preview  of  the  new  crop  of  movies,  books  and  TV 
:ows  to  tune  in  to  this  fall.  By  Melanie  Berger 

6  JAY  LENO:  THE  HEAT  IS  ON 

s  been  more  than  a  year  since  Jay  Leno  took  over  The 
)night  Show,  and  as  the  ratings  war  begins  with  David 
otterman,  Leno  tells  what's  in  store.  By  Russell  Miller 

34  FRANK  TALK  WITH  KATHIE  LEE 
■■■  She's  one  of  the  most  forthright  celebrities  in 
yjjsjlj  Hollywood,  and  these  days,  she's  got  plenty  to  gab 
■■I  about:  her  top-rated  talk  show,  her  marquee  marriage 
id  her  brand-new  baby  girl.  By  Jennet  Conant 


body  and  mind 


.2  STRESS  SEX 

veryone  feels  stressed  sometimes,  but  for  some  women, 
:e  emotional  strain  goes  too  far — and  leads  them  into  an 
;xtramarital  affair.  How  vulnerable  are  you? 
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WASHINGTON 

I'm  sure  you  have  noticed  that  on  the  entry  rules  for  almost  every 
contest  there  is  the  stipulotion  that  says  relatives  of  employees  of  the 
company  conducting  the  contest  cannot  enter.  Well,  Ladies'  Home 
Jcumol  recently  held  o  competition  for  the  members  of  the  House  of 
Representatives.  We  asked  each  member  of  the  House  to  send  us 
his  or  her  favorite  oll-Amencan  apple  pie  recipe.  We  wonted  to  print 
the  best  recipes  in  this  issue.  As  it  hoppens,  my  son  Jonathon  works 
for  a  congressman.  (Yes,  I  hove  a  son  thaf  old.)  Jonathan  is  a  leg- 
islative assistant  for  freshman  Congressman  Richard  Pombo,  thirty- 
two,  who  represents  the  1  1  th  District  of  California.  When  we  began 

this  contest,  I  told  him  it  would 
probably  be  better  if  the  con- 
gressman just  didn't  enter.  "Okay, 
Mom,"  he  said,  "but  I  hear  Mrs. 
Pombo  makes  a  great  apple  pie. 
Let  us  send  you  the  recipe,  and 
you  give  it  o  fry,"  he  suggested, 
being  just  o  tad  political. 

In  foct,  Annette  Pombo's  pie  is 
very  good  indeed,  and  I  felt  a  lit- 
tle sorry  I  had  taken  it  out  of  the 
competition.  When  I  called,  she 
From  left:  Congressman  Pombo,  wife 
Annette,  and  Legislative  Assistant 
Jonathan  BIyth  get  ready  for  a  pie  tasting 

told  me  that  it  wos  her  mother's  recipe.  Her  family  owned  a  walnut 
grove,  and  that's  why  walnuts  are  one  of  the  ingredients.  She  also 
said,  "My  mom  olwoys  made  her  crust  from  scrotch.  I  wish  I  could.  I 
just  don't  have  the  time."  Annette,  who  is  also  thirty-two,  is  busy  tak- 
ing care  of  their  son,  Richard,  five,  and  daughter,  Reno,  who  is  just 
three  months.  She  also  has  been  adjusting  to  the  hectic  pace  of  her 
life  in  the  nation's  capital.  The  Pombos,  who  married  just  after  col- 
lege, moved  to  Washington  from  a  ranch  in  Tracy,  California  (popu- 
lation 40,000).  She  says  she  finds  politics  and  life  inside  the  Beltway 
"exciting  and  stimulating."  You'll  find  Annette  Pombo's  apple  pie 
with  walnuts  recipe  not  among  the  contest  winners  but  on  page  1 84, 
in  "You  asked  for  it."  Okay,  okay,  i  asked  for  it.  All  right,  Jonathan? 

Also,  I  want  you  to  know  that  you'll  be  seeing  some  of  Ladies' 
Home  Journal  on  NBC's  Today  show  starting  this  month.  Today  will 
be  highlighting  features  from  the  magazine  twice  a  month  from 
now  on.  So  start  your  day  by  tuning  in  to  Bryant  Gumbel,  Katie 
Couric  and,  on  occasion,  Lodies'  Home  Journal. 
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THIS  MARRIAGE  BE  SAVED? 


The  most  popular,  most  enduring  women's  magazine  feature  in  the  world 


He  doesn't 
love  me  i 
anymore" 


DONNA'S  TURN  "I  had  no  idea 
Greg  had  already  made  up  his 
mind  to  leave,"  said  Donna,  twen- 
ty-five, between  sobs.  "I  know 
we've  had  problems  in  the  three 
years  we've  been  married.  I  know 
we've  been  fighting  a  lot,  and  I 
know  I  said  some  pretty  nasty 
things.  I'm  sorr\'  for  that.  But  hon- 
estly, I  didn't  think  our  problems 
were  this  bad. 

"The  first  I  heard  of  Greg's 
plans  was  in  the  middle  of  this 
horrible  fight  we  had  a  few  nights 
ago.  Because  of  a  business  obliga- 
tion I  couldn't  cancel,  I  had  to 
miss  a  big  exhibit  of  Greg's  work. 
He's  a  graphic  artist,  and  he  does  a 
lot  of  work  for  catalogs,  magazines 
and  some  ad  agencies.  Some  of  his 
pictures  were  in  a  gallery  down- 
town. I  know  it  meant  a  lot  to  him 
for  me  to  be  there,  but  there  was 
nothing  I  could  do. 

"I've  known  Greg  for  four 
years — we  met  at  a  friend's  party 
while  I  was  at  college  studying  mu- 


By  Margery  I).  Rosen 

sic — and  we  were  instantly  attract- 
ed to  each  other.  Though  his 
friends  were  all  wild  and  crazy, 
and  many  of  my  friends  warned 
me  about  getting  mixed  up  with 
him,  I  fell  head  over  heels  in  love. 
We  shared  some  of  the  most  won- 
derful times  together:  lazy  Sunday 
afternoons  wandering  through  art 
galleries,  concerts  in  the  park. 

"Thinking  back,  I  suppose  my 
friends  were  right.  Greg  really  was 
irresponsible.  He'd  make  a  date, 
I'd  spend  the  afternoon  cooking  a 
fabulous  dinner,  and  then  he 
wouldn't  show  up.  I'd  get  hysteri- 
cal, thinking  he  was  in  a  car  wreck, 
and  then  I'd  find  out  later  he  was 
partying  with  friends. 

"I  guess  I  excused  a  lot  of  his  be- 
havior back  then.  But  by  the  time 
I'd  graduated  from  college,  Greg 
seemed  to  settle  down.  I  thought, 
Okay,  maybe  he  realizes  he  cares 
about  me;  maybe  he's  ready  to 
make  a  real  commitment.  Now  I 
see  what  a  fool  I've  been.  I  know- 


Greg  often  has  to  work  crazy 
hours,  depending  on  his  deadlines, 
but  this  is  too  much.  We're  still 
fighting  over  his  friends  and  busi- 
ness associates  and  their  crazy  par- 
ties. It's  reached  the  point  where  I 
refuse  to  go  anymore. 

"Greg  is  just  as  irresponsible — 
no,  that's  wrong — he's  more  irre- 
sponsible than  ever.  I'll  give  you  an 
example:  His  studio  is  about  an 
hour  from  our  home.  Many  times 
he  has  to  work  very  late,  so  instead 
of  driving  home,  he'll  spend  the 
night  there.  But  does  he  think  to 
call  and  tell  me  this?  No.  When  I  fi- 
nally call,  he  gets  all  defensive,  as  if 
I'm  some  kind  of  terrible  nag.  Why 
can't  he  understand  that  you  don't 
treat  someone  you  love  that  way?  I 
feel  left  out  of  his  life.  He  never 
talks  to  me  about  his  work  any- 
more. He  used  to  bounce  ideas  off 
me  all  the  time.  I  know^  he's  unhap- 
py— but  he'll  be  the  last  to  admit  it. 

"Money  is  another  constant 
problem  for  us.  In  (continued) 


THIS  MONTH'S  CASE  IS  BASED  ON  INTERVIEWS  AND  INFORMATION  FROM  THE  FILES  OF  RITA  G.  MEED,  PH.D.,  A  CLINICAL  PSY- 
CHOLOGIST IN  NEW  YORK  CITY.  THE  STORY  TOLD  HERE  IS  TRUE,  THOUGH  NAMES  AND  OTHER  DETAILS  HAVE  BEEN  CHANGED. 
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Introducing  the  first  light  performance  shoe.  New  Light  Walkers  from  Easy  Spirit. 
In  soft,  flexible  leather,  combined  with  Easy  Spirits  famous  cushioning.  So  your  feet  will 
stay  comfortable,  no  matter  how  many  miles  you  walk.  Or  how  many  errands  you  run. 
New  Light  Walkers.  No  ordinary  shoe  performs  quite  like  them. 


NEW  LIGHT  WALKERS 


riE    FIRST    LIGHT    SHOE    WITH    THE    RIGHT  SUPPORT 

3  U.S.  Shoe  Corp. 


Can  this  marriage  be  saved? 

Greg's  business,  you  never  know  when 
vou'll  get  your  next  job.  I  don't  want  to 
live  with  that  kind  of  financial  insecuri- 
ty. The  way  I  see  it,  it's  all  the  more  rea- 
son to  plan  and  save  for  the  future.  Greg 
comes  from  an  upper-middle-class  fami- 
ly, and  he  never  had  to  worry  about  mon- 
ey like  we  did.  He  doesn't  care  about 
things  like  health  insurance,  saving  for  a 
house.  In  fact,  he  never  wants  to  talk 
about  the  future,  especially  about 
whether  we're  going  to  have  kids. 

"I'm  not  saying  I  want  to  rush  out  and 
get  pregnant,  but  I'd  always  assumed  that 
once  we  got  settled,  we'd  start  a  family.  If 
I  dare  bring  up  the  subject  of  children, 
Greg  gets  this  look  on  his  face  that  I 
know  means  conversation  closed.  This  is 
not  the  marriage  I  dreamed  I  would  have. 

"I  felt  insecure  all  my  life.  I'm  the  old- 
est of  three,  the  only  girl.  My  mother  was 
a  housewife,  pretty  helpless  and  passive; 
my  father,  a  struggling  actor,  which 
meant  that  most  of  the  time  he  was  out  of 
work.  My  parents  fought  a  lot  about 
money,  and  in  such  a  tiny  house  it  was 
hard  not  to  overhear.  I  felt  very  responsi- 
ble to  help  out  in  any  way  I  could — 


ny.  She  said  I  had  a  chance  to  make  a  lot 
of  money,  and  that  appealed  to  me. 

"I  certainly  had  no  idea  that  this 
would  drive  the  biggest  wedge  between 
Greg  and  me.  We  fight  about  my  job  all 
the  time  because  I  have  to  show  houses  at 
night  and  on  weekends.  I  don't  especially 
like  what  I  do  either,  but  I'm  not  really 
trained  for  anything  else. 

"Sometimes  we  go  for  days  without 
talking.  Sex  is  terrible.  It  seems  that  when 
Greg  is  upset,  he  wants  to  make  love 
more.  We  can  be  in  the  middle  of  this 
huge  argument,  and  he  wants  to  make 
love.  Forget  it.  So  we  fight  about  that,  too. 

"When  Greg  told  me  he  was  leaving,  I 
felt  like  the  wind  had  been  knocked  out 
of  me.  I  begged  him  to  come  today. 
Even  though  he  says  he  doesn't  love  hie, 
that  can't  be  true.  I'm  sure  we  can  still 
make  this  work." 

GREG'S  TURN  "I  can't  take  this  any- 
more," said  Greg,  twenty-six,  a  tall,  thin 
man  in  a  black  turtleneck  and  jeans.  "I'm 
tired  of  hearing  how  irresponsible  I  am. 
I'm  not  a  maniac,  and  neither  are  my 
friends.  Donna  and  I  are  just  different. 
She's  become  conservative  to  the  point  of 
being  rigid.  I'm  not. 

"When  we  first  met,  we  were  still  in 


VNi  SICK  and  tired  of 
hearing  about  how 
irresponsible  I  am,''  said  Greg. 


working  after  school  in  the  grocery  store, 
baby-sitting,  whatever. 

"I  was  such  an  overachiever  at  school. 
I  studied  a  lot,  and  my  father  was  proud 
of  that,  though  I  can  still  hear  him  say- 
ing, 'Let's  get  those  Bs  to  As.'  Music  was 
my  passion — I  played  the  piano  from  the 
time  I  was  five — and  I  knew  that's  what  I 
wanted  to  do  with  my  life. 

"But  things  didn't  work  out  the  way 
I'd  planned.  After  Greg  and  I  got  back 
from  our  honeymoon,  I  found  a  waitress- 
ing  job  at  a  coffee  shop  so  I  could  make 
some  money  while  I  continued  my 
lessons.  For  ages,  I'd  studied  with  this 
one  teacher  who  had  encouraged  my  ca- 
reer aspirations,  but,  suddenly,  she  began 
to  cancel  my  lessons.  I  discovered  later 
that  she  had  been  getting  lots  of  celebrity 
referrals,  and  she  didn't  want  to  work 
with  me  anymore  because  I  wasn't  fa- 
mous. I  was  devastated.  What  was  I  going 
to  do?  I  couldn't  type;  I  didn't  have  any 
skills.  I  floundered  for  a  while. 

"Then,  about  a  year  ago,  a  friend  sug- 
gested I  work  for  her  real-estate  compa- 
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college.  I  saw  her  at  a  party  and  thought 
she  was  real  sexy,  with  this  long  red  hair 
down  to  her  waist.  The  more  time  we 
spent  together,  the  more  I  realized  how 
special  she  was.  We'd  go  to  concerts,  art 
galleries.  Donna  lifted  my  spirits,  and  we 
were  happy.  But  that's  history.  Donna's 
changed,  and  I  can't  imagine  her  doing 
any  of  thai  now. 

"Why  does  she  nag  so  much?  I  do 
hang  out  with  a  lot  of  art  and  film  people 
and,  yes,  they're  looser  than  Donna's 
friends.  But  that  doesn't  mean  they're  a 
bunch  of  wild  men.  Donna  is  so  quick  to 
condemn.  Fm  stubborn?  Once  she's 
made  up  her  mind,  she  never  changes  it. 
Just  last  month  I  said  I  was  going  to  get 
together  with  a  friend  of  mine,  and  Don- 
na immediately  lashed  out:  'No,  you're 
not.  I  know  you're  just  going  to  get 
bombed  and  stay  out  all  night.'  She  talks 
to  me  like  I'm  two  years  old. 

"Yes,  sometimes  I  stay  late  at  the  stu- 
dio, but  nowhere  near  as  often  as  Donna 
says.  I  love  my  work,  and  I  get  very  in- 
volved in  it.  Some  nights,  when  I  finally 
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realize  what  time  it  is,  I  figure  1 1 
call,  but  I  don't  want  to  wake  her  i 
sides,  half  the  time  I  know  I'm 
get  the  standard  lecture. 

"Donna  has  become  just  lil 
mother,  whom  I  can't  listen  to  foj 
than  twenty  minutes  at  a  time.  My 
teaches  junior  high,  but  she  didj 
back  to  work  until  I  was  in  high  : 
She  was,  and  still  is,  a  drill  serge 
ways  yelling  at  me  and  my  youngerl 
and  stage-managing  our  lives.  My ! 
was  hardly  ever  home.  He  ow| 
dress-manufacturing  company,  aJ 
never  saw  him;  he  was  either  at  t] 
fice  or  traveling  to  Hong  Kong, 
the  dresses  were  made.  When  hi 
home,  he  and  my  mother  would 
constantly.  Some  family,  huh?  If  | 
have  kids,  you  better  believe  I'm  nl 
ing  to  be  away  from  them  all  thef 
But  who  can  think  about  kids 
things  are  so  bad? 

"I  never  did  well  in  school, 
loved  art  and  built  a  small  studil 
stairs  in  the  attic.  I'd  escape  there ' 
ever  I  could.  Somehow,  I  manag| 
graduate  high  school,  but  I  coi 
handle  college.  I  dropped  out  the ' 
ning  of  sophomore  year  and  lucke 
finding  a  job  as  a  design  assistant 
city.  I  shared  an  apartment  with  a  ; 
and  learned  my  craft,  picking  up 
casional  free-lance  assignment  alor 
way.  Two  years  ago,  I  decided  to 
on  my  own. 

"You  know,  there  are  times  I 
glimpse  of  the  old  Donna,  the  one 
could  make  me  laugh  when  I  felt 
After  we  make  love,  when  she's  rell 
she  stops  her  bitching.  That's  wl[ 
think  that  maybe  things  will  be  oka)| 

"It  amazes  me  to  hear  her  say  she! 
about  my  work.  I  never  get  that  feq 
She  may  think  she  wants  to  hear  abc 
but  I  can  tell  she's  hardly  listening 
word  I  say.  She  can't  wait  until  I': 
ished  so  she  can  start  in  again  or 
things  that  bother  her.  And  it  make 
crazy  the  way  she  pesters  me  about 
ey  when  she  knows  I'm  trying  to  gd 
tablished  and  build  a  reputation.  It's] 
frustrating.  People  you  think  are 
friends  take  advantage  of  you  all 
time.  Last  week,  someone  who'd  beei 
assistant  walked  away  with  this  bij 
signment  for  a  new  magazine  thai 
been  trying  to  land.  What  could  I  do] 

"Donna's  forgotten  to  mentior 
real  reason  I  hate  her  job — she's  v 
ing  her  time  and  her  talent.  Donna  : 
incredible  musician,  and  she  shoul 
developing  that  gift.  She  was  so  sh; 
up  when  her  teacher  dropped  her 
nothing  I  could  say  seemed  to 
through.  Not  to  mention  the  fact 
selling  real  estate  means  a  lot  of  w 
ends  I'm  all  alone. 

"Her  missing  my  show  last  week  n 
hurt.  I'd  worked      (continued  on  pagt 
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Can  this  marriage  be  saved? 

:onnuucd  Jivm  16 

hard  to  get  this  thing  pulled  together. 
She  knew  that.  So  the  other  night,  when 
she  got  on  my  case  for  not  calling,  I  blew 
up.  I  can't  live  like  this  anymore." 

THE  COUNSELOR'S  TURN  Like  many 
young  couples.  Donna  and  Greg  fell  in 
love  as  students  and  married  soon  after," 
noted  the  counselor.  "But  they  continued 
to  relate  to  each  other  as  they  did  when 
they  were  younger.  By  the  time  they  came 
to  see  me,  they  had  stumbled  through 
three  vcars  of  marriage  without  ever  learn- 
ing 10  communicate  in  a  mature  way. 

"Under  the  misguided  notion  that  be- 
cause they  were  in  love  nothing  else  really 
mattered,  neither  Donna  nor  Greg  had 
ever  articulated  to  their  partner  their 
goals  or  even  the  direction  they  wanted 
their  life  to  take.  What's  more,  they  had 
never  learned  to  negotiate  areas  of  dis- 
agreement, to  compromise,  or  to  stand  up 
for  themselves  without  being  hurtful. 
And  finally,  they  had  never  learned  the 
basics  of  managing  their  money  and  plan- 
ning for  a  future.  Because  of  this,  when 
tough  times  came,  they  thought  they  had 
lost  their  feelings  for  each  other. 

"Greg  had  fallen  in  love  with  Donna, 
the  long-haired,  free-spirited  (or  so  he 
thought)  music  student.  In  fact,  that  im- 
age didn't  reflect  Donna  at  all.  Raised  by 
a  helpless  mother  and  ne'er-do-well  fa- 
ther, Donna  yearned  for  a  stable,  tradi- 
tional home.  She  was  terrified  that  she 
had  married  a  man  too  much  like  her  fa- 
ther, and  when  Greg  showed  no  signs  of 
becoming  a  responsible  husband,  her  fear 
turned  to  a  simmering  rage.  Unfortunate- 
ly, instead  of  calmly  expressing  her  fears 
and  concerns.  Donna  stored  away  her 
hurts,  then  lashed  out  angrily  or  became 
sarcastic  and  antagonistic. 

"As  far  as  Greg  was  concerned,  this 
was  the  worst  thing  she  could  do.  Condi- 
tioned since  childhood  to  tune  out  his 
scolding,  domineering  mother,  Greg 
closed  up  and  retreated  even  further. 

"While  Donna  wanted  to  resolve  the  is- 
sues thai  were  dividing  ihem,  Greg  tended 
to  treat  problems  in  his  marriage  the  same 
way  he  treated  all  problems:  by  tossing 
them  aside  or  conveniently  ignoring  them. 

"One  of  my  first  goals  was  to  help  this 
couple  make  a  real  commitment  to  each 
other.  It  was  my  belief  that  despite  their 
differences,  they  still  had  many  things  in 
common.  To  this  end,  I  asked  both  of 
them  to  write  down  their  short-  and 
long-term  goals  and  not  to  discuss  what 
they  had  written  until  the  next  session. 

"The  following  week,  Donna  and  Greg 
compared  lists.  Predictably,  Donna  had 
written  that  she  wanted  to  figure  out 
what  to  do  about  her  job  and  to  start  sav- 
ing money;  Greg,  too,  wanted  to  get  his 
career  on  track.  But  the  big  surprise  came 


when  Greg  read  his  future  dream:  He 
pictured  an  old  house  with  lots  of  sky- 
lights and  a  large  stone  fireplace,  sur- 
rounded by  tall  elms,  and  two,  maybe 
three  children — dreams  that  closely 
matched  those  of  his  wife.  T  guess  we 
have  something  in  common  after  all,' 
Greg  said  quietly  as  he  leaned  over  and 
reached  for  Donna's  hand. 

"That  was  a  start.  Simply  articulating 
their  goals  eased  the  tension — Donna 
took  great  comfort  in  the  fact  that  Greg 
did,  indeed,  want  to  build  a  life  togeth- 
er— and  we  were  able  to  concentrate  on 
individual  problems  that  were  prevent- 
ing them  from  doing  so. 

"Donna  desperately  needed  career  ad- 
vice to  boost  her  confidence  and  self-es- 
teem. I  encouraged  her  to  read  the 
help-wanted  ads  daily  and  to  circle  any- 
thing that  interested  her  even  if  she  didn't 
feel  she  had  the  skills  or  experience.  She 
spotted  an  ad  for  a  promotion  assistant  at 
a  large  recording  company  and  was  hired 
right  away.  'At  least  I'm  working  in  the 
music  field  again,'  she  told  me. 

"Once  Donna  felt  better  about  herself, 
she  stopped  complaining  about  work 
problems,  and  we  were  able  to  focus  on 
how  she  could  control  her  anger.  When  I 
told  her  she  was  not  giving  Greg  and  his 
friends  enough  credit — 'Maybe  they've 
grown  up,  too,'  I  volunteered — she  made 
a  conscious  effort  to  catch  herself  before 
making  a  nasty  comment.  Because  she 
was  often  unaware  of  how  she  sounded, 
throughout  our  sessions  I  would  inter- 
rupt her  and  point  out  when  she  was 

SKILL  BUILDER 
Loves  me,  loves  me  nof 

Like  many  couples,  whether  newly- 
wed  or  long  married,  Donna  and 
Greg  had  forgotten  what  they 
loved  about  each  other.  Those  ear- 
ly feelings  of  excitement  and  con- 
nectedness were  lost  through  the 
years  of  arguments  and  jealousies. 
This  simple  exercise  can  help  you 
reconnect:  On  separate  sheets  of 
paper,  write  down  what  it  was  that 
first  attracted  you  to  your  spouse. 
Perhaps  you  fell  in  love  with  his 
sense  of  humor;  perhaps  he  was 
attracted  to  your  energy.  For  the 
next  week,  remind  yourself  of  these 
qualities  and  make  a  point  to  give 
each  other  at  least  one  compliment 
a  day.  You  can  say  something  nice 
or  encouraging  to  each  other  on 
appearance,  on  any  thoughtful 
gesture,  on  an  achievement  at 
work — whatever  it  is,  be  specific. 


snapping  at  Greg.  'Hold  it.  Can  yc  <^ 
that  in  a  way  that  wouldn't  be  so  a:A 
nistic?'  I'd  ask.  Donna  would  pausM, 
rephrase  her  comment.  She  also  kMi 
to  recognize  the  tightening  in  her^| 
ach  that  showed  she  was  upset 
count  to  five  before  saying  somqB 
that  might  come  out  wrong.  \M 

"Greg  noticed  the  difference  an,l 
less  besieged.  'Lately,'  he  said,  'ifl 
want  to  go  to  so  many  parties  after  ■ 
I  do  go,  I  stay  for  only  an  hour.'  iH 
agreed  to  accompany  him  and  admiB 
was  wrong  about  his  friends:  'ThejH 
not  be  my  kind  of  people,  but  til 
nice,  and  I  can  still  have  fun,'  she  sal 

"Now  that  Donna  has  stopped  bel 
him,  Greg  doesn't  mind  calling  hoi 
let  her  know  his  plans.  At  the  samel 
I  urged  him  to  talk  more  to  Donna  I 
his  business  so  she  felt  more  involvel 

"Though  he  refused  to  admit  it,l 
was  very  depressed.  Once  he  grew  I 
comfortable  with  the  concept  of  coil 
ing,  he  started  to  talk  about  his  lal 
confidence  in  his  ability.  Greg  lac 
model  for  successfully  resolving  c 
on  his  own,  and  he  experienced  ( 
problem  as  something  that  happen 
him  instead  of  something  he  c 
change.  With  Donna's  help,  we  w( 
out.  a  strategy  for  him  to  try  again  fc 
assignment  he  had  lost.  This  was  a 
ing  point  for  Greg.  Once  he  realiz< 
could  reverse  a  pattern  of  walking 
from  problems,  he  stopped  thin 
about  when  he  was  going  to  leav) 
marriage  and  began  concentrating  o 
solving  their  issues. 

"At  this  point,  I  had  them 
promise  to  make  their  marriage  a  p 
ty.  Sometimes,  that  meant  sitting  < 
at  the  beginning  of  the  week  and  co 
nating  their  schedules  so  they  had 
together  at  some  point  every  day  an 
pecially  on  weekends. 

"I  also  urged  them  to  outline  pla 
ensure  their  financial  future.  They  aj 
to  set  up  individual  and  joint  checkin 
counts,  as  well  as  an  IRA  account  for ' 
since  he  is  self-employed.  They 
promised  to  discuss  the  future  (fixin: 
their  apanment  and  saving  for  a  baby) 
determine  a  sound  way  of  making  t 
ideas  a  reality.  Donna  felt  much  mor 
cure  knowing  Greg  finally  acknowle( 
that  such  planning  was  valuable. 

"Donna  and  Greg  came  to  see  m< 
ten  months.  In  our  last  session.  Do 
handed  me  a  pair  of  orchestra  seats  fo 
upcoming  chamber  music  concer 
joined  a  community  group,'  she 
nounced  with  a  smile.  Greg  told 
about  their  plans  to  look  for  a  house  c 
er  to  his  studio.  'In  a  year  or  so,  whei 
have  kids,  I  won't  be  an  absentee  fatl 
he  said." 

CAN  THIS  MARRIAGE  BE  SA  VED? 
registeied  trademark  of  Meredith  Corporatio 
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MAN  TODAY 


^Welcome  home,  Brian'' 


By  Deborah  Wilson  Runner, 
as  told  lo  Julie  Bavvden  Davis 


On  December  3,  1976,  I 
said  good-bye  to  my 
nineteen-month-old 
son,  Brian,  for  what  I 
thought  would  be  the  weekend. 
My  ex-husband  carried  him  out 
the  door,  and  I  waved  as  Brian 
blew  me  kisses.  Little  did  I  know 
that  I  wouldn't  see  my  baby  boy 
again  for  fifteen  years. 

Today,  Brian,  now  eighteen,  is 
back  with  me,  yet  there  is  a  hole 
in  my  heart  from  those  long  years 
of  separation  that  is  only  just  be- 
ginning to  heal. 

I  got  married  when  I  was  nine- 
teen— much  too  young,  I  realize 
now.  Mike*  had  been  my  high 
school  physics  teacher,  and  at  thir- 
ty-one, he  seemed  very  worldly.  At 
first,  being  married  was  exciting, 
but  as  I  completed  college  and  be- 
gan my  career  as  a  computer  sys- 
tems analyst  in  Orange  County, 
California,  I  came  to  realize  that 
Mike  and  I  just  weren't  compati- 
ble. We  argued  constantly. 

In  our  fourth  year  of  marriage,  I 
*Name  has  been  changed. 


became  pregnant, 
thinking  having  a  child 
might  help  solve  our 
problems.  It  didn't.  By 
the  time  Brian  was  six 
months  old,  Mike  and  I 
had  begun  what  would 
be  a  year-long,  messy 
and  bitter  divorce. 

The  judge  granted 
me  physical  custody  of 
Brian.  Mike  received 
liberal  visitation 
rights,  yet  this  still  an- 
gered him  so  much  that,  on  sever- 
al occasions,  he  threatened  to  take 
our  son  away  from  me.  Con- 
cerned, I  reported  the  threats  to 
the  judge,  but  he  said  that  noth- 
ing could  be  done  unless  Mike  ac- 


my  baby  here  for  me  to  tuck  in  to 
bed?  This  strange,  horrible  feeling 
would  envelop  me  for  many 
nights  to  come. 

The  next  morning,  I  immedi- 
ately began  the  hunt.  I  filed  a  re- 
port with  the  police,  and  visited 
the  school  where  Mike  taught. 
When  I  learned  he  had  taken  a 
week-long  leave  of  absence,  I 
thoughKhe  might  have  just  taken 
Brian  on  a  vacation.  But,  to  my 
distress,  the  week  ended  with  no 
sign  of  father  or  son. 

I  hired  the  first  of  many  private 
detectives,  who  discovered  that 
Mike  had  moved  out  of  his  room- 
ing house,  sold  his  car  and  plane, 
cleaned  out  his  bank  accounts  and 
requested  that  his  profit-sharing 


It  took  fifteen  years  of  working, 
weeping  and  praying,  but  my 
kidnapped  son  is  home  again 


tually  acted  on  his  threats.  I  was 
terrified,  but  what  could  I  do? 

A  week  after  the  divorce  became 
final,  Mike  came  to  pick  up  Brian 
for  the  weekend.  He  didn't  return 
on  Sunday  evening,  and  no  one  an- 
swered the  phone  at  the  rooming 
house  where  he  was  staying.  Now  I 
was  really  panicked.  I  called  the 
police,  but  they  would  not  get  in- 
volved until  Brian  had  been  miss- 
ing for  twenty-four  hours. 

All  night  long,  I  cradled  Brian's 
teddy  bear,  my  tears  soaking  it  as 
I  choked  on  my  sobs.  Why  wasn't 


retirement  fund  be  transferred  to 
his  attorney.  Mike's  mother  ad- 
mitted she  knew  he  had  planned 
to  run  off  with  the  baby,  but 
didn't  know  where  he  was.  How- 
ever, I  later  learned  that  she  had  a 
network  of  relatives  who  were  able 
to  get  messages  through  to  him. 

Although  parental  kidnapping 
may  not  sound  as  traumatic  as  ab- 
duction by  a  complete  stranger, 
the  impact  is  just  as  devastating. 
The  loneliness  and  loss  I  felt  were 
terrible.  Every  time  the  phone 
rang,  I  lunged  for  (continued) 
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ne  this:  New  Oil  of  Olay* 
tl  Bar  is  different  from 

a    so   now  in  the 

ri  )Wer^  I'm  caring 
y  skin.    With  light 


A  woman  today 

I .  iiiiiuted 

iu  praying  for  good  news,  and  wept  when 
there  vvas  none.  I  spent  many  nights  cry- 
ing myself  to  sleep. 

California  had  recently  passed  legisla- 
tion making  parental  abduction  a  crimi- 
nal act,  so  in  January  1977,  I  was  able  to 
secure  a  felony  warrant  for  Mike's  arrest. 

In  the  meantime,  my  grief  over  my 
baby  boy  led  me  to  start  a  campaign  to 
help  other  parents  of  abducted  children. 
In  March  and  November  of  1977,  I  testi- 
fied at  U.S.  Senate  hearings  to  help  pass 
tougher  child-abduction  legislation.  To 
this  day,  I  continue  this  work  because 
the  laws  on  parental  and  relative  abduc- 
tion aren't  consistent  throughout  the 
country.  The  penalty  for  these  kidnap- 
pers in  many  cases  is  usually  a  fine,  pro- 
bation or  counseling. 

Over  the  next  several  months— and 
years — the  search  continued  fruitlessly. 
Investigators  were  at  a  loss  for  clues.  The 
National  Center  for  Missing  and  Ex- 
ploited Children,  in  Arlington,  Virginia, 
sent  Brian's  photograph  and  an  age-en- 
hanced computer  drawing  to  hundreds 
of  agencies  and  media  services  through- 
out the  country. 

I  knew,  however,  that  my  life  had  to 
go  on,  at  least  at  some  level,  and  in  1977, 
I  married  Tim  Runner,  a  trade-show  pro- 
ducer. From  the  beginning,  Tim  sup- 
ported my  search  for  Brian.  We  agreed  to 
live  off  his  earnings  and  put  my  wages  to- 
ward the  hunt. 

The  one  glimmer  of  hope  in  our  quest 
came  when  Brian  was  three.  Out  of  the 
blue,  Mike  called  me  from  a  pay  phone. 
He  apologized  for  taking  Brian,  but  said 
he  didn't  want  to  go  to  prison.  "We  can 
work  it  out,  Mike,"  I  pleaded.  "Please 
bring  Brian  home."  Just  then,  the  opera- 
tor told  us  that  our  time  was  up.  I  should 
have  asked  for  the  operator's  I.D.  num- 
ber— which  would  help  us  trace  Mike's 
location — but  I  didn't,  afraid  that  it 
would  anger  Mike.  It  was  years  before  I 
heard  from  him  again. 

Time  went  on,  and  Brian  never  left  my 
thoughts  for  a  day — or  even  an  hour.  As 
each  birthday  passed,  I  would  watch  chil-  ■ 
dren  of  the  same  age  and  try  to  imagine 
what  my  son  looked  like.  His  birthday. 
Mother's  Day  and  December  3,  the  an- 
niversary of  the  day  Brian  was  taken 
from  me,  were  especially  difficult. 

Many  people  urged  Tim  and  me  to 
start  a  family  of  our  own,  but  I  didn't  feel 
right  bringing  other  children  into  the 
world  until  I'd  done  my  best  to  find  my 
firstborn.  At  last,  though,  I  resolved  my 
feelings  on  the  matter,  and  our  first 
daughter,  Kimberly,  was  born.  Amanda 
arrived  eighteen  months  later. 

When  they  were  very  young,  I  told  my 
daughters  about  their  missing  brother. 
Their  concern  for  him  was  touching.  Ev- 


ery night,  they  would  say  their  own 
prayers  for  him.  Our  family's  faith  in 
God  is  strong,  and  not  once  did  we  give 
up  hope  that  we  would  be  reunited. 

Then,  on  December  13,  1991,  we 
learned  that  prayers  are  indeed  answered. 
That  morning,  the  phone  rang.  It  was 
Mike,  asking  me  if  I  wanted  Brian  home 
before  Christmas.  I  screamed,  "Of 
course!"  He  said,  "I'll  drop  him  off  in 
four  days,"  and  hung  up. 

My  excited  shrieks  and  sobs  of  happi- 
ness woke  up  the  whole  family.  We  all 
hugged  and  jumped  up  and  down  as  I 
cried,  "Brian's  coming  home!  Your 
brother's  coming  home!" 

For  the  next  four  days,  I  thought  of 
nothing  but  seeing  my  son  again.  At  the 
same  time,  though,  Tim  and  I  were  wary. 
Why  did  Mike  suddenly  want  to  return 
him?  Had  Brian  become  uncontrollable? 
Was  he  a  drug  addict  or  a  criminal? 

On  the  seventeenth,  Mike  called 
again  to  say  that  Brian  would  be  in 
front  of  a  particular  hotel  at  eleven-thir- 
ty that  morning.  Our  entire  family  went 
to  meet  him  for  what  was  one  of  the 
most  extraordinary  and  tearful  days  of 
my  life. 

When  we  pulled  up  in  front  of  the 
hotel,  I  barely  waited  for  the  car  to 


stop.  Flinging  open  the  door,  Ij 
the  front  steps,  where  Brian  stoo 
ing,  handsome  in  a  suit.  He  led 
much  like  me,  right  down  to  th| 
pie  in  his  chin.  As  we  embrace 
other  in  a  powerful  hug,  Briai 
said,  "Hi,  Mom."  I  cried,  "Oh, 
have  loved  you  so  much!  Do  yoij 
how  hard  I've  searched  for  yoi| 
last  fifteen  years?"  He  answered 
ma'am — I  do  now." 

Not  quite  sure  how  to  treat  thi^ 
man,  I  asked,  "Shall  I  call  you 
real  name,  or  the  one  you've  bd 
ing?"  I  told  him  his  given  name, 
said,  "I  like  the  name  Brian  ju^ 
What  shall  I  call  you,  ma'am?"  It  i 
like  such  an  odd  question.  "I'l 
mother — call  me  Mom,  of  course!' 

Tim  hugged  him  and  said,  "W| 
home,  Brian.  It's  been  a  long 
Then  I  introduced  him  to  the  girls| 

It  was  clear  that  no  one  knew 
what  to  say  or  do  as  we  drove 
While  I  was  dying  to  ask  Brian  wh 
been  doing  all  those  years,  I  didn' 
to  frighten  or  overwhelm  him.  Lat 
day,  alone  with  me,  he  began  to  op( 

He  explained  that  he  had  gro 
without  a  mother  figure;  Mike 
ncA'er  remarried,    {continued  on  p 


When  parents  steal  children 


Sadly,  Brian  is  just  one  among  hundreds  of  thousands  of  children  who  an 
ducted  by  their  parents:  According  to  the  Department  of  Justice,  350,000 
dren  were  taken  from  their  homes  by  fam.ily  members  in  1  988  (the  latest 
for  which  figures  are  available).  Of  these  abductors,  81  percent  were  a  pc 
of  the  child  who  was  kidnapped. 

In  most  cases,  parental  abduction  occurs  during  or  after  o  separation  o 
vorce.  Non-custodial  parents  may  abduct  if  they  are  frustrated  or  angry  ove 
custody  agreement,  or  if  the  custodial  parent  withholds  visitation.  Custc 
parents  sometimes  run,  fearing  that  the  other  parent  will  abuse  the  child. 

Although  such  data  is  hard  to  confirm,  David  Shapiro,  director  of  edi 
tion  and  development  for  the  Notional  Center  for  Missing  and  Expio 
Children,  says  that  many  of  these  children  are  eventually  returned  or  rei 
ered.  Still,  no  matter  how  long  they  have  been  missing,  it  can  take  s( 
time  for  abducted  children  to  adjust  to  being  home  again.  They  may 
difficulty  bonding  with  or  trusting  their  custodial  parent,  says  the  center, 
may  blame  the  parent  for  not  doing  enough  to  protect  them.  Counse 
can  often  ease  this  painful  adjustment  process. 

If  you  are  in  the  midst  of  a  bitter  divorce  or  separation,  the  center  sugg 
you  watch  for  signs  that  your  spouse  may  be  considering  abduction:  quittir 
job  suddenly,  selling  a  home,  or  expressing  undue  concerns  about  cust( 
Obtain  legal  custody  of  your  children,  even  if  you  are  not  legally  married, 
make  sure  visitation  rights  are  clearly  spelled  out  in  the  custody  order. 

For  more  information,  contact  the  National  Center  for  Missing  and  Exp 
ed  Children,  2101  Wilson  Boulevard,  Suite  550,  Arlington,  VA  22201  -30 
703-235-3900  or  800-843-5678  (hot  line);  or  Child  Find  of  America,  Inc 
Innis  Avenue,  P.O.  Box  277,  New  Paltz,  NY  12561-9277;  800-l-AM-LC 
(hot  line)  or  800-A-WAY-OUT  (for  parents  who  are  considering  abductior 
who  have  abducted  their  children).  — Adriane  Ro 
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Menopause  is  the  reason  mos 
women  start  on  Premaru 

(conjujiated  estrogens  lablels.U! 

Ask  your  doctor  if  osteoporosi 

is  a  reason  to  stay  on  i 


1  \  mptoms  of  menopause  are  very  real:  hot 

vaginal  dryness  and  night  sweats  which  may 
-leep  disturbances. 

or  millions  of  women,  these  symptoms  are  effec- 
\    treated  with  estrogen  replacement  therapy. 

viid,  the  same  treatment  that  relieves  the 
y  loms  of  menopause  can  also  help  prevent 
s  porosis  (brittle  bones),  a  disease  that  develops 
1  out  one  of  ever\'  four  women  over  50. 

•   CONNECTION  BETWEEN 

/  MOPAUSE  AND  OSTEOPOROSIS. 

\tter  menopause,  your  body  produces  verv  little 
II.  Without  estrogen,  your  bones  can  become 
.  more  likely  to  break. 

1  fact,  half  of  the  bone  mass  women  lose  is  lost 
irst  seven  years  after  menopause  begins, 
more,  bone  loss  is  irreversible.  But  even  if 
f.1  Done  loss  has  occurred,  estrogen  can  help  pre- 
further  loss.  So  it's  important  to  ask  your  doctor 
i're  at  risk  of  developing  brittle  bones. 

i  W  WOULD  YOU  ANSWER  THESE 
'ORTANT  QUESTIONS? 

3f  course,  some  women  are  at  greater  risk  for 
»porosis  than  others.  This  brief  test  will  help 
rmine  your  personal  risk  factor. 
The  more  times  you  answer  "yes,"  the  greater 
risk  of  developing  osteoporosis. 


RISK  FACTOR  TEST 

ESTION 

YKS  NO 

)o  you  have  a  small,  thin  frame 
ir  are  you  Caucasian  or  Asian? 
)o  you  have  a  family  historv  of 
)sleoporosis? 

\re  you  a  postmenopausal  woman;* 
4ave  you  had  a  hysterectomy? 
4ave  you  been  taking  thyroid 
nedication  or  cortisone-like  drugs 
or  asthma,  arthritis,  or  cancer? 
s  your  diet  low  in  dairy  products 
ind  other  sources  of  calcium? 
\re  you  physically  inactive? 
Do  you  now  or  have  you  ever 
imoked? 


□ 

□ 
□ 
□ 


□ 

□ 
□ 

□ 


□ 

□ 
□ 
□ 


□ 

n 
□ 

□ 


ASK  YOUR  DOCTOR  IF  ESTROGEN 
THERAPY  IS  RIGHT  ^OR  YOU. 

Regular  weight  bearing  exeicise  and  calcium 
are  important  for  everyone.  However,  for  women  at 
risk  of  osteoporosis,  they  may  not  be  enough. 
Estrogen,  as  part  of  a  total  treatment  prograin  including 
diet  and  exercise,  can  be  an  effective  way  to  help 
prevent  osteoporosis.  The  estrogen  doctors  prescribe 
most  is  Premarin*.  Premarin  has  been  shown  to 
reduce  hip  and  forearm  fractures  by  approximately 
60%... so  ask  your  doctor  if  it's  right  for  you. 

THE  SIDE  EFFECTS  OF  ESTROGEN 
SHOULD  BE  CONSIDERED. 

As  with  all  drugs,  there  can  be  side  effects  with 
estrogen.  One  is  the  possibility  of  developing  cancer 
of  the  uterus.  Be  sure  to  discuss  this  with  your  doctor. 
If  you've  had  a  hysterectomy,  you  don't  have  this  risk. 

W  hen  you  ask  your  doctor  whether  you're  at  risk 
for  osteoporosis,  it's  also  important  to  inform  him  or 
her  about  all  issues  relating  to  your  personal  health 
and  family  health  history.  This  history  should 
include  instances  of  cancer  of  the  breast  or  uterus, 
unusual  vaginal  bleeding,  abnormal  blood  clotting, 
or  heart  disease. 

While  women  entering  menopause  are  not 
likely  to  become  pregnant,  estrogens  should  not  be 
used  during  pregnancy  because  of  possible  risk  to 
the  fetus. 

SYMPTOMS  OF  MENOPAUSE  WILL  PASS. 
THE  RISK  OF  OSTEOPOROSIS  WON'T. 

If  vou're  one  of  the  women  at  risk  for  osteoporo- 
sis, you  need  to  find  out  about  it.  \our  doctor  may 
recommend  estrogen  replacement  therapy.  Premarin  ' 
is  the  most  widely  studied  estrogen  and  the  one  doc- 
tors prescribe  most,  in  fact,  more  than  7  million 
woiTien  in  the  U.S.  alone  rely  on  Premarin  for  the 
treatment  of  svmptoms  of  menopause  or  as  part  of  a 
program  to  help  prevent  osteoporosis. 


mMARIN 
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The  appearan(re  of  this  0.625  mg  tablet  is  a  trademark  of 
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out  and  take  to  your  doctor. 


Please  be  sure  to  read  the  important  information 
on  the  follow  in}:  page. 
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had  rold  him  that  I  had  died  in  a  car  ac- 
cident when  he  was  young.  It  broke  my 
heart  to  hear  that  Brian  had  always  be- 
lieved he  would  never  see  me  in  this 
life.  He  was  afraid  to  ask  all  the  ques- 
tions he  had  about  his  mother  because 
.Mike  would  get  upset.  Then,  just  a 
week  earlier,  Mike  had  finally  revealed 
the  truth.  Shocked  and  elated,  Brian 
wanted  to  meet  me  right  away,  though 
he  knew  it  would  mean  leaving  his  dad. 

I'm  not  sure  what  prompted  my  ex- 
husband  to  return  Brian.  A  few  months 
earlier,  I  had  told  Mike's  mother  that 
my  mother  was  dying  of  cancer;  maybe 
she  gave  him  the  message.  About  that 
same  time,  I  had  also  appeared  on  the 
TV  show  Missing  Reward;  mavbe  Mike 


heard  about  that.  I  met  with  Mike  once 
after  he  returned  Brian.  He  apologized, 
saying  that  he  had  been  upset  about  the 
divorce  and  afraid  of  becoming  es- 
tranged from  his  son. 

Ironically,  Mike  and  Brian  now  have  a 
very  limited  relationship.  Because  his  fa- 
ther is  still  in  hiding,  Brian's  visits  with 
him  are  rare  and  brief  Because  my  son  is 
safely  home  now,  I'd  like  to  see  Mike's 
legal  problems  resolved  so  he  and  Brian 
can  have  an  open  relationship.  Mike  has 
consulted  an  attorney,  but  he  has  chosen 
not  to  turn  himself  in. 

I  took  time  off  from  work  to  reac- 
quaint  myself  with  my  toddler-turned- 
teen.  I  sent  out  picture-postcard  "birth 
announcements"  to  everyone  v^ho  had 
provided  support  and  encouragement 
over  the  years.  Because  Christmas  was 
just  a  week  away,  we  also  went  shopping. 


Christmas  is  a  special  time 
home,  but  without  Brian,  it  hac 
been  a  little  bittersweet.  That 
holiday  was  absolutely  perfe( 
member  the  look  of  disbelief  on 
face  when  he  saw  the  mound  of] 
for  him;  his  delight  and  gratitu 
heartwarming.  After  lunch  that 
drove  to  my  parents'  home  for 
visit.  My  mother  spent  much 
time  hugging  and  talking  with 
was  thankful  that  he  was  able 
in  her  last  holiday. 

It  took  some  time  for  all  of  u; 
tie  into  our  new  life  together, 
my  son  and  I  were  shy  with  ead 
unsure  of  how  to  act.  Brian  fc 
hard  to  leave  everything  he  had 
and  adjust  to  an  entirely  new 
He  found  it  strange  having  a  st 
and  calling  me  Mom. 


BRIEF  SUMMARY  OF  PRESCRIBING  INFORMATION  FOR  THE  PATIENT 

PREMARIN*  Brand  of  conjugated  estrogens  tablets,  USP 

This  SuTiman;  descnoes  when  and  now  to  use  estrogens  and  the  risks  ot  estrogen  treatment 
ESTROGEN  DRUGS 

EsTogens  haie  se\'e'ai  important  uses  but  also  some  nsks  You  must  decide,  with  your  dxtor,  v.-hetner  the 
•isks  of  estrogens  are  acceptable  in  wew  ot  thei'  benefits  if  you  decide  tC'  startwking  estrogens,  check  with 
vour  dxtor  -0  maKe  sure  you  are  using  the  lowest  possible  effective  dose  Tie  length  of  treatment  wth 
estrogens  will  depend  upon  the  reason  tor  use.  This  should  also  be  discussed  with  your  doctor 
USES  OF  ESTROGEN 

To  reduce  /nenopausa/  symptoms.  Estrogens  a'e  normones  produced  by  the  ovaries.  The  decrease  in  the 
amount  of  estrogen  that  occurs  in  aii  women,  usually  between  ages  45  and  55,  causes  the  menopause 
So,metimes  the  ovaries  are  removed  by  an  operation  causing  "surgical  menopause,"  When  the  amount  of 
estrogen  begms  to  decrease,  some  women  develop  very  uncomfortable  symptoms,  such  as  feelings  of 
wamith  in  the  face,  neck,  and  chest  or  sudden  intense  episodes  of  heat  and  sweating  ("not  flashes').  The 
use  of  drugs  containing  estrogens  can  help  the  body  ad|ust  to  lower  estrogen  levels. 

Most  women  nave  none  or  only  mild  menopausal  symptoms  and  do  not  need  estrogens.  Other  women 
may  need  estrogens  for  a  few  months  while  tneir  bodies  adjust  to  lower  estrogen  levels  The  majority  of 
women  do  not  need  estrcgen  replacement  lor  longer  than  six  months  tor  these  symptoms. 

To  prevenl  birje  bones  Atet  age  40,  and  especially  after  menopause,  some  women  develop  osteo- 
porosis. This  is  a  thinning  of  the  bones  that  makes  tnem  weaker  and  more  likely  to  break,  ofen  leading  to 
fractures  of  vertebrae  hic  and  wrist  bones  Taking  estrogens  after  the  menopause  slows  down  bone  loss 
anc  may  prevent  bones  from  breaking  Eating  foods  that  are  high  in  calcium  (such  as  milk  products)  or  tak- 
ing calcium  supplements  ''.000  to  1,500  milligrams  per  day)  and  certain  types  of  exercise  may  also  heio 
prevent  osteoporosis 

Since  estrogen  use  is  associated  vwtn  some  risk,  its  use  in  the  prevention  of  osteoporosis  should  be  con- 
fined to  women  who  appear  to  be  susceptible  fb  this  condition.  The  following  characteristics  a'e  often  pre- 
sent in  women  vAo  are  likely  'c  develop  osteoporosis-  white  race,  thinness,  and  cigarette  smoking 

Women  who  nad  ther  menopause  by  the  surgical  removal  of  their  ovaries  at  a  relat-veiy  young  age  are 
good  candidates  for  estrogen  replacement  therapy  to  prevent  osteoporosis 

To  treat  cenan  typei  of  abnormal  utenne  bleeding  due  to  hormonal  imbalance. 

To  treat  atrophic  vaginitis  (itching,  burning,  dryness  in  or  around  the  vagina). 

To  treat  certain  cancers 
WHEN  ESTROGENS  SHOULD  NOT  BE  USED 
Estrogens  should  not  be  useo 

During  pregnancy  Although  the  possibility  is  fairly  small,  there  is  a  greater  nsk  of  having  a  child  born  with 
a  birth  defect  if  you  take  estrogens  during  pregnancy,  A  maie  child  may  have  an  increaseo  risk  of  develop- 
ing abnormalities  of  the  urinary  system  and  sex  organs,  A  female  child  may  have  an  increased  nsk  of  devel- 
oping cancer  of  the  vagina  o'  cervix  in  her  teens  or  twenties  Estrogen  is  not  effective  in  preventing  miscar- 
riage (abortion) 

/'  vou  are  oreasf  feeding  Many  drugs  are  excreted  in  human  milk  and  can  be  passed  on  to  your  paoy 
Therefore,  estrogen  therapy  should  be  used  oniy  when  your  doctor  decides  it  is  oearly  necessary. 

It  you  have  haa  any  heart  or  circulation  problems  Estrogen  therapy  should  be  used  dniy  after  consulta- 
tion with  your  physician  ano  only  in  recommended  doses  Patients  with  a  tendency  for  abncmai  blood  clot- 
ting should  avoid  estrogen  use,  Tfiis  includes  patients  who  currently  have  clots  in  the  leg  (thrombophlebitis), 
or  any  other  part  of  the  body  (thromboembolic  oisorder),  iSee  below  i 

it  you  have  had  undiagnosed  vaginal  bleeding  If  you  have  ever  had  aonormal  bleeding  from  the  vagina 
estrogens  snould  not  oe  used  unless  you  have  talked  to  your  physician  about  this  problem 

It  you  nave  had  cancer  Since  estrogens  increase  the  nsk  of  certain  cancers,  you  should  not  take  estro- 
gens If  you  have  ever  had  cancer  ol  the  breast  or  uterus.  In  certain  situations,  your  doctor  may  choose  to 
use  estrogen  in  the  treatment  of  breast  cancer. 

When  they  are  inetlective.  Sometimes  wcmen  experience  nervous  symptoms  or  depression  during 
menopause  Tnere  is  no  evidence  that  estrogens  are  effective  for  such  symptoms  You  may  have  hearo  that 
taking  estrogens  for  long  periods  (years)  after  menopause  will  keep  ybur  skin  soft  and  supple  and  keep  you 
leeling  voung  ^here  is  no  evidence  that  this  is  so  and  such  long-term  treatment  may  carry  serious  nsks, 
DANGERS  OF  ESTROGENS 

Cancer  of  the  uterus.  The  riSK  ol  cancer  ol  the  uterus  increases  the  longer  estrogens  are  used  and  when 
large'  doses  are  taken  One  study  snowed  that  when  estrogens  are  discontinued,  this  increased  risk  of  can- 
cer seems  to  fall  off  quickly  In  another  study,  the  persistence  ol  risk  was  demonstrated  fo'  10  years  after 
stopping  estrogen  treatment  Because  of  this  risk,  it  is  important  to  take  the  lowest  eltective  dose  ol  estro- 
gen and  to  take  it  only  5s  long  as  you  need  it  There  is  a  higher  nsk  ot  cancer  of  the  uterus  if  you  are  over- 
weight, diabetic,  or  have  high  blood  pressure. 

If  you  have  had  your  uterus  removed  (total  hysterectomyi.  there  is  no  danger  of  developing  cancer  of  the 
uterus  If  yoj  have  your  uteres,  please  refer  to  the  section  trtled  'OTHER  INFORMATION." 

Cancer  ol  the  breast  The  maionty  of  studies  nave  shown  no  association  wrth  the  usual  doses  useo  fo' 
estrogen  replacement  therapy  and  breast  cancer  Some  studies  have  suggested  a  possible  increased  inci- 
dence of  breast  cancer  m  those  women  taking  estrogens  for  prolonged  penods  of  time  and  esoeoa  ly  if 
higher  doses  are  used 


Regular  b'east  examinations  by  a  nea^hi  professional  and  self-examination  are  recommended  for 
receiiflng  estrogen  therapy,  as  they  are  for  all  womeni 

Gallbladder  disease  Women  v/ho  use  estrogens  after  menopause  are  more  likefy  to  de/eop  gallb 
disease  neeoing  surge'v  than  women  who  do  not  use  estrogens 

Aonormal  blood  clotting  Taking  estrogens  may  increase  the  nsk  of  blood  dots.  These  clots  can 
a  stroke,  heart  attack  or  pulmonarv  embolus,  any  of  which  may  be  fatal 

Hear;  disease.  Large  doses  o'  estrogen  in  men  have  been  shown  to  increase  the  nsk  of  certain 
diseases  This  may  not  necessanly  be  true  m  women.  In  order  to  avoio  the  theoretcal  nsK  of  high  c 
the  dose  of  estrogen  you  take  snould  not  exceed  the  dose  recommended  by  your  doctor. 

Excess  calcium  in  the  tilood  Taking  estrogens  may  lead  to  severe  hypercacem.a  in  women  with  I 
and'Or  bone  cancer 
SIDE  EFFECTS 

In  addition  to  the  risks  listed  abbve,  the  following  side  effects  have  oeen  reported  vrth  estrogen  use; 

•  Nausea,  vomiting:  pain,  camps  swellifig,  or  tenderness  in  the  abdomen. 

•  Yellowing  ot  the  skin  and.  or  whites  of  the  eyes 

•  Breast  tenderness  or  enla'gement 

•  Enlargement  of  benign  tumors  of  the  uterus 

•  BreaWh'ougn  bleeding  or  spotting, 

•  Change  in  amount  of  cervical  secretion. 

•  Vaginal  yeast  infections, 

•  Retention  of  excess  fluid  This  nay  make  some  conditions  vrorsen.  sucn  as  asthma,  epilepsy,  migrai 
heart  disease,  c  kidney  disease. 

•  A  spptty  darkening  pf  the  skin,  particular^  on  the  face:  reddening  of  the  skin:  skin  rashes. 

•  Worsening  of  porphyria 

•  Headache,  migraines,  dizziness,  famtness  or  changes  in  vision  (including  intolerance  to  contact  lens 

•  Mental  depression 

•  Involuntary  muscle  spasms, 

•  Hair  loss  or  abnormal  hainness 

•  Increase  or  decrease  in  weight 

•  Changes  in  sex  drwe 

•  Possible  changes  in  blooo  sjga' 
REDUCING  RISK  OF  ESTROGEN  USE 

II  ydu  decide  to  take  estrogens,  you  can  reduce  your  nsks  by  carefully  momtonng  your  treatmeni 

See  your  doctor  regularly  While  you  are  taking  est'ogens,  it  is  important  that  you  visit  your  doot 
least  once  a  year  'or  a  physica'  examination  Special  attention  should  be  given  to  blood  pressure,  bre 
abdomen,  and  pelvic  organs  A  Pap  smear  should  be  taken  and  tested  at  this  wsit,  if  members  of  your 
ily  nave  had  breast  cancer  or  if  you  have  ever  had  breast  nodules  or  an  abnormal  mammogram  ibrea 
rayi,  you  may  need  to  have  more  frequent  breast  examinations.  Also  be  sure  to  let  yojr  doctor  know  ( 
have  ever  had  liver  or  kidney  disease,  as  this  may  affect  the  decision  to  use  estrogen. 

Fteevaluale  your  need  lor  estrogens  You  and  your  doctor  should  reevaluate  your  need  for  eslrogei 
least  every  six  months 

Be  alert  lor  signs  ol  trouble  Report  these  o'  any  other  unusual  sioe  effects  to  your  doctor  immediate 

•  Abnonnal  bleeding  from  the  vagina 

•  Pans  in  the  catves  or  chest,  a  sudden  shortness  of  breath  or  coughing  blood  (indicating  possible  d( 
the  legs,  heart  or  lungsl 

•  Severe  headache,  dizziness,  famtness  or  changes  in  vision,  indicating  possible  clots  in  the  brain  or  e) 

•  Breast  lumps 

•  Yellowing  of  the  skin  and'or  whites  ot  the  eyes 

•  Pain  swelling,  or  tenderness  in  the  abdomen, 
OTHER  INFORMATION 

Some  physicians  may  choose  to  prescribe  another  honmonal  drug  to  be  used  in  assxiation  with  estrt 
treatment  for  women  with  a  uterus  These  dnjgs,  progestins,  have  been  reported  to  Idwer  the  frequenc 
occunence  o'  a  possible  precancerous  condition  of  the  uterine  lining  V\fhether  this  ir^ill  prowde  prdteo 
from  utenne  cancer  has  not  been  clearly  established  Theie  are  possible  additional  nsks  that  may  be  ass 
ated  with  the  inclusion  of  a  progestn  in  estrogen  treatment  The  possible  nsks  include  unfavorable  effect! 
blood  fats  and  sugars  Tne  choice  of  progestin  and  its  dosage  may  be  important  in  minimizing  these  etfec 

Your  dxtor  has  prescnbed  this  dnjg  tdr  ydu  and  you  alone.  Do  not  give  the  drug  to  anyone  else. 

If  you  will  be  taking  calcium  supplements  as  part  of  the  treatment  to  help  prevent  osteoporosis,  cli 
with  your  doctor  about  the  amounts  recommended. 

Keep  this  and  all  drugs  out  ot  the  reach  o'  children  In  case  of  overdose,  call  your  doctor,  hospita 
poison  control  center  immediately 

This  Summary  prowdes  the  most  important  information  about  estrogens.  If  you  want  to  read  more, 
your  doctor  or  phamacist  to  let  you  read  the  professional  labeling 

This  Brief  Summary  fo'  Direct-to-Consumer  Aovertising  is  based  on  the  current  Premann  Tablets  Insen 
4060-1,  Issued  June  6.  1990  vmth  the  incorporat  on,  in  lay  language,  of  pertinent  text  from  the  Phys» 
insert.  CI  4C79-1,  issued  May  23, 1991 
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n  id  what  he  could  to  make  the 
,ii  I  smoother:  giving  him  chores 
n,  le  house,  encouraging  him  to 
ii  le  family  business,  and  treating 
IT  ■  as  a  friend  than  a  son.  We  also 
family  counseling;  even  the 
stj  was  surprised  at  the  ease  with 
h|  adjusted. 

1^  rls  felt  somewhat  left  out  and 
ri  1  of  their  place  in  the  family, 
t;  '  quickly  grew  to  love  their 
It.  s  much  as  he  loved  them.  Now, 
,  't  go  to  bed  without  a  good- 
[  ,  from  him.  I  also  spend  special 
•  1  the  girls  to  keep  them  from 
i;  nored. 

J  I  those  first  few  months,  Brian 
iggled  to  fill  in  the  many  blank 
i  the  past.  He  showed  me  pic- 
i  important  milestones  in  his 
a  I  showed  him  my  diaries  and 
c  ne  search.  Sometimes  it  was  ex- 
(  painful  for  me  to  talk  about 
;  irs,  but  it  was  a  necessary  step 
r  lying  the  past  to  rest, 
e  1  what  we  can  to  make  up  for 
ve  lost.  On  every  birthday,  we 
)  Brian's  current  age  and  the 
b  .ould  have  been  fifteen  years 
'  1  two  appropriate  sets  of  pre- 
il  Ills  year,  along  with  the  other 
t  >  we  gave  him  for  his  eigh- 
;  irthday,  we  also  presented  Bri- 

V  I  a  lunch  box  and  T-shirt 
1  for  a  three-year-old.  He  was 
!  J!  Still,  we  realize  that  we  can 
I  gain  the  past,  so  we  try  not  to 
1  00  much  on  the  years  we 
,  focusing  instead  on  making 
)i  memories. 

c  ir  joy,  Brian  has  fit  perfectly 
I  household.  He  has  everything 
I  would  want  in  a  son:  intelii- 
:  in  easygoing  and  considerate 
I    with  a  great  sense  of  humor. 

school,  he  was  an  honors  stu- 
:  th  a  4.3  grade-point  average. 
i:  11,  Brian  began  attending  the 

V  ity  of  California,  Irvine,  and  he 
i  ;  ,ly  hopes  to  go  into  medicine  or 
i  leering. 

^  ■  the  last  year  and  a  half  with  Bri- 
ll een  wonderful,  I  know  that  in  a 
3  )f  years,  he'll  be  ready  to  leave 
HI  ;d  start  a  life  of  his  own.  I'll  hate 
t  parated  from  him  again,  but  for 
1  cherishing  every  moment  of  the 
Sii  nd  we  all  share. 

ri  lly,  I  was  very  angry  at  my  ex- 
31  I  for  keeping  my  son  from  me  for 
c  '  vears,  but  I  decided  to  put  the 
r  ty  to  rest,  and  have  forgiven  him. 

I  ilds  no  grudges  against  his  father 
(  \11  that  matters  is  that  he's  here 

I I  now  and  he's  happy. 

I  eart  goes  out  to  all  those  parents 

II  still  searching  for  their  stolen 
I  n.  I  encourage  them  never  to 
:  I  There  is  always  hope — Brian  is 
c    that.  ■ 
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Don't  Let  A  Spill  Spoil 


III 


Keep  little  accidents  from  beestning  big  stains. 
It's  easy  with  Scotchgard?a  name  you  can  trust. 


^i^S^  Always  A  Step  Ahead  Of  A  Staiif; 


,  •  ^     J  99.9%  free  of  ozone  depleting  chemicals. 

^  1      J  J  V* 


This  is  one  teddy  bear  that  won't 
get  lost  in  the  crowd. 


J 


Just 
sayit 
witt^ 


1993  Russ  Berrie  and  Co..  Inc. 


You'll  find  Sorbet  Bears  in  a  variety  of  hot  colors  at  your  neighborhood 
store  where  there  are  friendly  people  to  help  you  find  that  special  gift. 


nr.  ^oll    1  -«nn_'^A'7_T3TTQQ 


BEAUTY  8l  fashion  JOURWAL 

This  season's  look  for  lips,  the  best  body-shnper  hose,  and  more 


The  9  best  browm 

'  1.  Max  Factor  High  Definition  Lipcolor 
in  Bold  Brown 

2.  Avon  Color  Rich  Lipstick  in  Whipped 
Mocha 

3.  Cover  Girl  Remarkable  Lipcolor 
in  Very  Berry 

4.  L'Oreal  Colour  Supreme  Long  Wearing 
LipColour  in  Matte  Terra  Cotta 

5.  Cover  Girl  Continuous  Color  Lipstick 
in  Toasted  Almond 

6.  Lancome  Rouge  Absolu  in  Cacao  Rouge 

7.  Elizabeth  Arden  Luxury  Lipstick 
in  Cocoa  Chic 

8.  Clarion  Lipsilks  in  Sherryplum  Silk 

9.  Chanel  Creme  Lipstick  in  Soft  Mink 


Brown  out 

The  fastest,  easiest  route  to  an  updated  makeup  look?  A  new 
lipstick  in  a  flattering  shode  of  brc-vn.  According  to  makeup  ace 
Linda  Mason:  "Brown  lipstick  is  a  new  classic.  It's  neutral  but 
has  enough  depth  of  color  to  keep  the  face  from  looking 
washed  out.  Browns  with  a  touch  of  red  or  berry  are  especially 
flattering  since  they're  close  to  natural  lip  tones." 

How  to  wear  brown 

•  If  you  want  to  line  lips, 
moke  sure  the  liner  isn't 
too  dark.  Try  this  trick  to 
soften  the  look:  Apply  liner 
on  top  of  lipstick,  then  use 
o  lip  brush  to  blend  the 
line  into  the  lipstick. 

•  The  thinner  the 
application  of  brown 
lipstick,  the  fresher  your 
lips  will  look.  Apply  all  the 
way  into  the  corners  and 
edges  of  lips,  using  a  brush 
to  stretch  the  color.  You 
want  a  matte  or  semi- 
matte  formula,  never  shiny. 

•  When  wearing  brown 
lipstick,  keep  eye  makeup 
pale  and 
muted. 


/""^^  xercise  enthusiasts,  take  note: 
— Workout  wear  has  gone  high 


tech.  The  latest  designs  are 
made  of  fabrics  that  actually 
epel  perspiration — sweat  is  drawn  from 
'our  body  to  the  outside  layer  of  the 
iabric,  where  it  dries  instantly.  These 
o-called  moisture-management  fibers 
ire  better  than  cotton,  which  absorbs 
jj  ind  retains  moisture,  creating  a  damp 
||  ;nvironment  for  bacteria,  fungi  and 
I  .east  to  develop.  Look  for: 


Aquator:  A  dual-layer  fabric  made 
from  Tactel,  nylon  and  cotton.  You'll 
find  it  in  the  Softouch  Sport  Line  by  the 
Softouch  Company. 

Biekryl:  Another  fiber  that  wicks  away 
perspiration  and  inhibits  the  growth  of 
bacteria,  in  the  Softouch  Sport  Line. 
Coolmax:  A  water-repellent 
fiber  that's  used  in  the  Gilda 
Marx  Breathables  line 
of  workout  gear 
(pictured  right).        /  - 


NO  / 
SWEAT 
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LADY  COMES  IN  MANY  STYLES. 


NEW  SOFT  TOUCH'^' 
OPAQUES 

Surround  your  legs  with  something 
positively  plush.  Microtibers  create 
an  unparalleled  softness— in  a  Soft 
Touch  Light  Opaque,  and  a  Soft  Touch 
Opaque  Tight.  Both  come  in  13  of  the 
richest  colors.  A\'ailahle  in  control  top. 


NEW  SOFT  TOUCH'^' 
KNEE  HIGHS 

You'll  be  knee-deep  in  softness. 

Great  under  wide,  flowing  pants. 
Tailored  trousers.  Or  the  slenderest 
leggings,  in  9  made-to-match  colors. 


THIGH  HIGHS  AND 
5ILK\  STOCKINGS 

When  you  want  to  feel  youi 
feminine.  Thigh  Highs  have  a 
^-  Sheer  leg  with  a  sexy  lace  ban 
beautiful  colors.  Also,  trv 
Stockines. 


EVENING  SHEER' 

Be  your  most  revealing.  Night  or 
day.  The  barest  wash  of  color  in 
the  sheerest  of  all  Silk  Reflections 
styles.  Choose  from  9  of  the  most 
elegant  shades. 


SHAPERS'^' 

The  shape  you  want  to  be  in. 

Smooth,  sleek  control  from  waist  to 
thigh  that  melts  into  tlie  most  elegant 
legs  e\'er  In  19  bodv-slimming  colors. 


SILKY  SHEER 

The  wardrobe  essential  fo 
occasion.  Thev're  the  beautifu 
no  woman  should  be  withou 
rainbow  of  29  shades,  incluc 
beautiful  selection  for  women  o 
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SILK 
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V '  '  \T  A  DIFFERENCE 
M  JAY  AAAKES 

Have  you  ever  v^^ondered  vs^hat  it's  like  to  be 
pampered  for  an  entire  day  at  an  exclusive  sa- 
lon? Well,  here's  proof  that  it's  every  bit  as  ter- 
rific as  you'd  expect.  Meet  twenty-five-year-old  — 
Eileen  Zas,  an  elementary  school  teacher  who 
entered  a  raffle  at  Macy's  in  New  York  City  and 
won  a  Visible  Difference  Day  at  Elizabeth  Ar- 
den's  Madison  Avenue  salon.  Eileen's  treats  in- 
cluded a  facial,  a  haircut  and  styling,  a  manicure 
We  went  behind  the  scenes  and  watched  Eileen  get 

A  FABULOUS  FACIAL  Eileen's  first  stop  was  a  one-hour 
facial  with  salon  pro,  Petronelly.  Step  one:  facial  steaming 
to  bring  impurities  to  the  surface.  Step  two:  a  hydrating 
massage  with  creams  designed  for  the  face,  eyes  and  lips. 
Step  three:  Arden's  Comforting  Cream  Pack  mask,  iol- 

lowed  bv  nonalcohol  toner  to 


Clockwise 
from  top: 
Eileen 
waiting  f< 
her  big  di 
to  begin; 
getting 
a  trim; 
relaxing 
with  a 
facial  ma 


Everyone  | 
deserves  a 
day  liice  this! 

Clockwise 
from  far  left: 
Eileen  gets 
a  manicure,  -a. 
makeup 
lesson  and 
"after"  photos 
outside  the 
famous 
red  door 
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and  a  makeup  lesson 
treated  like  a  queen! 

freshen  the  skin  and  re- 
move product  residue. 
The  final  step:  an  ap- 
plication of  Elizabeth 
Arden  Immunage  SPF  15  to  prep  skin 
for  makeup. 

A  SLEEK  HAIRSTYLE  Hair  pro  James 
snipped  off  about  three  inches  of  dry 
split  ends  to  collarbone  length  and  to  add 
more  glamour,  he  gave  Eileen's  hair  a 
quick  roller  set. 

A  MARVELOUS  MANICURE  Rest 
dent  nail  pro  Ivana  had  an  easy  client  to 
work  with.  Eileen  has  very  elegant  hands  with  Ion 
slender  fingers  and  well-shaped  nails.  Ivana  showt 
them  off  with  a  true  red  enamel  from  Elizabeth  Arde 
'T  love  this  classic  color,"  says  Eileen. 

A  GREAT  MAKEOVER  After  a 
plying  a  light  foundation  and  she 
powder,  makeup  artist  Consta 
tine  brought  Eileen's  cheekbon 
out  of  hiding  with  a  plum  powd 
blush.  He  then  curled  Eileen 
lashes  to  open  up  her  eyes  an 
blended  a  palette  of  earthy  neutr 
shadows  on  the  lids  to  bring  oi 
the  green  in  her  eyes.  Finally,  I 
lined  and  filled  in  Eileen's  li{ 
with  Sunny  Red,  then  topped  thei 
with  Lip  Spa  Lipcolor  in  Geran 
um.  The  results?  Fantastic! 


This  is  for  you.  The 
one  you  sometimes  forget 
a  be  good  to.  The  one  who 
the  feel  of  soft,  silky  skin, 
ke  scent  of fresh  flowers, 
'eels  beautiful.  The  neic 
»y  Bath  Shoppe  collection. 


Softer,  smoother  skin  each  time 
you  bathe.  Gentle  shower  gels, 
silky  bath  oils,  soft  body  poivders, 
rich  moisturizers  and  more.  In 
three  light  fragrances.  Essence  of 
.Jlftir'  Spring,  Delicate  Host 

and  Peach  Elegance. 


feeling  beautiful  feels  good 


ISTRODI'CISG 

YARDLEY 

B.\TH  SHOPPE" 

t,  call  1800-8-2-RELAX  (1-800-827-3529). 
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Testing, 
testing 


THAT 
BODY 


m 


ove  over,  control- 
rops — hody-shaper 
hose  offer  the  ulti- 
mate squeeze.  According  to 
Catherine  Cordes,  director  of 
public  relations  for  Hanes 
Hosiery,  "The  shaper  category 
is  very  popular  right  now.  This 
is  a  product  that  women  really 
want  and  need."  And,  body- 
shapers  are  especially  good  for 
keeping  you  sleek  in  this  sea- 
son's skinny  knits.  Which  pair 
holds  you  in  best?  We  did  the 
legwork  for  you. 

•  Hanes  Silk  Reflections 
Opaque  Shapers.  A  sur- 
prisingly comfortable  fit — they 
pull  in  tummy  and  thighs  just 
enough  to  make  a  slim  skirt  a 
perfect  fit.  The  long  control 
panel  smoothes  the  entire 
thigh.  But  check  it  out  while 
sitting  in  front  of  a  mirror — 
control  part  may  be  visible 
when  wearing  a  short  skirt. 
Style  #780;  $8.50. 

•  Jaclyn  Smith  Body- 
shaper  Pantyhose  with 
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Lycra.  Similar  to 
Hanes,  but  the  control 
portion  is  shorter — to 
mid-thigh.  Eliminates 
all  signs  of  PMS  bloat 
instantly.  Great  price. 
Style  #71 10,  $3.99. 
•  Donna  Karan  New 
York  Body  Toners 
Opaque.  These  are 
hard  to  get  on  (try  sit- 
ting or  lying  on  the 
floor),  but  worth  it  if  you 
want  the  extra  control. 
These  really  hold  you 
in — they  have  the  high- 
est percentage  of  Span- 
dex  of  the  brands  we 
tested.  They  feel  tight  at 
first,  but  you  get  used  to 
it.  Control  panel  reaches 
to  about  three  inches  above  the 
knee,  so  it's  hard  to  wear  these 
with  a  really  short  skirt,  but 
they're  great  for  long  skirts  and 
pants.  Style  #246;  $14.50. 

•  Christian  Dior  Body 
Sculpture  Long  Line  Mi- 
cro Sheer.  The  lacy, 
black  control  section 
reaches  mid-thigh — 
these  are  definitely  the 
prettiest  of  the  batch. 
They  fit  well  and  give 
great  support.  Good  for 
wearing  with  a  shorter 
skirt.  Style  #4487;  $11. 

•  Round  The  Clock 
Extra  Firm  Longer 
Control  Top.  These 
subtly  reshape  tummy, 
hips  and  thighs — good  for 
minimal  control.  They  have  a 
comfortable,  wide  waistband 
and  a  control  panel  that  goes 
to  mid-thigh.  Style  #86;  $7. 


Photos:  top  right.  Tohru  Nakamura;  left  and 
bottom,  Mark  Bugzester.  Top  left:  hair,  Gad 
Cohen  for  Gad  Cohen  Studio;  makeup,  Linda 
Mason  for  Lmda  Mason  Elements.  Bottom: 
turtleneck  and  trousers,  CK  Calvin  Klein, 
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"I  admit  it — I've  never  even  been  tempted  to  colo. 
own  hair,  until  the  hair  pros  at  L'Oreai  convinced 
fry  L'Oreol's  Casting  Tone-On-Tone  Colorant  ($6\ 
They  promised  it  v^ouidn't  radically  change  my  noi 
brown  hair  color,  that  it  would  give  my  hair  richnei 
depth,  and  that  I  wouldn't  hove  to  worry  about  brc 
or  unsightly  roots  (it  fades  gradually  in  about  six ' 
I  expected  a  mess;  i  expected  to  be  panicked — n 
occurred.  The  process  took  just  half  an  hour:  Vol 
connect  two  bottles,  invert,  shake  and  apply  the 
Then  wait  twenty  minutes  and  shampoo.  The 
used  was  Espresso,  which  made  my  hair  a  slightl 
deeper  shade  that  looked  shinier  than  ever.  Eve 
the  office  commented  on  how  great  my  hair  lookl 
no  one  knew  why.  PerfectI" — LOIS  JOY  JOHNSON 
Beauty  and  Fashion  Director 
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Which  bell  is  pricey 
oncf  whi€h  is  a  steal  \ 


Trust  us:  You  can't  tell  the  difference  in  the  phctoi 
or  in  person  between  Liz  Claiborne's  faux  crc 
belt,  left,  and  a  real  croc  belt.  The  Claiborne  be 
(style  #26025)  is  genuine  leather  with  an  em 
bossed  crocodile  design  and  a  silvertone  buckle 
available  in  dark  brown  or  black.  It's  a  deal  o 
S36  (the  belt  on  the  right  is  an  outrageou 
S550!).  For  purchasing  information,  call  L. 
Claiborne  Consumer  Relations  at  201  -31 9-8037 
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JOVAN. 

WHITE 

1] 

MUSK 

JOVAN" WHITE  MUSK 

You'll  be  our  beautiful  adverti; 


MEWSLINE  REPORT 


Truth  in  vitamin  labeling 

Every  day,  millions  of  Americans  pop  doses  of  vitamins,  minerals,  herbs 
and  other  dietary  supplements.  Bui  because  the  industry  is  barely  regulat- 
ed, consumers  can't  be  sure  these  pills  are  safe  or  effective.  That's  likely 
to  change,  however:  By  next  year,  the  Food  and  Drug  Administration 
plans  to  require  labeling  on  supplements,  similar  to  that  on  processed 
foods.  The  labels  would  list  accurate  nutritional  information,  and  no 
statements  about  the  pills'  healthfulness  would  be  made  unless  there  is 
"significant  scientific  agreement"  that  the  claims  are  valid.  The  industry 
is  fighting  the  strict  proposed  rules  in  Congress,  but  FDA  commissioner 
David  Kessler  says,  "Hype  cannot  overwhelm  science." 

— Eu(;i-:ni.\  H.m.sky,  O.v  nii:  Mi:\u 

Romantic  fall  coats 

High-woisted,  long  and  flowing  coots  and  copes  ore  in  this  season. 
Reminiscent  of  ttie  Middle  Ages,  the  outerwear  comes  in  such  luxurious 
fabrics  as  velvet  and  velour,  in  plum,  taupe  and  other  rich  colors.  Look  for 
chenille  and  cashmere  coats  with  empire  waists  from  New  York  designer 
Veofi/ee;  British  designer  Liza  Bruce  likes  long  coats  in  neutral-colored  wools. 
Rome's  House  of  Fendi  is  going  baroque,  while  Karl  Lagerfeld's  coats  hove 
an  antique  air  about  them:  "They  look  faded,"  he  says.  "You  have  the  feeling 
you  found  them  in  an  attic  where  they  slept  for  one  hundred  years." 

— Elsa  Klensch,  Style  With  Elsa  Klensch 

The  forgotten  actors 

According  to  a  recent  study  by  the  actors'  unions  SAG  and  AFTRa'V,  wom- 
en and  minorities  are  still  underemployed  in  front  of  the  TV  camera.  The 
study  shows  that  women  play  only  one  out  of  ever\-  three  roles  in  prime- 
time  TV,  and  one  out  of  four  parts  in  children's  programs.  More  men  than 
women  are  represented  on  daytime  serials.  Also  faring  poorly  are  African- 
Americans,  who  represent  just  11  percent  of  the  actors  seen  on  the  net- 
works during  prime  viewing  hours;  a  scant  1  percent  of  performers  are 
Latino  or  Hispanic.  And  although  43  million  Americans  are  disabled,  a 
mere  1.5  percent  of  TV  characters  have  visible  physical  disabilities. 

— SHiiRRV  Di:.\x,  Showbiz  Today 

.QUOTEOF  THE  MONTH 
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My  mother  told  me,  she  told  me  a  lot, 
when  1  was  growing  up  that  I  had  to  suffer  to  be 
beautiful.  And  what  she  meant  was  I  should  wear, 
you  know,  a  panty  girdle  and  [giggle]  high  heels 

and  be  in  slight  pain  at  all  times. 
— Actress  Cybill  Shepherd  discussing  the  definition  of  the  word 

BEAUTIFUL  WHILE  APPEARING  ON  CNN'S  LaRRY  KiNG  LiVE 


THE  WORLD'S 

NEWS  LEADER, 

AND 

LADIES'  HOME  JOURNAL 

PRESENT 

UP-TO-THE-MINUTE 

FACTS  AND  FINDINGS 

ABOUT  THE 

WORLD  TODAY 

No-pain  dentistry 

Going  to  the  dentist  may  not  be 
such  a  traumatic  experience  in  the 
future,  thanks  to  a  quick  and 
painless  "cavity  blaster"  now  being 
tested.  The  device  works  like  a 
miniature  sand  blaster,  using  a 
stream  of  compressed  air  and  tiny 
metallic  particles  to  clean  out 
decay.  Proponents  say  this  method 
causes  less  damage  to  healthy 
tooth  enamel  than  conventional 
drills.  Best  of  all,  patients 
reportedly  feel  almost  no 
discomfort,  making  anesthesia 
unnecessarv'.  According  to  one 
doctor  involved  in  the  research,  the 
system  can  be  used  in  three  out  of 
four  routine  dental  procedures. 

— D.W  Ruiz,  Hli.ALTIlWORK.S 

Murder,  tiiey  watch 

American  children  watch  an 
average  of  twenty-seven  hours  of 
TV  weekly — and  what  they  see  may 
shock  you.  The  American 
Psychological  Association  estimates 
that  a  typical  child  witnesses  8,000 
murders  and  1 00,000  acts  of 
violence  on  the  screen — all  before 
finishing  elementary  school.  One  of 
the  worst  offenders  on  the  small 
screen,  say  some  psychologists, 
isn't  cop  shows,  but  cartoons.  The 
presentation  of  humorous  mayhem, 
they  claim,  may  desensitize 
children,  making  more  serious  types 
of  violence  acceptable  to  them. 

— Jim  Moret,  Showbiz  Today 


Watch  CNN's  Showbiz  Today  for  the  latest  from  Hollywood  to  Broadway  (weekdays,  5:30  rm  E.T),  and 
Style  with  Elsa  Klensch  for  a  look  at  the  world  of  fashion  and  interior  design  (Saturday  10:30  a.m,  2:30  rm.  E.T). 
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PRECISION 

Proven  better  than 
Crest  Complete,  Oral-B  and  Reaci 

Proven  better  on  plaque  removal  in  single  brushing  studies. 


The  results  are  in. 

Clinical  studies  prov  e  that  Colgate  Precision  removes  more 
plaque  in  a  single  brushing  than  Crest  Complete.  And  Oral  B. 
And  Reach.  Which  makes  it  an  ideal  weapon  in  the  fight 


against  2um  disease. 


Colgate  Precision  is  designed  w  ith  three  kinds  of  bristles. 
Outer  bristles  that  are  angled  to  help  sweep  plaque  from  the 
gumline.  Long  inner  ones  that  clean  between  the  teeth.  And 
short  inner  ones  that  clean  tooth  surfaces. 

So  choose  the  brush  that  really  cleans  up.  Colgate  Precision. 


Fighting  Gum  Disease Tlikcs  PRECISION 


Colgate  Precision  Toothbrush  is  AcceptabJe  as  an  effectf\.'e  cleansing  device  for  use  as  part  of  a  program 
for  good  oral  hygiene  io  suppiemenf  the  regular  professional  care  required  for  oral  health  Cour>cil  on 
Dental  Materials,  instruments  and  Equipment  American  Dental  Association 


'DiUcrc'iKf  in  nuMH  pl.K|Uc  ivm<i\.il.ilUT.i  siiiok-  hiiisliiiii;.  I  losscLiiK.  <_  1^*'^  ^  C  oliiJlc-PjImolivi  C  oinp.itiv 
()r.il-P)  is, I  a'l^islcrctl  iniclcmdikolOrjI-n  l  abonilorirs.  Inc.  Hc.icli  is,i  rcijistca'd  trademark oi  johnbon  iijohnsoii. 
C  u-sl  C  omplctc  1S.1  ivfiistcrod  triidcmaikol  Pn)clcr!i  dambk*. 


WHAT^S  HOT 
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MACAU  LAY  CULKIN 
I  LITTLE  BIG  MAN 

He's  one  of  the  most  powerful 
players  in  Hollywood — and 
he  hasn't  even  reached  puber- 
ty. Still,  many  insiders  are 
betting  that  when  he  docs 
hit  adolescence,  super-cute 
Macaulay  Culkin  will 
turn  awkward  and 
lose  his  box-office 
draw.  What's  a  titan 
tyke  to  do?  Show  'em 
he's  got  range.  Hence, 
The  Good  Son  (due  out 
later  this  month),  a 
chilling  psychological  IL. 
thriller  about  a  bad  seed 
(Culkin)  who  corrupts  his 
once-benevolent  cousin  (Eli- 
jah Wood).  To  ensure  the 
juicy  role  for  his  son.  Mack's 
dad  and  manager,  Kit  Culkin, 
threatened  to  pull  the  little 
superstar  out  of  last  year's 
Home  Alone  2  if  Mack  didn't 
land  the  Good  Son  part.  (The 
studio  agreed,  losing  the 
film's  original  director  and 
$3  million  of  preproduclion 
money  in  the  process.)  Mean- 
while, thirteen-year-old 
Mack — who's  also  starring  in 
the  movie  Tlie  Nutcracker  lat- 
er this  year — remains  royally 
above  the  bottom-line  bar- 
gaining. "My  parents  take 
care  of  that  for  me,"  he  said 
once.  "Whenever  I  need  mon- 
ey, I  just  ask  my  mother." 


LHJ's  follow-up  on  current  news,  views  and  who's  whos 


Fall  preview 

NOW  THAT  JURASSIC  PARK  HAS  STOMPED  THROUGH  THEATERS  AND  SUMMER 
RERUNS  HAVE  LEFT  YOU  LONGING  FOR  SOMETHING— ANYTHING— NEW, 


TAKE  A  LOOK  AT  WHAT'S  IN  STORE  FOR  FALL. 


BY  MELANIE  BERGER 


After  a  summer  of  steamy 
thrillers  and  gee-whiz  spe- 
cial effects,  Hollywood's 
best  offerings  focus  on 
good  stories  and  great 
actors:  •  The  Age  of  In- 


sucker  Proxy  Tim  Robbins 
and  Jennifer  Jason  Leigh 
co-star  with  Paul  Newmon 
in  the  latest  from  Joel  and 
Ethan  Coen  (Boiion  Fink). 
#  The  Remains  of  fhe 
Day  The  dynamic 
British  duo  of  Antho- 
ny hlopkins  and 
Emma  Thompson 
team  up  again  in  a 
comedy  of  manners 
from  Merchant  ivory 
Productions,  who 
brought  us  Howords 


MOVIES 


nocence  Martin 
Scorsese  directs  this 
adaptation  of  the 
Edith  Wharton  novel, 
a  period  romance 
starring  Michelle  Pfeif- 
fer  and  Daniel  Day 
Lewis.  •  Carlito's 
Way  Al  Pocino  teams 
up  with  director  Brian 
De  Palma  in  this  story 
about  a  gangster 
who's  trying  to  escape 
his  life  of  crime.  •  Flesh 
and  Bone  Real-life  mar- 
rieds  Meg  Ryan  and 
Dennis  Quaid  team  up 
on-screen  as  a  wayward 
couple  in  love — and  on 
the  run.  •  The  Hud- 


End.  •  Short  Cufs  Robert 
Altman's  much-awaited 
follow-up  to  The  Player, 
based  on  several  of  Ray- 
mond Carver's  stories 
(with,  once  again,  a  stor- 
studded  cast).  ALSO 
PLAYING:  Being  Hu- 
man, starring  Robin 
Williams  as  five  different 
characters,  Bopha!,  o 
South  African  drama  with 
Danny  Glover  and  Alfre 
Woodard;  Malice,  star- 
ring Alec  Baldwin  and 
Nicole  Kidman;  Six  De- 
grees of  Separation , 
based  on  the  hit  Broad- 
way play;  and  Fatal  In- 
stinct, Carl  Reiner's  spoof 
on  Bosic  Instind. 
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THE  REMAmS 
OF  THE  DAY 


AT'S  HOT 


Fall  preview 


shrink  (Kelsey  Grammer) 
moves  to  Seattle  in  what 
oppeors  to  be  the  only 
Cheers  spin-off.  (NBC) 
•  Grace  Under  Fire  Sort 
of  a  "Divorced  Roseanne  . 
.  .  with  Children,"  starring 


This  season,  the  networks 
are  introducing  more  than 
thirty  new  shows,  but  no 
one  knows  how  many — if 
any — will  turn  into  the  next 


comedion  Brett  Butler  as  a 
single  mom  trying  to  raise 
three  kids  in  a  blue-collar 
town.  (ABC)  •  NYPD 
Blue  The  latest  cop  show 
from  Steven  Bochco  [Hill 
Street  Blues)  already  has 
the  network  censors 
in  a  tizzy — Bochco's 
goal  is  to  make  this 
TV's  first  R- rated  dra- 
ma. (ABC)  •  Sinbad 
The  stand-up  comic 
from  A  Different 
World  gets  his  own 
regular  gig.  (Fox) 
OTHER  CON- 
TENDERS: Angel 
Falls,  prime-time's 
only   soap  opera; 


television 


Cheers.  Most 
likely  con- 
tenders: #  Boy 
fleets  World 

Ben  Savage  (lit- 
tle brother  of 
The  Wonder 
Years'  Fred' 
stars  as  a  feisty 
but-friendly  eleven-year- 
old  trying  to  make  it 
through  adolescence. 
(ABC)  •  Dave's  World 
Harry  Anderson  [Night 
Court)  stars  in  this  sitcom 
based  on  the  life  of  humor 
columnist  Dave  Bo'ry. 
(CBS)  •  Frasier  Every- 
body's favorite  sipping 
42 


Harts  of  the  West,  pair- 
ing Beau  and  Lloyd 
Bridges  in  a  small-screen 
take  on  City  Slickers; 
Lois  &  Clark,  a  twenty- 
something  Superman; 
seaQuest  DSV,  Steven 
Spielberg's  newest  adven- 
ture series;  The  Trouble 
with  Larry,  starring  Bron- 
son  Pinchot  as  a  man, 
once  presumed  dead, 
who  moves  in  with  his  ex- 
wife  and  her  new  family. 
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ROBERT  URICH 
IT  HAD 
TO  BE  HIM 

What  do  you  do  when  you'\  > 
already  starred  in  nine  T\ 
series?  Star  in  a  tenth,  o 
course,  only  this  time  do  i 
opposite  a  movie  diva  who": 
a  rookie  on  the  small  screen 
At  least,  that's  what  hunk\ 
"iiero  Robert  Urich,  forty-si) 
(l^egaS,  Spenser:  for  Hire) 
did  when  he  agreed  to  head 
line  the  new  romantic  come 
dy  II  Had  to  Be  Yoi 
(Fridays  at  eight  I'.M 
on  CBS)  with  Fayi 
Dunaway.  Seem  like 
odd  coupling?  Well,  it 
didn't  to  Dunaway, 
who  was  so  intent  on 
having  Urich  play  her 
on-screen  heartthrob  that 
she  Hew  to  his  home  in  Utah 
to  convince  him  to  take  the 
job.  "I  wasn't  sure  I  wanted 
to  do  it,"  says  Urich  with  a 
laugh.  "Then  Faye  got  on  a 
plane,  and  I  just  couldn't  say 
no.  So  I  sent  her  flowers  and 
said,  'Dear  Faye,  It  had  to 
be  you,  it  had  to  be  me. 
Love,  Robert.'  " 


^  hat  makes  a  woman  special? 

I.  e  just  one  thing  in  common  with  other  women.  Like  all  women,  I  am  unique. 
jl'r  ther  woman  combines  the  same  mix  of  ideas,  hopes  and  dreams. 

'  A  because  I  am  unique,  so  is  my  beauty.  That's  why  I  need  beauty  products  that 
n  rstand  that  I  am  different,  that  I  am  special. 

(  ^ose  Payot.  They  treat  me  as  an  individual  and  listen  to  all  my  needs.  Payot  is 
flitted  to  providing  me  with  a  complete  range  of  scientific  cream^  and  lotions 
}  re  for  my  complexion  as  it  changes  through  the  years. 


)Ose  Payot.  For  now  and  always. 


WHAT'S  HOT 


fall  preview 


The  season's  hot  theme? 
Juicy  celebrity  tomes — 
authorized  and  unautho- 
rized, fiction  and  for  real: 
#  Den  of  Lions  Jo 

erson  re- 


counts his  days  of  terror 
as  a  hostage  in  Lebanon. 
•  The  Downing  Street 

Years  Former  British 
Prime  Minister  Mar- 
garet Thatcher  gives  a 
behind-the-scenes  look 
at  her  time  m  office. 


•  Her  Name  is  Bar- 
bra  An  unauthorized 
biography  that  promis- 
es to  reveal  the  "fasci- 
natmg,  startling,  and 
often  disturbing  facts 
of  Streisand's  life." 


•  One  Frog  Con  Make 
a  Difference:  Kermit's 
Guide  to  Life  in  the 
'90s  Kermit  the  Frog's 
long-awaited  self-help 
guide,  with  -such  inspira- 
tional chapters  as  "Find- 
ing the  Tadpole  Within" 
and  "Frogs  Who  Flop 
with  Women  Who  Run 
with  Wolves  and  Can't 
Keep  Up."  •  See,  I  Told 
You  So  Popular  pundit 
and  talk-show  host  Rush 
Limbaugh  lets  loose. 

•  Se/n  Language  Jerry 
Seinfeld  on  everything 


from  dating  to  tipping, 
gym  shorts  to  Raisinets. 
OTHER  MUST-READS: 

Audrey  Hepburn:  An 
Intimate  Portrait,  a  look 
at  the  late  star,  by  Diana 
Maychick;  Lasher,  an- 
other vampy  tale  from 
Anne  Rice;  Littlejohn , 
this  season's  most  talked 
about  first  novel,  by 
Howard  Owen;  A  Mar- 


riage Made  in  Heaven, 

the  latest  comic  musings 
from  Erma  Bombeck; 
Mrs.  deWinter,  the  se- 
quel to  Rebecco,  by 
Susan  HI  I II;  The  Presi- 
dent's Angel,  the  sec- 
ond novel  from 
angel-expert  Sophy  Burn- 
ham;  and  new  stories 
from  Tom  Clancy  (With- 
out Remorse],  Stephen 
King  (Nightmares  and 
Dreamscapes]  and  Fay 
Weldon  (Trouble). 


IVANA  TRUMP 
BASED  ON  A 
TRUE  STORY? 

If  you  [bought  Ivana  Trump  a 
author  was  just  a  bizarre  fluke 
beware:  the  jet-setting  mom 
savvy  businesswoman  and  fa 
mous  ex  has  just  published  he 
second  novel.  Free  to  Lot 
(Pocket  Books,  in  stores  thi< 
month),  the  sequel  to  last 
year's  moderately  popular  Fo) 
Lave  Alone.  Like  her  first  book 
•^his  one's  a  high-powered  ro- 
'Tnance  offering  a  behind-the 
scenes  look  at  the  world's 
richest  lovelies.  And  while 
Ivana  steadfastly  denies  the  re- 
semblance that  both  of  her 
books  bear  to  real  life,  she  does 
admit  that  they  "cover  the 
world  of  sports,  society,  busi- 
ness and  art,  and  I  have  been 
very  fortunate  to  live  in  all  of 
them.  The  people  are  fictitious, 
but  I  lake  them  to  places  we  all 
know:  New  York's  best  restau- 
rants. Switzerland,  parties  for 
the  haute  couture."  In  real  life, 
Ivana — who's  been  dating  Ital- 
ian playboy  Riccardo  Mazzuc- 
chelli— takes  along  her 
co-writer  (a.k.a.  ghost- 
writer— Ivana  herself 
never  puts  pen  to  pa- 
per), Caniille  Marchetta, 
so  she  can  make  her  own 
obsenations.  "It's  much 
easier  than  describing  ev- 
erything [to  her],"  says 
the  forty-four-year-old 
storyteller  with  an  inno- 
cent laugh.  "Otherwise, 
I'd  be  talking  for  the  rest 
iif  my  life!"  And  miss  all 
ihose  parties?  Never. 


VBERGE  INTRODUCES  A  ROLL-ON  THAT  WILL  CLEARLY  CHANGE 
WHAT  YOU  EXPECT  FROM  AN  ANTI  -  PERSPIRANT. 


It's  clean. 
It's  clear. 
It  works. 


LEB 


Jay  Leno 

THE  HEAT 
■SON 

With  D{ivi(l  LelUM  maii  challeiiiiiiiii  his 
wv^n  as  King  of  Late  Ni<>ht.  Ws  nicest 
lumiN man  talks  about  what  it  takes  to 
stay  on  top.   By  Russell  Miller 


Jay  Leno  is  sitting  on  a  swiv- 
el chair  behind  his  desk  in 
his  Burbank  office,  his  feet 
up  on  a  bookshelf,  his  back 
tilted  so  low  that  he  is  bare- 
ly visible.  He  wears,  as  he  does  ev- 
ery day,  sneakers,  jeans  and  a 
denim  shirt.  He  looks  great,  the 
picture  of  health— bright-eyed, 
even  tan.  Yet  anyone  who  works 
the  hours  he  does  should  look  ter- 
rible. For  almost  no  one  in  .'\meri- 
ca,  not  even  in  the 
White  House, 
puts  in  longer 
hours  than  the 
not-so-new  host  of 
The  Tonight  Show 
zviih  jay  Leno. 

He  wakes  up  at 
seven  .\..\\.  after  a 
maximum  of  four 
hours'  sleep  and  is 
always  at  the  of- 
fice by  nine-thirty. 

Between  meet- 
ings and  tele- 
phone calls,  he 
somehow  finds  the  time  to  bone  up 
on  the  night's  guests,  to  read  their 
books,  listen  to  their  recordings 
and  see  their  movies. 

The  show  tapes  between  five- 
thirty  and  six-thirty.  There  are  no 
preshow  nerves,  no  postshow 


tantrums.  Leno, 
forty-three,  does 
not  know  what  it  is  to 
have  stage  fright,  so  he  makes 
hosting  one  of  the  most  important 
shows  on  American  TV  look  like 
the  easiest  job  in  the  world.  'Tt 
looks  easy  because  it  is  easy,"  he 
says.  "Please!  I  used  to  wash  cars 
for  a  living.  Now  ihal  was  hard." 

If  he's  lucky,  he  gets  home  to 
Beverly  Hills  by  eight.  At  around 
nine  P.M.,  the 
show's  writing 
team  (,fifteen,  in- 
cluding Leno)  ar- 
rive to  start  work 
on  the  monologue 
for  the  next  day's 
show.  After  his 
wife,  Mavis,  goes 
to  bed  (the  couple 
have  no  chil- 
dren), Leno  cooks 
a  late  supper,  and 
the  gang  settles 
down  to  kick 
around  stories 
and  jokes.  They  rarely  finish  be- 
fore three  they  have  been 
known  to  stay  at  it  until  dawn. 

"So  what  do  you  do  on  week- 
ends?" I  ask,  thinking  he  must 
surely  spend  them  lying  in  a  dark- 
ened room  trx'ing  to  recover  from 


the  week.  Not 
chance.  Instead,  he 
does  live  shows,  of- 
ten flying  to  the  East 
Coast  for  a  single 
Saturday-night  date. 
Sunday  nights  he 
usually  drives  out  to 
The  Comedy  and  Magic 
Club,  in  Hermosa  Beach, 
California,  to  tr\-  out  new  material. 
When  he  gets  home,  he  starts  work 
on  the  monologue  for  Monday's 
show.  And  the  whole  thing  begins 
all  over  again. 

Leno's  remarkable  equilibrium 
can  perhaps  be  ascribed  to  the  fact 
that  he  honestly  thinks  of  his  TV 
show  as  no  more  than  an  "extra" — 
albeit  an  enjoyable  and  lucrative 
one  (S3  million  a  year) — to  his 
trade  as  a  stand-up  comedian.  If 
his  TV  career  ended  tomorrow,  he 
would  simply  pack  up  his  suitcase 
and  go  back  on  the  road. 

"I  have  fun  here,  I  enjoy  it  and  I 
have  a  good  time,"  he  says  matter- 
of-factly,  "but  I  don't  fall  in  love 
with  it;  it's  not  my  life.  I  have  a 
wife  and  a  life  that  I  really  enjoy, 
and  if  push  comes  to  shove,  I 
would  know  what  to  choose." 

So,  he  says,  he's  not  at  all  con- 
cerned about  competition  from  the 
new  Letterman  show  on  CBS 
(which  premieres  August  30)  and 
is  making  no  special  plans  to 
counter  its  threat  to  his  ratings  (at 
press  time,  holding  steady  at  5.3, 
or  roughly  6.5  million  viewers  a 
night).  "Dave  and  I  have  no  prob- 
lems at  all."  he  (continued) 
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Our  new  Scrubbing  Bubbles®  are  anything  but  dull.  In  llOfffg 

fact,  this  year,  thanks  to  our  new,  better  cleaning  formula,  they  ^ 
have  more  cleaning  and  shining  power  than  ever  So  try  new  ^ 
Dow  Bathroom  Cleaner.  You've  never  seen  such  brilliance. 
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Jay  Leno 

insists  as  soon  as  the  subject  comes  up.  "If 
two  people  run  a  race,  one  comes  first  and 
one  comes  second,  but  they  don't  have  a 
fisifight  at  the  end  of  it.  I'd  like  to  win, 
sure,  that  would  be  great.  But  if  I  get  beat 
by  David,  would  it  be  the  end  of  the 
world?  No,  because  you're  really  getting 
beat  by  the  best." 

And  despite  reports  that  Letterman 
was  "boiling  mad"  when  Leno  was  cho- 
sen over  him  to  replace  Johnny  Carson, 
Leno  says  it  never  affected  their  friend- 
ship. "After  the  whole  thing  went  down 
he  called  me  and  said,  'Look,  this  is  not 
about  you  and  me,  you  know  that.'  I  said, 
'Dave,  I'm  pleased.'  "  In  fact,  Leno  makes 
no  bones  about  the  fact  that  he  owes 
much  of  his  success  to  Letterman,  with- 
out whom  he  might  never  have  gotten  be- 
yond one-night  stands  in  comedy  clubs. 

Leno,  an  Andover,  Massachusetts,  na- 
tive whose  main  interests  while  growing 
up  were  comedy  and  cars,  was  the  funni- 
est kid  in  his  high  school  class.  He  got  a 
job  after  college  as  a  mechanic,  playing 
after-work  gigs  in  small  clubs  and  strip 
joints  around  Boston.  He  says  he  was  ter- 
rible, and  he  probably  was — some  nights 


But  there  was  never  anything  like  that. 
Dave  always  gave  me  opportunities,  al- 
ways plugged  my  next  date.  He  was  great." 

It  was  Leno's  success  on  Letterman  that 
led  to  his  being  chosen  as  stand-in  host 
for  Johnny  Carson  on  The  Tonight  Shoic 
in  1987.  There,  he  bided  his  time  for  four 
years,  tirelessly  visiting  local  NBC  sta- 
tions and  quietly  pitching  for  the  big  job 
when  Carson  decided  to  retire  after  thirty 
years  as  King  of  Late  Night. 

Perhaps  naively,  Leno  was  quite  un- 
prepared for  the  rumpus  created  when  he 
replaced  Carson  in  May  1992.  First,  there 
was  Letterman's  hurt  and  rage  at  not  get- 
ting the  job,  and  the  implication — 
bandied  around  in  the  press — that  Leno 
had  stabbed  his  friend  in  the  back.  Then 
Arsenio  Hall  jumped  into  the  fray  by 
declaring  that  he  was  going  to  "kick  Jay's 
ass,"  and  Dennis  Miller  eventually 
blamed  Leno  for  the  cancellation  of 
Miller's  own  late-night  gig.  Leno,  mean- 
while, was — and  still  is — mystified  by 
the  whole  mess.  "I  talked  to  Arsenio  a 
while  ago.  He  thinks  I  fired  the  first 
shot;  I  think  he  did.  Okay:  We  agreed  to 
disagree.  The  situation  with  Dennis,  I 
don't  know;  I've  called  him,  but  I  don't 
get  any  call  back." 

As  if  all  the  public  name-calling  wasn't 


DOING  THE  SHOW  looks  easy 

because  it  is  easy,^'  says  Leno. 
^'Please!  I  used  to  wash  cms  for  a 


liwig.  Now  that  was  haid. 


the  audience  flicked  lighted  cigarette 
butts  at  him  to  get  him  off  the  stage  so 
the  strippers  could  come  on. 

But  Leno  was  determined  to  make  a 
go  of  it,  and  he  slowly  began  building  a 
following,  one  club  at  a  time.  The  trick 
seemed  to  lie  in  changing  his  style:  In-, 
stead  of  simply  telling  one-liners,  he 
started  spinning  wonderfully  funny  and 
affectionate  stories.  In  1974,  Leno  moved 
to  California  and  became  a  regular  at  the 
Comedy  Store  in  Hollywood,  where  he 
met  his  future  wife.  Mavis  Nicholson,  a 
television  writer. 

Leno's  big  break  came  in  the  early 
eighties,  when  he  landed  an  appearance 
on  Late  Night  With  David  Letterman.  The 
two  hit  it  off  immediately.  "Dave  put  me 
on  his  show  lots  of  times,"  says  Leno 
fondly,  "and,  you  know  how  show  busi- 
ness works,  at  any  point  he  could  have 
said,  'This  guy  is  too  popular,  so  let's 
space  out  his  appearances  a  little  more.' 
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enough,  four  months  into  Leno's  tenure, 
NBC  sacked  his  longtime  friend  and 
manager,  Helen  Kushnick,  as  executive 
producer.  (She  had  made  a  nasty  name  for 
herself  in  the  business  by  trying  to  pre- 
vent guests  on  The  Tonight  Shoiv  from  ap- 
pearing on  any  other  talk  shows.)  Many 
people  thought  Leno  would  walk  out 
with  her.  He  did  not.  "You  mean  leave  in 
some  sort  of  huff?"  he  asks.  "Please!" 

Soon  after  Kushnick  left,  Letterman 
announced  that  he  was  leaving  Late  Night 
and  NBC.  In  an  attempt  to  keep  him,  the 
network  all-ioo-publicly  considered 
dumping  Leno  and  giving  The  Tonight 
Shozv  to  Letterman.  Leno  had  to  watch 
his  fate  being  played  out  in  the  papers  for 
weeks.  "I  guess  it  could  have  been  han- 
dled better;  everything  could  be  handled 
better,"  admits  Leno  now.  "But  I'm  a  big 
boy.  I  understand  this  is  business,  strict- 
ly business,  not  personal." 

And  it  IS  widely  agreed  that  Leno  rode 

1993 


out  all  the  painful  problems  wi 
and  apparently  impenetrable  sere 

"Jay  is  incredible,"  says  Tonn 
producer  Debbie  V'ickers.  "H 
seems  to  get  tired,  is  never  irritab 
when  he  was  under  extreme  pre 
maintained  his  composure.  He's  i 
ally,  really  nice  guy." 

Everyone  else — with  the  pos^ 
ception  of  Arsenio  Hall  and 
Miller — agrees.  In  a  business  wh 
often  grow  to  enormous,  offensive 
manageable  proportions,  Leno  ap 
remains  unaffected  by  fame  and 
He  loves  to  tell  self-deprecating 
like  the  time  when  he  was  dropp^ 
agent  at  the  beginning  of  his  caret  > 

"They  thought  I  was  con 
enough  but  not  controversial  en^ 
been  married  to  the  same  persor. 
time,  I  didn't  drink  or  do  drugs 
use  obscenities,  didn't  get  throwi 
clubs  or  fight  with  producers.  Tl 
they  wanted  to  let  me  go  because  '. 
someone  whose  name  would  be  in 
per  on  a  regular  basis. 

"It  makes  me  laugh.  In  Pel 
there  were  four  hundred  eighty-fi 
cles  about  me  and  Letterman  in 
tional  press." 

^  Unfailingly  courteous  to  fans- 
ways  signs  autographs  and  poses 
tures — Leno  also  somehow  finds  tin 
the  extra  mile  and  call  many  of  the 
who  write  to  him.  "I  called  this 
once  and  said,  'Is  Susan  there?'  'No 
this?'  I  said,  'This  is  Jay  Leno.'  So  si 
'Well,  this  is  her  mother,  whaddya  v 
said,  'Well,  she  wrote  me  a  letter.'  / 
mother  goes,  'Oh,  well,  she  writes  t 
crackpot  on  television.'  It  was  so  fun 

When  Leno  flew  out  to  Saudi 
to  entertain  the  troops  during  th 
War,  he  returned  with  a  list  of  tw 
dred  telephone  numbers  of  parents 
whom  he  called  to  say  that  he'( 
their  sons  and  they  were  fine. 

He  will  even  stop  on  the  free\{5 
help  a  stranded  motorist.  Just  the 
week,  in  fact,  he  pulled  over  for 
of  men  standing  around  an  old  ( 
When  he  offered  the  use  of  his  car  [ 
they  brightened  perceptibly  and  : 
home — to  El  Salvador.  Leno  didn  : 
out  until  he  got  the  bill. 

True  to  his  casual  nature,  Lcn  ' 
that — ratings  wars  or  not — he  ]u 
to  get  five  or  ten  good  years  in 
Tonight  Show.  "I  wouldn't  be  so  pi  c 
tuous  as  to  assume  I  would  be  dom  i 
long  as  Johnny.  I  think  in  this  da 
age  it  is  probably  not  possible,  i 
would  like  to  give  it  a  long  enough  ^ 
be  deemed  successful.  After  all,"  he 
with  a  wide  grin,  "I  don't  have  an> 
else  in  mind.  I  mean,  I'm  not  goi 
switch  to  modern  interpretive  dance 

Russell  Miller  is  a  London-based  join 
ZL'ho  iLTites  frequently  about  celebrities. 
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^ril  never  have  another 
BAD  HAIR  DAY  a 


WiuMi  \\mvv  leaders  loH  us  ihcx  have  l)a(l  hair  (lavs 
(7Y7T  (lav.  we  kiK'w  lhr\  needed  help.  We  decided  lo 
send  iheni  lo  one  of  the  lop  l)eaul\  schools  in  the  coun- 
ir\.  Would  ihe  same  trainiuii;  die  hesl  hairslvlisls  in  ihe 
husiness  <i(M  luru  our  readers  inlo  inslant  hair  e.\[)erts?  \ 
\l  the  \idal  Sassoon  Acadeni\  of  ( losiueloloiiv.  in  - 
Sanla  Monica,  ('alilornia — ihe  prestigious  school  for 
one  thousand  hairdressers  a  Near — our  ainaleui!^ 
learned  the  ropes  in  a  iwcntN  -lour-hour  crash  course 


am 
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student 

A  thirty-six- 


#1:  Cheryl  Korchak 

year-old  attorney  and  mother  of  five,  vs^ith  very  fine,  limp  hai 


Hair  problem: 

"My  hair  is  so  thin 
and  stringy  that 
even    when  it's 
freshly  shampooed, 
it  looks  dirty!  When 
it  comes  to  styling, 
I'm  clueless." 
The  pro's  anal- 
ysis: "Cheryl  usu- 
ally  resorted  to 
pulling  her  hair  back  in  a 
tight  knot  because  she 
didn't  know  what  else  to  do 
with  it,  but  the  tension  was 
causing  breakage  at  the 
hairline.  She  was  also  try- 
ing to  enhance  her  natural 
blond  hair  with  a  single- 
process  color  that  made 


her  hair  look  flat,"  says 
Stephen  Moody,  the  acade- 
my's principal. 
What  Cheryl  learned: 

"Stephen  suggested  that  a 
blunt,  chin-length  bob 

would  be  the  easiest,  most 
flattering  style  to  work  with. 
So  I  let  him  snip  away.  He 
also  recommended  a  side 
part  with  a  sweep  of  hair 
across  my  forehead  instead 
of  bangs.  Instant  style! 

"As  for  going  blonder,  I 
learned  that  switching 
from  my  usual  single-pro- 
cess color  to  highlights 


mm 

From  top  left:  Cheryl 
before;  getting  a  blunt  cut; 
practicing  the  flatwrap 
blow-dry  on  herself  and  a 
dummy;  the  final  results 
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would  give  me  the  cole 
boost  I  w^anted,  plus  addi 
te.xture  and  thickness. 

"The  best  pan  of  beau 
school?  Learning  a  styiir 
technique  that  I'd  nevt 
heard  of:  a  flatwrap  blov 
dry,  which  builds  in  boi; 
but  is  ver\'  gentle  to  fine  hj 
without  using  lots  of  heat." 
Hew  to  do  it: 

•  Dry  hair  in  sections  g( 
ing  against  the  directin 
of  growth  to  add  bod] 
Start  at  the  nape;  finis 
with  the  crown. 

•  Use  a  Denman  brus 
(rubber  base,  plastic  bri 
ties,  semi-round  shape")  i 
add  a  slight  bevel  to  ends. 

•  Dry  down  the  hair  shat 
from  root  to  end,  to  kee 
the  cuticle  flat.  Most  won 
en  dry  their  hair  up  th 
shaft,  which  causes  frizzle 

"Flatwrap  blow-dryin 
sounds  more  difficult  tha 
it  is.  It's  the  best  way  ! 
style  my  thin  hair.  N 
more  ponytails!" 


unh-Ponrf's  USA,  Co. 


\{W  recaptured 
h  velvet  texture 
healthy  young  skin, 
th  a  mere 


^st  and  squeeze- 

'  unheard  of.  Until  The  Pond's 
s  discovery  of  Nutrium.'" 
ulcus  oil-free  cotnplex  that 
i  essential  lipids  found  in  healthy 
kin.  The  nectar  inside  our  new 

's®  Dramatic  Results 
i  Smoothing  Capsules^ 

I  twist  open,  squeeze  out,  smooth 
I  your  face  and  neck.  In  seconds, 
'  jre  feels  like  velvet.  The  look 

I- 

!  >er.  The  results,  dramatic. 
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\  rfree  Skincare  Guide  from  The  Pond's  Institute'" 
800-34-PONDS  (347-6637). 
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Hair  problem;  "I've  been 
fighting  with  my  thick,  curly 
hair  for  years.  I've  tried  hot 
rollers  to  help  smooth  it  out, 
hut  lately  I've  given  up; 
lust  blow  it  dry  and  scrunch 
It  up  with  mousse.  I 
thought  the  length  and 
weight  of  my  hair  would 
help  control  the  curl,  but 
the  longer  I  grew  it,  the 
flatter,  frizzier  and  more 
shapeless  it  got.  Help!" 
The  pro's  analysis:  Ac- 


Student  #2:  June  B.  Thompson 

A  forty-five-year-old  office  manager  and  mother  of  two,  with 
coarse,  frizzy  hair 


From  top  left:  June  before; 
getting  a  layered  cut;  the 
deep-conditioning 
treatment;  finger-wave  clips; 
practicing  the  diffuser 
technique;  the  final  results 


cording  to  Stephen.  "June's 
mistake  is  a  common  one: 
growing  her  hair  out  all  one 
length  in  hopes  that  it  would 
be  easier  to  control.  Instead, 
her  hair  assumed  a  pyramid 
shape  as  the  weight  sank  to 
the  bottom." 

What  June  learned: 

"Stephen  said  a  very  layered 
cut  would  take  away  the  ex- 
cess weight  of  my  hair  and 
free  the  curl.  And  he  was  ab- 
solutely right.  My  hair  is 
springier  and  curls  more  soft- 
ly and  naturally  without  frizz. 

"Another  great  tip  that  I'd 
never  heard  before;  Sham-s 
poo  less  frequently.  The  ex- 
perts    explained  that 
overwashing  curly  hair  strips 
the  natural  oils,  making  it 
look  dry  and  unhealthy.  My 
new  routine:  I  cleanse  my 
hair  with  shampoo  once  or 
twice  a  week  to  remove  ex- 
cess oil  and  'wash'  it  with 
conditioner  on  alternate 
days,  without  rins- 
ing the  conditioner 
out  completely.  This 
really  does  result  in 
a  silkier  texture! 

"I  also  started  us- 
ing a  deep-condi- 
tioning treatment 
twice  a  week  for 
even  more  shine. 

"Stephen  intro- 
duced me  to  the 
dish-diffuser  blow- 
dryer  attachment — a 
bowl-shaped  diffuser 
with  rubber  'fingers' 
in  the  middle — and  I 
discovered  that  this 
is  the  must-have 
styling  tool  for  my 
hair  to  enhance  the 
natural  curl  and  re- 
duce the  frizz." 
How  to  do  it: 
•  Concentrate  on 


blow-drying  underlayers  of 
hair,  which  tend  to  be 
healthier.  Overdrying  top 
layers  will  give  hair  a  crispy 
texture.  Tip:  When  you  start 
underneath,  the  lop  layers 
will  be  partially  dried  by  the 
time  you  get  to  them. 

#  Always  dry  on  a  low-heat 
setting.  It  increases  drying 
time  slightly  but  decreases 
frizz. 

#  Blow-dry  permed  or  natu- 
rally curly  hair  until  it's  80  to 
90  percent  dr\' — leaving  it  a 
bit  damp  will  prevent  frizzles. 
Only  straight  hair  needs  to  be 
bone-dr\'. 

#  Resist  the  temptation  to 
scrunch  until  hair  is  nearly 
dry.  Instead,  clip  hair  in 
strategic  places  with  large  fin- 
ger-wave clips  to  control  the 
direction  of  the  curl  and  pre- 
vent hair  from  getting  too  big. 

#  To  refresh  curls  during 
the  day,  mist  hair  with  a 
mixture  of  water  and  a  little 
conditioner. 

"I  bought  a  dish-diffuser, 
hair  clips  and  a  spritz  bottle 
for  conditioning  mist.  My 
hair  has  an  entirely  different 
texture — it's  silky  and 
doesn't  frizz!" 


OfHeasAndHdc? 


Dogs  hate  fleas  and  ticks.  But  they  hate 
Tie  of  the  treatments  almost  as  much. 

Fortunately,  there's 
finally  a  solution:  Defend' 
EXspot*  insecticide  for 
dogs.  You  apply  it  in  just 
seconds,  and  yet  it's  as 
effective  as  tlie  leading  dip, 
One  application  pro- 


.■\nuzing  new  Defend 
pot  applies  in  seconds,  yci 
works  tor  weeks. 


\ddes  your  dog  with  up  to  four  weeks  of 
flea  and  tick  protection.  It  spreads  over 
your  dog's  skin  and  hair  coat, 
and  staits  killing  fleas  before 
they  bite  your  dog. 

Ask  your  veterinarian.  It's 
really,  er,  out  of  this  world. 

ItWorks  LikeNothingElse. 


PitmanMcxjre  Defend  is  a  reffistcred  trademark  of  Pitman -Moore.  Inc.  EXspot  is  a  registered  trademark  of  Coopers  Animal  Health  Inc  ,  A  Pitman-Mnore  Company. 
Always  read  and  follow  label  instructions.  Simulated  photo.  Do^  is  not  actually  in  outer  space.  ®1Q93  Pitman  -Moor-c,  Inc. 
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Student  #3:  Isadora  IVIanion 

A  thirty-five-year-old  marketing  consultant  and  mother  of  one, 
with  medium-textured,  layered,  damaged  hair 


Hair  problem:  "My  hair 
has  always  been  difficult  to 
deal  with.  I  thought  a  perm 
would  make  styling  easier, 
but  when  I  have  one  it  takes 
even  more  time  to  get  my 
hair  to  look  right.  My  hair  is 
very  dry  and  brittle,  and  it 
tangles  easily.  I'm  so  frus- 
trated— I  don't  know 
whether  to  re-perm,  grow  it 


From  top  left:  Isadora 
before;  getting  the 
right  cut  from  Jasmine 
Essa-Miller,  the 
Academy's  creative 
director;  practicing 
the  layered  blow-dry 
technique  on  herself 
and  a  dummy;  the 
final  results 


out  or  cut  it  all  off" 

The  pro's  analysis: 

"Isadora  needs  a  good  cut  to 
remove  some  of  the  damage, 
and  a  clean-lined  shape  that 
will  give  her  a  more  pol- 
ished look  and  allow  her 
hair  to  grow  out  easily," 
says  Stephen. 

What  Isadora  learned: 

"The  right  cut — in  my  case,  a 
just-above-the-shoulders 
blunt  cut  and  trimmed 
>angs — was  the  secret  to 
a  nattering,  easy-to-main- 
tain  style.  Now  that  I  have 
a  great  cut,  I  don't  need  a 
perm — I  just  needed  to  ,^ 
learn  how  to  dr>'  my  hair 
straight!  Two  things  I  was 
told  to  never  do  again: 
Never  use  a  fine-tooth 
comb  on  wet  hair — it  will 
snag  on  knots  and  break 
the  hair.  Instead,  comb 
hair  while  wet  with 
a  wide-tooth  comb 
to  de-tangle.  And 
never  dry  hair  when 
it's  sopping  wet  or 
you'll  cause  dam- 
age. Towel-blot 
hair  and  let  it  air- 
dry  until  it's  about 
seventy  percent  dr>'. 

"Since  my  hair 
was  in  really  bad 
shape,  I  was  told  to 
apply  a  moisturiz- 
ing treatment  once 
or  twice  a  week. 
Here's  how:  Apply 
a  super-rich  condi- 
tioner to  wet  hair. 
Wet  a  towel,  warm  it  in  the 
microwave  on  Low  for  thirty 
seconds,  then  wrap  towel 
turban-style  around  head. 
The  heat  opens  up  the  hair's 
cuticle  so  conditioner  can 
sink  in. 

"Aside  from  learning  what 
style  is  right  for  me,  I  learned 


how  to  dr>'  my  hair  so  it's  per- 
fectly straight — using  a  lay- 
ered blow-drying  technique." 
How  to  do  it: 

#  Start  sectioning  hair  at  the 
nape  to  build  volume.  Work 
section  by  section,  placing 
the  brush  at  the  roots  and 
stretch  hair  over  the  brush  as 
you  pull  it  through  the  hair. 

#  Use  a  Denman  brush  to 
blow-dr\'.  A  Denman  allows 
hair  to  slide  through  the 
brush  as  you  blow-dry,  so 
you're  not  holding  hair  sta- 
tionar\'  under  direct  heat  for 
a  long  period  of  time. 

#  Layer  one  section  on  top 
of  another  as  you  blow-dry 
from  the  underneath  to  the 
top  layers. 

#  Point  the  blow-dryer  away 
from  the  scalp,  always  keep- 
ing the  dryer  and  brush  mov- 
ing and  follow  the  brush 
with  the  dryer.  The  dryer 
should  be  an  inch  away  from 
the  brush. 

#  To  dry  bangs,  blow-dry 
them  to  the  side,  then  push 
them  toward  the  center. 

"To  tell  you  the  truth,  I'm 
never  going  to  love  my 
hair — it's  the  grass-is-al- 
ways-greener  thing.  But 
now  I  know  how  to  make  it 
look  the  best  it  can  be." 
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'czn  a  perfectly  itonruzl 
ii^oman  find  happLneJd 

(^or  {^ice  i^erda ) 


His  skin's  sensitive. 
Yours  is  not 
Or  maybe  it's  the  other  way  around. 
Still,  there's  a  Bic  Twin  Select 
right  for  each  of  you. 

Normal  for  regular  skin. 
Sensitive  for  skin  that's  tender, 
easily  irritated. 
Now  everybody's  happy 

You  both  feel 
closer  for  it. 


Dont  miss  this  special  collector's  keepsake  edition 


i  EVERYTHING  YOU  WANT  TO  KNOW  ABOUT 
j  THE  UFE  AND  CAREER  OF  THE 

MOST  LEGENDARY  ACTRESS  OF  OUR  TIME, 

j  s  ^^^^  ^^^^  ^^^^  ^^^^ 


ON  SALE  NOW  AT  YOUR  FAVORITE  NEWSSTAND 

A  LADIES'  HOME  JOURNAL  SPECIAL  PUBLICATION 

Sponsored  by  GOVERGIRL 
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"Cabinets  are  probably 
the  most  important  part  of 
the  kitchen — they  set  the 
feeling  for  the  whole 
room,"  says  Sandra  Mid- 
dleberg,  a  kitchen  and 
bath  designer  in  Mt.  Kisco, 
New  York.  And  while  the 
sleek,  cool  look  of  white 
cabinets  is  always  a  fa- 
vorite, the  warmer  look  of 
notural  wood  cabinets, 
like  cherry,  is  quickly  gain- 
ing popularity,  reports 


Carolin  M.  Schebish,  ASID 
owner  of  the  Design  Exchangi 
in  Fairfax,  Virginia.  Large  win 
dows  keep  the  kitchen  (left 
bright  and  airy  while  sen/ing  u 
traditional  style.  A  center  island 
below,  creates  extra  work  spec 
big  enough  for  two  cooks  tc 
work  together  comfortably.  At^| 
island  can  also  be  outfitted  witf 
a  cooktop  and  grill,  a  built-ir 
chopping  block  or  a  small  bo 
sink,  or  it  can  be  used  simpi' 
for  extra  storage,  counter  seat 
ing  and  informal  entertaining 
says  Schebish. 


A  kitchen  island  is  not  just  a  work  space  but  a 
living  and  entertainment  center       — Caroiin  Schebish 


H.J.  2 


A  few  years  ago, 
function  took  a 
backseat  to  the 
overall  look  of  a 
kitchen.  Now  we're 
more  conscious  of 
how  the  kitchen 
works — everything 
has  to  be  very 
practical. 

— B.J.  Petersoi 


Countertops  are  reaching  new  levels  of 
design.  One  of  the  latest  innovations  is 
kitchen  counters  in  varying  heights  to  ac- 
commodate different  tasks:  A  lower 
counter  is  ideal  for  rolling  pastry,  as  well 
as  for  kids  who  want  to  lend  a  helping 
hand.  One  of  the  best  surfaces:  smooth 
countertops  that  resist  stains,  chips  and 
scratches,  like  the  DuPont  Corian  coun- 
tertop,  above.  Ceramic  tile,  while  less 
desired  for  countertops  because  of  its 
bumpy  texture,  is  still  the  favorite  for 
backsplashes.  Since  we're  entertaining 
more  frequently  at  home,  hardworking 
appliances  are  also  a  must.  For  the  seri- 
ous cook,  there's  nothing  like  a  profes- 
sional-quality range.  Details,  page  H.J.  20. 
H.J.  4 


FfeuEver 
BaveTo  M  Off 

The  Road, 
WBll  Give¥)u 
A  Shoulder 
lb  Lean  On. 


Phone 


1 
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At  Oldsmobilef  we  understand  that  soiuctiiJics  you  could  use  a  little  help.  Like  when  you  run 
out  of  gas.  Get  a  flat.  Or  even  lose  your  keys.  That's  why  every  new  Oldsmobile  gives  you 
the  Edge^"  One  of  the  most  comprehensive  owner  satisfaction  progranis  in  the  industry 
Standard.  At  no  cost  to  you.  Need  assistance?  Just  give  us  a  call,  and  we'll 
send  it  Free  of  charge.  24  hours  a  day  365  days  a  year  With  the  Oldsmobile 
Edge,  you're  jnore  than  just  anotlier  nundx'r  And  we  have  the  nu}}iber 
to  prove  it.  So  call  1-800-842-OLDS  (6537)  today  for  more  information. 

___  /uy^  GM  Cor;}.  All  nnhls  rescnvd.  Buckle  Up.  America! 


What's  tli8  newest  look  un- 
derfoot? Designers  agree 
that  hardwood  flooring 
suits  both  modern  and 
courtry  kitchens  by  adding 
,  „  comfortable  feel- 
ing. And  you  can  choose 
from  a  number  of  wood 
stains — from  a  white- 
washed look  to  a  deep 
brown  tone.  Plus,  water-re- 
pellent urethane  finishes 
make  wood  a  practical  as 
well  as  a  beautiful  choice. 


Wood  floors  are  becoming  very  popular  because  they'n 
quieter  and  warmer-looking  than  tile  or  vinyl.  — Cawiin  sdiebi 


Small  luxuries,  like  a  beautiful  faucet,  can  create  a  big 
impact,  even  if  your  budget  doesn't  allow  for  more  ex- 
pensive  improvements,  such  as  new  flooring  or  cabinets. 
Today,  fixtures  are  available  in  a  variety  of  styles  and  fin- 
ishes that  complement  contemporary,  traditional  or  coun- 
try themes.  The  gooseneck  spigot,  which  allows  ample 
space  underneath  for  washing  or  filling  large  pots,  is  a 
top  choice  that  combines  function  with  great  design.  De- 
tails, page  H.J.  20. 
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[ERE  Are  Those  Who  Seek  Inspiration 
Those  Who  Create  It. 


Artists.  Poets.  Teachers.  Those  amor^ 
us  who  share  the  unique  ability  to  take  the 
simple  and  make  it  special.  They  inspire  us  to 
see  the  world  in  a  different  light  and  the  result 
is  nothing  short  of  magic. 

Our  skylights  have  a  similar  effect  on  a 
room.  With  them,  you  can  transform  a  simple 
setting  into  a  spectacular  enviromnnent.  One  of 
light  and  openness,  beauty  and  comfort. 

To  create  something  special  of  your  own, 
contact  your  Andersen-  window  and  patio 
door  dealer  listed  in  the  Yellow  Pages,  send  in 


the  coupon,  or  call  l'800'426'426l.  We'll 
show  you  how  Andersen^'  Feature  Windows 
can  be  a  source  of  inspiration  every  day  of 
the  year 

Come  home  to  quality. 
Come  home  to  Andersen: 


Send  me  free  literature.  I  plan  to  □  build  in 

City  State  Zip 

I  plan  to  □  rtiiiiiilel.  /  plan  tu  0  repUiee. 
Nairn'  

AiUrirss  


Ciry 


State 


Send  tt,  Andersen  Windows.  In:.,  P.O.  Box  3900.  Peorux.  IL  61614 

287-0993 


I  have  never  seen  a  period 
when  kitchens  could  be  more 


individual.        —Florence  Perchuk 


If  you  think  kitchen  sinks  are  all  alike,  take 
a  look  at  these.  Apron-front  sinks,  similar  to 
those  used  in  butler's  pantries  and  kitchens 
a  century  ago,  bring  old-fashioned  charm 
to  a  country  kitchen.  New  from  Kohler  for 
1 993:  the  Alcott  fireclay  sink,  available  in 
the  textured  Interlace  pattem  (left)  and  the 
colorful  Aviary  pattem,  below. 


For  a  sleek,  modern  look,  the  newest 
sinks  can  be  mounted  flush  with  the 
countertop  to  create  the  illusion  of  a 
built-in.  This  double-basin  sink,  left,  by 
Corian  features  seamless  installation  so 
there's  no  hard-to-clean  lip  around  the 
edge.  "People  are  so  busy  that  they 
want  things  that  don't  require  a  lot  of 
maintenance,"  says  Janelle  Schick, 
ASID,  of  Inter  Plan  Design  Group,  in 
Scottsdale,  Arizona. 
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"My  wife  was  worried  about  having  a  baby  at  age  37.  Then  the  obstetrician 
isted  she  see  a  physical  therapist." 


Pregnancy  affects  your  whole  body— from  head  to  toe.  And  if  you're  a  little 
jrbody  might  be  less  resilient.  That's  why  an  evaluation  by  a  physical  therapist 
St  way  to  ensure  a  healthy  pregnancy  and  a  fast  recovery 

Physical  therapists  are  educated  in  the  interaction  of  all  your  body  parts.  Their 
'n  evaluation  can  show  you  how  to  avoid  stress  and  injury  during  pregnancy 
y'll  prescribe  special  exercises  to  strengthen  your  body  protecting  you  against 
cpain. 

Contact  a  physical  therapist  today  For  more  information  about  physical  therapy 
>ur  family's  needs,  call  1-800-955-7848.  Or  simply  return  this  coupon. 


Put  your  health  in  the  hands 
of  a  Physical  Therapist. 


Adilivs 


t  ily  Sijtc  Zip 

I  111  more  inlormalion  send  to 

American  Physical  Therapy  Associatum 
PO  Box  37257 
Washington,  DC  20013 


m  for  comfort 


"We're  beginning  ti 
see  the  bathroom  a 
a n  extension  of  th 
bedroom,  and  no 
just  OS  a  utilitario 
room,"  says  Petersor 
Pretty  fabrics,  like  th^ 
coordinating  showel';.' 
and  window  curtain 
from  Dawson  Horn 
Fashions  shown  a 
left,  treat  the  bath 
room  to  the  sam 
sma rt  looks  we'  r 
used  to  seeing  in  th 
rest  of  the  house.  A 
a  result,  today's  bath 
room  flows  smoothi 
from  the  design  of  th 
rest  of  the  home.  De 
tails,  page  h.}.  20. 


While  the  crisp,  all-white  bathroom  is  still  popular, 
color  is  coming  into  its  own.  The  vibrant  cabinets  at 
right  ore  suited  to  this  home's  country  feel  and  pro- 
vide a  strong  decorative  punch  without  additional 
accessories.  "People  are  ver/  open  now  about  col- 
or, and  very  personal  about  it,"  says  designer  B.J. 
Peterson,  FASID,  owner  of  B.J.  Peterson  Interior 
Design,  in  Los  Angeles.  The  newest  bathrooms 
take  their  color  cues  from  the  rest  of  the  house. 


H.J.  10 


he  word  for  towel 
is  Cannon. 
So  is  the  word 
for  value 

And  Cannon  provides  so  many  ways  to 
decorate  your  bath.  Striking  prints. 
Romantic  florals.  Intricate  jacquards. 
Vibrant  solids.  Towels  and  coordinating 
bath  rugs  to  fit  every  taste.  Every  one 
made  with  care,  to  endure  for  years 
and  years.  That  means  Cannon  is  also 
the  word  for  quality.  For  stores  nearest 
1  vou  call:  1-800-237-3209. 
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lay  the  slots 
4  hours, 
stay  free  in 
Las  Vegas 


By  JOHN  DANA 


LAS  VEGAS.  NV  -  I 
admit  It.  When  I  first  saw 
the  Tropicana's  offer  of 
tv\o  free  nights  in  Las 
Vegas.  I  smiled  and  shook 
my  head. 

No  v\a\  .  I  said,  would  a 
easino  give  you  two  free 
room  nights  foi-  four  hours 
of  gaming. 

I  was  v\'rong. 

These  gu\s  are  serious. 
You  ean  hnd  out  for  your- 
self with  a  free  phone  call. 

You  have  to  play  the 
slots  or  table  games  for  a 
t(Hal  of  four  hours  to  get  the 
free  nights  (and  they  give 
you  two  days  to  do  it).  But 
even  if  you  don't  make  the 
four  hours,  you  still  get  a 
"casino  rate"'  on  your  room 
as  low  as  %45  a  night. 

It's  the  cleanest,  sweet- 
est deal  in  Las  Vegas. 
Here's  what  the  Tropicana 
people  told  me  when  I 
called  them: 

This  is  an  introductory 
offer  for  people  who  are  not 
members  of  the  casino's 
Island  Winners  Club'".  (If 
you're  a  member,  you 
already  get  swcel  deals.) 

All  you  do  IS  phone  the 
Tropicana  and  ask  lor 
■■Room  Reservations."  But 
do  it  today  because  they  sell 
out  fast  with  this  otter. 

If  you  come  on  a  u  eek- 
dav  vou  izet  the       rate.  It 


}ou  come  Friday  or 
Saturday  you  get  a  $65  rate. 

When  you  get  there,  they 
make  you  a  member  of  the 
Island  Winners  Club'"  (free, 
naturally).  They  use  your 
membership  card  to  keep 
track  of  your  casino  play  on 
the  quarter  slots,  the  dollar 
slots,  or  anything  higher. 

But  you  can  play 
Roulette.  Blackjack  or 
Craps,  too.  And  this  goes 
for  all  tables,  even  the  ones 
with  low  betting  limits. 

It  you  play  lour  hours, 
your  room  is  free  this  trip  or 
next,  your  choice.  If  you 
play  MORE  than  tour  hours 
you  may  get  something 
extra,  like  comp  dinners  and 
shows  loo. 

Now  here's  the  clinch- 
er: when  you  play  the  slots, 
they  give  you  cash  rebates 
on  top  of  everything  else. 
You  build  up  a  bankroll 
with  practically  every  pull 
of  the  handle. 

So  if  you're  going  to 
Las  Vegas  to  play  the 
games  anyway,  why  not 
stay  where  they  really  take 
care  of  you'.'  Call  1-800- 
6.M-4000,  ask  for  operator 
51  and  say  you're  calling 
about  the  two  free  nights  at 
the  Tropicana.  Do  it  now 
and  get  the  best  choice  of 
dates.  So  don't  wait. 
Phone  now . 
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Windows  are  mal<ing  a  visible  difference  in  the  I 
room.  Unlike  the  old  frosted-glass  panes  that  v/ere  ' 
in  demand,  soaring  expanses  of  clear  glass  now  • 
the  bathroom  to  the  outside.  The  ones  here  hav(j 
look  of  light  and  airy  sun  rooms.  Outdoor  landscc 
or  fencing  provide  necessan/  privacy.  Details,  H.J.  !i| 
H.J.  12 
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"The  whole  world  is  still 
in  love  with  Jacuzzi  tubs 
and  separate  showers," 
says  Carolin  Schebish. 
But  now  we're  keeping 
an  open  perspective. 
Clear-glass  shower  en- 
closures, left,  give  the 
illusion  of  spaciousness 
by  making  shower 
spaces  transparent.  For 
the  floor:  Tile  is  still  one 
of  the  most  practical 
and  popular  choices. 


1  re  putting 
lore  windows 
id  skylights 
bathrooms 
ecause  people 
ant  to 
icorporate 
feeling  of 
ae  outdoors. 

-BJ.  Peterson 
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Is  theril  a  verticcil  liioneycomb  shade  ^ 
that  can  cey^r  a  32dNlot  expanse  one  minute, 
cijnd  disappear  the  next? 

Ji»t  call  "Duette  Answers.'' 


HunterDouglas 


WINDOW  FASHIONS 


1  -800-32-STYLE,  ext.  1 9  (M - F,  8AM -  8PM  EST) .  And  gel 
the  full  picture  on  the  exclusive  Duette  Vertigllde'  system  Or 
write  Two  Duette  Way,  Broorr\field,  CO  80020.  In  Canada, 

l-80a265-1363  .  Hunter  Douglas  your  source  (or  DueHe"  shadp'.  Silhouette' 
shadings,  pleated  shades,  honzonlol  ond  vertical  blinds,  ond  coofdinoled  fabrics 


HAT 
DiFfERENCE 

TODAY 

Makes 


i 


cup  of  coffee  may  wake  you  up, 
but  Today  opens  your  eyes  on  issues 
of  liealth,  fashion,  spoils,  politics 
and  the  arts.  Biyant  Gumbel  and 
co-anchor  Katie  Couric  introduce 
you  to  everyone  from  world  leaders  to 
America's  most  popular  celebrities  in 
friendly  and  insightful  inten  iews 
you  won  t  see  any\vhere  else. 
TocUiY  \^  sure  to  make  a  difference 
in  your  tomorrow. 

WEEKDAYS  ON  S^S^mZ 


r 
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®  ]9"2  Hunter  Oongloj  Int. 


The  sH's  in  your  eyes  every  day  at  5:1 
Can  a  ■indow  shade  help  you  get  soml 

If  Just  call  "Duette  Answers."  I 


t  3  you  turn  a  ho-hum  bath- 
r  nto  a  private  haven?  Bring 
tai  ality  into  the  bathroom  by 
^  vallcovering  and  fabric  co- 
es  as  you  would  in  a  bed- 
The  result:  a  warm  and 
ling  setting,  perfect  for  af- 
irs  pampering. 


Die  want 


T  bathroom 
e  very  soft 
inviting,  so 
re  using 
m  rose  or 
ch  tones. 

i^ence  P^rchuk 
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1  ~800-32-STYU,  ext  20  (M-F,  8AM-8PM  EST).  And 
get  the  inside  story  on  our  Duetle  Eclipse blackout  shade. 
Or  write  Two  Duette  Way,  Broomfield,  CO  80020.  In  Canada, 

1  -800-265- 1363.  Hunter  Douglas  your  source  for  Duette'  shades,  S  Ihouette* 
shadings,  pleated  shades,  horizontal  and  vertical  blinds,  and  coordinated  fabrics 


HunterDouglas 


DUETTE' 


WINDOW  FASHIONS 


That's  right,  get  our  colorful  five-part  Arkansas  Vacation  Planning  Kit 
absolutely  free.  Each  kit  includes  a  Highway  Map,  Camper's  Guide,  State 
Parks  Guide,  Calendar  of  Events  and  Tour  Guide  -  more  than  300  pages 
illustratmg  great  destinations,  lodging,  events,  bargains  and  more. 
It's  everything  you  need  to  plan  a  picture-perfect  fall  getaway  So  what 
are  you  waiting  for?  Send  for  your  masterpiece  collection  now!  Call: 

i-8oq2_NArim  wzs^zs) 

["Mail  to:  Arkansas  Vacations,  Dept.  1665 
One  Capitol  Mali,  Little  Rock,  AR  72201 


Name . 


Address 
City  


State . 


Zip. 


For  Industrial  Development  information, 
call  (SOI)  682-2559. 

Aii<ansas 

THE  NATURAL  STATE 


In  new  homes,  bathroom 
spaces  are  becoming 
much  larger,  savs  Janeiie 
Schick.  To  visually  open 
up  on  older  bathroom 
without  adding  any 
square  footage,  designers 
rely  on  optical  illusions. 
At  right,  light-colored  pre- 
hung  wallpaper  paneling 
from  Georgia  Pacific's 
Paper  Works  Collection 
lends  a  lofty  feeling. 


WeVe  using  furniture  in  interesting  ways  in  the  bathroom — a 
decorative  shelf,  for  example,  instead  of  a  standard  cabinet.  -b.j.  ?k 


Comfort  is  always 
top  consideratiol 
when  designing  nel 
bathrooms,  say  de 
signers.  Even  eas 
chairs  are  finding  the 
places  near  the  tub 
Underfoot,  Arm 
strong's  Designer  Sc 
lorian  II  floorin 
provides  a  warm,  dec 
orative  base  for  thi 
comfy  room.  Detailsj 
page  H.J.  20. 


why  mi 


lions  01  cook- 


y  liave  to  get  into  onOo 


7//v  I'-FM  '  has  the  unique  Resistul  "  nou-shrk 
rookifi^surimr  that's  four  layers  t/iiek.  Wsone 
more  reason  7-  Fl\  I .  grves  you  the  best 
eomhiiuitum  of  srrateh  resistaure 
ind  noti -stu  k  peiionntiui  e 
you  ran  buy. 


You've  Thought  Of  It  All. 


Introducing  Chicken  Tonight 

from  Ragu! 

So  delicious  you  won 't  believe 
it's  light.  Try  new  Italian  Primavera, 
Honey  Mustard,  and  Sweet  and  Spicy 
simmer  sauces.  Just  brown, 
simmer,  serve  and  enjoy. 


CHICKEN        CHICKEN     i  CHICBSN 


It's  gonna  be  great  tonight 


A* 


The  trend  toward  elegant  fixtures  is 
also  big  news  in  the  bathroom.  The 
faucet  shown  at  left,  fronn  American 
Standard,  is  one  of  several  spout- 
and-handle  combinations  that  can 
be  created  with  the  company's  mix- 
and-m  'ch  sys'em.  Moen's  new 
Monticello  collection,  below,  fea- 
tures a  patented  washerless  car- 
tridge and  classic  European  style. 
Beauty  isn't  everything,  however. 
Designer  Carolin  Schebish  says  to 
be  sure  handles  are  easy  to  turn 
before  purchasing  any  new  faucet. 
In  the  shower,  look  for  hardware 
designed  to  protect  against  scald- 
ing, particularly  if  your  household 


The  Shower  for  Two,  above,  is  a  unique 
double-headed  shower  fixture  from  Hy- 
drokinetic  Designs  that  can  accommodate 
two  bathers  or  provide  stereo  bathing  for 
one.  Details,  page  H.J.  20. 


^eautiful  faucets  are  key  accessories  to  a 
luxurious  bathroom — they  can  change  the 

■■-  if. 

whole  look  of  the  room.  —Florence  Perchuck 
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WHY  THE 
COST  OF 
ADDING  ON 
IS  SENDING 

PEOPLf 
THROUGH 
THE  ROOF. 

It  doesn't  have  to  cost  an  arm  and  a  leg  to 
find  the  extra  room  you  need  in  your  home. 
Send  in  this  coupon  or  call  1-800-283-2831 
for  our  free  Hidden  Spaces  brochure,  and  we'll 
show  you  exactly  how  easy  and  economical 

it  is  with  VELUX'  products.  One  look  at  all 
the  possibilities  and  you'll  wonder  why  you 
didn't  go  through  the  roof  sooner. 


The  World  Leader  in  Roof  Windows  and  Sl<ylights 

©1992  VELUX  GROUP  ©VEIUX  is  o  registered  Irodemork 

Send  this  coupon  for  our  free  Hidden  Spaces  brochure. 
Name  

Address 


City  . 


Stale. 


Z>p.. 


Phone 


Moil  to  VELUX -AMERICA  INC 
Dept  M,  P.O.  Box  5001 
Greenwood,  SC  29648-5001 


Custom  mirrors  ore  the  image  of  chic.  Combined  with  elegant 
inqs,  beautiful  sconces  and  fashionable  faucets,  ony  bothrool 
mode  to  feel  luxurious,  hiis-and-hers  sinks  odd  the  final  touch. 


W  H  E  R  E  -  T  O  -  B  U  Y    G  U  ID 


HJ.  1:  Essex  wallcovenng 
from  the  hlorvest  Home 
collection,  by  GenCorp 
Polymer  Products,  a 
GenCorp  company,  201  - 
489-0100.  HJ.  2:  Bottom, 
cabinets  and  flooring,  Bruce 
Hardwood  Floors  and 
Cabinets,  800-722-4647. 
H.J.  3:  For  more 
information  on  the  full  line 
of  KitchenAid  appliances, 
coll  800-422-1230.  H.J. 
4:  Countertop,  DuPont 
Corion,  800-4-CORIAN; 
stove.  Viking,  601  -455- 
1 200.  H  J.  6:  For 
information  about  the  care 
and  maintenance  of  wood 
floors,  call  the  National 
Wood  Flooring  Association, 
900-646-WOOD;  faucet 
on  left,  Gerber  Plumbing 
Fixtures  Corp.,  708-675- 
6570;  faucet  on  right.  Delta 
Faucet  Company,  800- 
345-DELTA.  H.  J.  7: 
Andersen's  free  "Windows 
and  Patio  Door  Fadbook" 
offers  creative  ideas  using 
windows  and  patio  doors. 
Wnte:  Andersen  Windows, 
Inc.,  #LHJ-223-0693,  P.O. 
Box  3900,  Peoria,  IL 
61 61 4;  or  call  800-426- 
4261.  H.  J.  8:  Sinks,  top  to 
bottom:  Alcott  in  white 
Interlace,  Kohler  Co.,  800- 
4-KOHLER;  Alcott  in  Aviary, 


by  Kohler  C.^.;  DuPont 
Corian.  HJ.  10:  Shower 
curtain,  window  curtain. 
Collage,  Dawson  Home 
Fashions,  Inc.,  212-689- 
6300.  HJ.  12:  Top,  Lindal 
SunRooms,  206-244- 
22 1 9;  bottom,  Andersen 
Windows.  HJ.  13:  The 
Bombay  Company 
specializes  in  antique- 
inspired  home  furnishings. 
For  a  free  catalog  or  the 
location  of  a  store  near 
you,  call  800-829-7789. 
Duette  Honeycomb  Shades 
make  the  world  a  shade 
more  beautiful.  For  more 
information,  call  800-32- 
STYLE.  HJ.  15: 
Wallcovering,  York 
Wallcovenngs,  717-846- 
4456.  HJ.  16:  Top,  pre- 
hung  wallpaper  paneling. 
The  Paper  Works 
Collection,  Georgia  Pacific, 
404-521-4000;  bottom, 
flooring.  Designer  Solarian 
II,  Armstrong,  800-233- 
3823.  HJ.  19:  Top, 
faucet,  American  Standard 
Inc.,  800-821-7700; 
bottom  left.  Shower  for  Two, 
Hydrokinetic  Designs  Inc., 
305-667-7213;  bottom 
right,  faucet,  Monticello 
Collection,  Moen  Inc.,  800- 
321-8809.  H  J.  20: 
Wallcovering,  Subtle  Tones 


collection.  Gen 
Polymer  Produc 
Complete  Guia- 
Windows  and  Sk 
VELUX  features' 
entire  line  of  roc 
sk^'lights,  sunscre 
accessories  and 
plus  a  wealth  of 
ideas  and  helpft 
creating  beautifu 
living  spaces.  Fo 
copy,  write  to:  VI 
America  Inc.,  PJ 
500 1 ,  Greenwo 
29648-5001  ;o 
283-2831.  Arm! 
the  height  of  fast 
feet  with  beautifi 
coordinated  Nec 
and  NeoTraditio 
portfolios  featurii 
Amnstrong  floors 
fabric,  wallcoverigs 
home  furnishing;Fc 
information,  sencSS 
Ms.  Crista  Miller 
Armstrong  Woi 
Inc.,  P.O.  Box  :- 
Lancaster,  PA  1  . 
call  800-233-3^:3 
more  informatioi^'' 
nuclear  energy 
safe,  domestic  s 
electricity — writt 
Council  for  Ene' 
Awareness,  P.C 
66080,  Depot-' 
Washington,  D'. 
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Don't  Have  a 
Mom! 


by 

Bets  van  Boxel 


•  Adorablv  hand-tailored  costiime 

•  Head,  arms  and  legs  crafted  of  fine, 
hand-painted  bisque  porcelain 

•  Hand-numbered  and  accompanied  by  a 
same-numbered  Certificate  of  Authenticity 


Shown  smaller  than  actual  size  of  13"  tall 


Collection,  4810  Executive  Park  Ct.,  P.O.Box  44051,  Jacksonville,  FL  32231-4051 


LATIONSHIPS 


I. 


Stress  SEX 

We  all  know  ihal  stress  can  make  us  do 
cra/\  things.  Now.  accoiding  to  a 
oTonndbreakini>-  theon.  it  mav  be  the 
recison  more  and  more  wives  are  cheating 
on  their  husbands.  I  low  stressed -out — and 
vulnerable  to  itilldelit) — are  row? 
13\  (^aiol  Lvnn  M  it  hers 


I can't  believe  what  I  did," 
says  Judy,  thirty-eight,  a  sec- 
retary in  an  advertising 
agency  who's  been  married 
for  fourteen  years.  "For  the 
last  three  months,  our  office  had 
been  putting  together  a  big  cam- 
paign, and  rd  been  staying  late  ev- 
ery night.  Between  work,  cooking, 
laundr\'  and  helping  my  son  with 
his  homework,  I  was  getting  maybe 
five  hours  of  sleep  a  night.  When 
we  finished  the  campaign,  I  guess  I 
just  snapped.  A  bunch  of  us  from 
the  office  went  out  drinking,  and  I 
had  way  too  much  and  ended  up  in 
a  motel  room  with  a  man  from  an- 
other department.  I've  never  cheat- 
ed on  my  husband  before!  What 
was  the  matter  with  me?" 

"I  know  exactly  what  I'm  do- 
ing," says  Susan,  thirty,  an  attor- 
ney who  regularly  works  sixty- 
hour  weeks.  "I've  been  seeing 
Richard,  a  man  I  met  on  a  case, 
once  a  week  for  just  over  three 
months.  We  have  nothing  in  com- 
mon but  sex — but  we  have  great 
sex,  and  that's  more  than  I  can  say 
for  what  I  gel  ai  home.  I'm  careful 
that  my  husband  doesn't  find  out, 
but  I  don't  intend  to  stop  this  af- 
fair. It's  fun — and  I'm  too  busy  to 
have  a  lot  of  that." 
These  might  seem  like  typical 


tales  of  infidelity — 
until  you  look  at  why 
these  affairs  took 
place.  It  wasn't  that 
these  women's  hus- 
bands mistreated 
them,  or  that  their 
lives  were  woefully 
empty.  Rather,  their 
lives  were  too  full. 
Both  women's  days 
were  a  whirlwind  of 
nonstop  chores — 
work,  child  care, 
housekeeping,  bill- 
paying,  errands. 
Weeks  went  by  in  a  blur;  life  be- 
came remote  and  mechanical.  That 
is,  until  a  plunge  into  extramarital 
sex  woke  them  up. 

Is  there  a  connection  between  a 
woman's  overloaded  days  and  her 
decision  to  stray?  Writer  Melissa 
Sands,  author  of  77?^  Mistress's  Sur- 
vival Manual,  is  convinced  that 
there  is.  While  conducting  a  sur- 
vey of  unfaithful  wives  last  year, 
she  heard  the  same  kinds  of  stories 
over  and  over.  "Something  about 
my  lover  just  clicked,^'  one  woman 
told  Sands.  The  woman — a  hard- 
working mother  who,  at  thirty,  had 
been  married  for  nine  years — had 
never  even  looked  at  another  man. 
But  one  weekend  at  a  work-related 


seminar,  she  met 
attractive  twenty 
three-year-old  an 
ended  up  in  his  be 
She  told  Sands  tl 
affair  had  changt 
her  life,  that  si 
feels  better  than  si 
has  in  years. 

During  the  couri 
of  her  sur\  ey,  Sane 
also  discovered  th 
certain  words  ke] 
recurring  whe 
wives  described  ho 
they'd  felt  befo 
having  affairs:  ove 
zvhelmed,  exhausu 
and  above  al 
stressed.  Sands  beg£ 
calling  her  findinj 
the  "stress-sex  ph 
nomenon." 
seemed  that  tl 
more  women  gi 
bogged  down 
endless  work  and  r 
sponsibility,  tl 
more  they  turned 
one  outlet  for  r 
lease:  cheating  o 
their  husbands. 


AN  EMOTIONAL  EMPTINESS 

Is  Sands'  theory  correct?  Evidenc 
indicates  that  the  answer  cou! 
well  be  yes.  There  is  no  doubt  thi 
more  and  more  women  ai 
stressed-out.  According  to  Harvar 
economist  Juliet  B.  Schor  in  h« 
book,  The  Overworked  America 
(BasicBooks,  1992),  30  percent 
adults  today  say  they  experienc 
high  levels  of  stress  daily. 

Not  surprisingly,  women  end 
bearing  most  of  the  burden.  Cu 
rently,  two  thirds  of  wives  are 
the  labor  force,  and  most — esp( 
cially  those  who  are  mothers — als 
put  in  what  Berkeley  sociologii 
Arlie  Hochschild  calls  a  "secon 
shift"  at  home.  (continuet 
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1  mg.  tar, 
0.1  mg.  nic. 


Carltor    CarltOD    C^M    Carltoi    Carttoi    Cartto  ^  (j-''-    ^.^-M'  Carlton 


/lenthol  Soft 
100's  Box,  100's 
Box;  1  mg.  "lar", 
otine;  100's  Soft 
3's  Mentfiol  Soft 
g.  "lar",  0.2  mg.  j 
;ine;  120's-  5  mg.  | 
0.5  mg.  nicotine.  | 
ims:  6  mg.  "tar",  | 
0.5  mg.  nicotine.  | 

t  of  all  brands:  I 
on:  Less  than  I 
tar",  less  than  I 
cotine  av.  per  | 
/  FTC  method.  L 
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r\CC  2  PACKS  OR  A 
XJrr  CARTON. 

CAN  BE  USED  IN  ADDITION  TO  ANY  ON-PACK  OR  ON-CARTON  COUPON. 


To  M  puced  on  our  mailing  list  comoIeK  tn«  tollowing  (Please  PrmI) 


DSa.    MaK  Ftmale 
3)MYR(CUURMUN0IS: 
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Full  flavor 
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CONSUMER  Caution'  Tftis  coupon  is  goM  onty 
wtien  brand  stylelsl  sgeciliM  is  purcnased;  it  an- 

  not  be  copiet],  transferretl  or  assigned  Any  otrier 

use  consinules  Iraud  OFFER  VOIO  WHERE  PRO- 

  HIBITED,  LICENSED,  TAXED  OR  OTHERWISE 

RESTRICnO  BV  LAW  LIMITED  TO  SMOKERS  21 

  VEARS  OF  AGE  OR  OLDER  CONSUMER  PAYS 

SALES  TAX,  If  ANY  Coupon  Oder  expires  12/31/93 
Retailerri  may  redeem  coupon  at  lace  value  plus  6t 

  tiandling  and  actual  postage  costs  incurred  il 

lOO'VLong  0120s /Extra Long  coupoms  redeemed  m  sinci  accordance  with  Ttie 
American  Tobacco  Company  coupon  terms,  incor- 
porated herein  by  reference  Copy  available  upon 

  request  Casn  value  i/201h  ol  1e  Man  to  The 

American  Tobacco  Company,  PO  Box  12012 
Nogales  A28S662-2012 
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Mress  sex 

Housework  and  child  care  add  another 
twenty-five  to  forty  working  hours  to  a 
woman's  week. 

According  to  one  study,  tully  half  of 
all  employed  women  with  children  say 
thai  having  too  little  time  for  their  fami- 
lies causes  an  "extreme"  level  of  stress. 
I'ull-time  homemakers  face  different,  but 
equally  intense,  pressures — the  constant 
demands  of  small  children,  the  isolation 
from  adult  companionship.  In  times  of 
crisis,  other  responsibilities  add  to  the 
burden.  When  aging  parents  need  care, 
for  instance,  it's  most  often  daughters, 
not  sons,  who  provide  it. 

At  the  same  time,  more  and  more 
married  women  are  unfaithful.  Accord- 
ing to  some  recent  surveys,  as  many  as 
55  percent  of  wives  eventually  cheat  on 
their  husbands. 

Why  are  over-stressed  women  espe- 
cially likely  to  be  among  them?  Clearly, 
it's  not  because  they  have  too  much  time 
on  their  hands.  Rather,  the  problem  is 
that  having  days  that  are  loaded  with 
chores  often  creates  an  emotional  empti- 
ness. These  women's  lives  tend  to  be 
short  on  love  and  joy.  As  Hochschild 
discovered,  one  of  the  first  things  they 
sacrifice  to  make  more  time  are  those  ac- 
tivities that  are  "nonproductive"  but 
give  them  pleasure — hobbies,  visits  with 
friends,  exercise,  quiet  time  alone.  They 
are  also  perilously  low  on  intimacy.  Too 
often,  another  thing  that  gets  squeezed 
out  of  a  busy  woman's  schedule  is 
her  marriage. 

Stress  can  wreak  havoc  on  a  relation- 
ship in  slow,  insidious  ways.  While 
many  of  the  problems  that  cause  a  wom- 
an to  feel  overloaded  may  have  nothing 
to  do  with  her  marriage — for  instance, 
they  may  be  work-related — she  still 
brings  them  home.  Preoccupation  with 
something  that  happened  during  the 
day  makes  it  hard  to  give  a  husband 
your  full  attention  at  night.  And  often- 
times, a  woman's  attempt  to  talk  about 
what's  bothering  her  creates  even  more 
tension,  especially  if  her  husband  is  un- 
willing or  unable  to  give  her  the  sympa- 
thetic ear  she  wants. 

"It's  a  common  pattern  that  when 
women  complain,  men  try  to  fix  things," 
says  Georgia  Witkin,  Ph.D.,  a  clinical 
psychologist  and  author  of  The  Female 
Stress  Syndrome  (Newmarket  Press,  1991). 
"If  a  woman  shares  a  work  problem  with 
her  husband  more  than  once,  he  may  be- 
come annoyed — he  already  told  her  what 
to  do,  why  hasn't  she  done  it?" 

Too-busy  schedules  also  leave  hus- 
bands and  wives  virtually  no  time  to  talk, 
laugh  or  do  any  of  the  small  intimate 
things  that  help  two  people  remember 
why  they  love  each  other.  "Most  married 
couples  have  about  seventeen  minutes  of 

R4 


private,  face-to-face  time  per  zveek,"  says 
Witkin.  And  when  couples  are  deprived 
of  private  interaction,  the  intimacy  that 
bonds  them  begins  to  evaporate. 

"When  you  don't  have  time  to  commu- 
nicate or  maintain  rapport,  hurt  feelings 
occur,  probably  on  a  daily  basis,"  says 
Theresa  Crenshaw,  M.D.,  a  sex  therapist  in 
San  Diego.  "They  may  be  little  hurts,  hut 
they're  not  addressed,  so  each  person  de- 
velops a  set  of  resentments  that  they  bring 
with  them  when  they  do  have  occasion  to 
be  together." 

In  addition,  women  whose  husbands 
leave  all  the  domestic  chores  to  them 
may  be  filled  with  an  enormous  amount 
of  anger  and  resentment  at  having  to 
shoulder  the  extra  weight.  "If  a  woman 
feels  undervalued,  her  relationship  with 
her  husband  is  going  to  diminish,"  says 
Don-David  Lusterman,  Ph.D.,  a  psychol- 
ogist specializing  in  marriage  and  family 
therapy  in  Baldwin,  New  York. 

Finally,  stress  often  torpedoes  a  couple's 
sex  life.  "Very  busy  couples  usually  end  up 
having  sex  only  when  they're  in  bed  and 
tired,"  says  Crenshaw.  "Not  surprisingly, 
there's  not  a  lot  of  passion  involved." 

LONGING  FOR  LOVE 

Although  a  woman  who's  stressed  may 
well  be  aware  of  )usi  how  tired  or  angry 
she  is,  or  how  little  the  reality  of  her  life 
matches  what  she  thought  it  would  be, 
she  may  not  be  conscious  of  how  much 
she  longs  for  the  recreation,  emotional 
connection  and  sexual  passion  she  no 


longer  enjoys.  But  below  the  surt^ 
longing  is  there,  and  it  mah  ] 
uniquely  vulnerable  to  an  extra  ar 
fling.  Says  Frederick  Humphrey  -d 
a  professor  emeritus  at  the  Univ6;iti 
Connecticut,  in  Storrs,  who  h;  di 
twenty  years  of  research  on  marilii 
delity,  "Just  as  we  may  be  more  s  ce 
ble  to  catching  a  cold  when  our  imi 
system  is  run-down,  someonch 
emotional  immune  system  is  ru  do 
will  be  more  susceptible  to  an  affa  " 

It's  not  that  women  take  off  th 
ding  rings  and  go  out  in  delibera 
of  illicit  thrills.  In  fact,  stress- 
straying  often  begins  quite  innoi. 
homemaker  may  find  herself 
conversation  with  a  man  she  sees 
ly  at  Little  League  practices,  ch 
synagogue;  a  working  woman  n: 
sharing  regular  lunches  with  a 
co-worker.  If  all  were  well  at  horn 
relationships  would  go  no  furth 
when  stress  has  robbed  a  woman" 
pleasure  and  her  marriage  of  com 
ship  and  sexuality,  they  may  carr\ 
erful  charge.  Suddenly,  she's  rem.i 
all  she's  been  missing.  She  has  ^ 
to  talk  to  again,  someone  who  wil 
Most  of  all.  she  has  someone  witl 
sale's  taking  the  time  to  connect 
co-workers  eat  lunch  together  e\  ( 
that  may  be  far  more  time  thaie 
spends  alone  with  a  spouse,"  says  hi 
Glass,  Ph.D.,  a  psychologist  and  la; 
therapist  in  private  practice  in  xY"- 
more  area.  (continued  oi: 


TELL  US  WHAT  YOU  THINK 

Is  stress  hurting  your  marriage?  We'd  lil<e  to  hear  your  views  in  our 
telephone  poll.  Each  call  costs  99  cents;  touch-tone  callers  only.  Call 
900-740-6663  between  8  a.m.  EST  Monday,  August  1  6,  and  1  1 :59  f 
EST  Friday,  September  1  0.  The  results  of  this  poll  will  be  published  in  o 
future  issue  of  Ladies'  Home  Journal.  These  are  the  questions  you  will  1: 
asked  to  onswer: 

How  is  stress  affecting  your  sex  life? 

Press  1  for  my  husband  and  I  have  no  time  to  be  alone  together 
Press  2  for  my  husband  and  I  ore  so  exhausted  we  rarely  make  love 
Press  3  for  my  husband  and  I  are  both  so  busy  that  we've  drifted  apart 

Have  you  ever  had  a  stress-sex  affair? 

Press  1  for  yes 
Press  2  for  no 

Press  3  for  no,  but  I've  been  tempted 

if  yes,  wliy  did  you  do  it? 

Press  1  for  I  was  sexually  attracted  to  the  other  man 

Press  2  for  he  was  truly  interested  in  what  I  was  thinking  and  feeling 

Press  3  for  he  made  me  feel  sexy  and  desirable 

Press  4  for  he  made  me  forget  the  responsibilities  and  chores  of  my  da 
Sponsored  by  Ladies'  Home  Journal,  100  Park  Avenue,  New  York,  NY  10017. 
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Doii^t  just 
sit  there. 


something 


\<)ii  can  sprnd  years  tryinj:;  not  to 
look  at  your  hathroom.  or  in  a  little  more 
time  than  it  takes  you  to  watch  a  sitcom 
rerun  you  can  practically  have  a  new 
one.  With  new  Coliajje, 

With  shower  curtains  that  beautifully 


with  dozens  of  other  color-coordini 
bathroom  accessories. 

It  s  easy  to  find  a  design  you'^re  a 
about  and  to  find  exactly  the  t'olor 
you  need.  And  it's  not  hard  to  find 
everything  you  want,  without  runn 


X  it  up,  with  Collage. 


Fast  Pain  Relief 

(Now  in  a  ball  point) 


Ho  other  ball 
point  pen  eases 
finger  fatigue  like  a 
Paper  Mate  FlexGrip 
with  its  smooth,  rub- 
berized barrel.  And  only 
the  chrome-tipped  RexGrip  comes 
in  vivid  pink  and  purple  as  well  as  red, 
blue  and  black  ink  pens. 

Examine  the  full  line  of  FlexGrip  rollers, 
bail  pens  and  highlighters  only  tom 
Paper  Mate.  Recommended  by  10  out  of  10 
fingers;  no  prescription  necessary. 

Paper  Mate*  FlexGrip."  The  comfortable  pen. 

Communicate  with 


PAPER^MATE' 


©  1992  The  Gllleite  Company 

Stress  sex 

continued  from  page  64 

"Sociologist  and  sexologist  Ira  Reiss  has  described  what  he 
calls  'the  wheel  of  love,'  "  says  Frederick  Humphrey.  "The 
first  step  is  feeling  rapport.  Then  rapport  becomes  mutual  de- 
pendence— both  people  looking  forward  to  seeing  each  other. 
That  leads  to  a  certain  amount  of  self-revelation.  The  last 
quadrant  is  the  entrance  of  love  and  sexuality.  What  starts  as  a 
simple  sharmg  can  and  often  does  lead  to  involvement.  Some- 
times one  or  both  parties  are  quite  surprised  by  that.  They 
didn't  set  out  to  seduce  anybody." 

Once  a  stress-induced  affair  does  begin,  the  sense  of  escape 
it  offers  can  quickly  sweep  a  woman  off  her  feet.  "When 
you're  with  a  lover,  you  don't  have  to  worry  about  the  broken 
hot-water  heater,  the  report  that's  due  or  the  kids'  runny 
noses,"  says  Glass.  "It's  like  a  vacation  from  the  everyday." 

Equally  appealing,  sex  is  no  longer  role  or  mechanical  but 
once  again  a  source  of  pleasure  and  renewal.  "Unlike  mar- 
riage," says  Glass,  "when  people  have  an  affair,  sex  isn't  the 
last  thing  on  the  daily  menu.  A  couple  meet  at  lunch  or  in  the 
early  evening,  before  they're  depleted.  There  isn't  a  baby  cry- 
ing or  a  dog  waiting  to  be  walked.  They  come  into  the  bed- 
room with  sexual  focus  and  chemistry." 

The  results  may  be  astonishing.  "People  under  stress — 
both  men  and  women — let  sex  fall  by  the  wayside,  telling 
themselves  it  doesn't  matter,"  says  David  Moultrup, 
M.S.W.,  a  marriage  and  family  therapist  in  Belmont,  Mas- 
sachusetts. "Then  they  meet  someone  who  reminds  them 
it  does." 

"I  can't  tell  you  what  it  was  like  to  spend  time  on  sex  and 
be  with  someone  I  really  wanted  after  so  long  being  half  there 
with  my  husband,"  says  Donna,  thirty-five,  a  computer-soft- 
ware technician  who  had  a  brief  affair  with  a  man  she  met  at  a 
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professional  convention.  "It  wasn't  just  a  question  of  oi 
It  was  like  I  had  a  body  again." 


1 


'.  lilt,; 

who  lit 
St  havb 


DANGEROUS  LIAISONS 

The  appeal  of  stress  affairs  is  easy  enough  to  understan  T 
problem,  says  Shirley  Glass,  is  this:  Although  infideli  r; 
provide  short-term  escape,  energy  and  a  feeling  of  wellei 
in  the  long  run,  it  adds  to  stress.  "Maintaining  a  douie  i 
and  continuing  the  necessary  deception  can  increase  tl  tt 
sion,"  she  says. 

There's  also  the  danger  that  an  affair  will  be  dl:^^.  : 
"You  can't  anticipate  the  variables,  like  whether  or  ni 
one  will  see  you  and  call  your  husband,"  says  Meliss.,  r 
Or  the  woman  herself  may  be  carried  away  by  infatuai 
take  action  she'll  later  regret.  "What  did  I  do?"  m^i 
Jackie,  thirty-two,  the  owner  of  a  small  business 
husband  after  an  affair  with  a  co-worker.  "I  must 
temporarily  insane.  I  threw  away  everything.^' 

Even  when  marriages  don't  end,  affairs  may  leave  the] 
manently  damaged.  "I'm  trying  to  make  my  marriage 
says  Karin,  thirty-three,  a  saleswoman  and  the  moth 
young  child,  who  had  an  affair  with  a  customer.  "My  h 
found  out  what  was  going  on,  so  I  stopped  seeing  th 
man  and  we  went  into  therapy  together.  But  the  truth 
hard  to  be  motivated.  I  look  at  my  lover  and  he  reminds] 
fun.  When  I  see  my  husband,  all  I  think  about  is  being  ti^ 

The  only  way  to  prevent  a  stress  affair  from  taking  i 
on  a  marriage  is  to  prevent  the  affair  itself  That  begin 
learning  to  recognize  the  difference  between  stress-irJ 
unhappiness  and  dissatisfaction  caused  by  other  diffii 
within  a  marriage.  "You  need  to  understand,  for  ins 
that  no  longer  feeling  sexually  interested  in  your  hii 
may  be  a  symptom,  not  the  problem  itself,"  says  Gi 
Witkin.  "If  you've  also  lost  your     (continued  on  pc 


Callous 
Softener 

(Now  in  a  retractable 
ball  point) 

DIRECTIONS:  One  Paper  Mate  RexGrip 
retractable  ball  pen  with  chrome-tipped 
rubberized  barrel  for  relief  of  writing 
callouses.  Refills  available  in  blue 
and  black. 

Try  the  full  line  of  FlexGrip  rollers, 
ball  pens  and  highlighters  only  from 
Paper  Mate.  May  lead  to  increased 
correspondence. 

Paper  Mate*  FlexGrip.*  The  comfortable  penj 
Communicate  with 


\ 


•O  1 992  The  Gillette  Company 


CEIDN 
LLERYii 


In  the  Fascinating 
World  of  Miniatures,  a  G)llecting  First. . . 

Ihc 

English  Couiirry  Cottage 

Thimble  (  .cion 
 ^  


lni.ii;iric  a  village  bake  shop  so  tiny,  you  tan  place 
it  on  your  finger.  A  school  house  no  bigger  than 
a  ilunnhn.''!.  And  a  castle  the  size  of  a  thimble! 
N  et  each  one  so  intricate,  you  can  count  every 
stone  and  root  shingle. .  .and  eacii  little  [)ane  of  glass. 

1  hat's  the  magic  of  English  Country  Cottage 
rhniihles.  the  only  complete  miniature  collection 
ol  \i ,  l-und.  It  places  an  entire  English  country 
villag  -  at  your  fingertips — from  the  carpenter's 
shop  to  the  library  to  the  distillery — 24  thimbles 
in  all.  Each  handcrafted  in  a  sculptor's  blend  of 
porcelain  and  resins  and  hand-painted  to  capture 
every  fine  detail. 

1  Iv  subscription  price  is  just  $').7S  each, and 
the  liartlwood  display 
is  included  with  your 
collection.  Your  satis- 
faction is  guaranteed 
and  you  may  cancel 
your  subscription 
at  any  time.  To  begin 
your  unique  collectiiu 
adventure,  mail  your 
order  today.  \ 

812461 


Shown  appr<)xim.uel\'  jliiuI 


Guarantee:  Wl-  undtTst.ind  hov\  miportant  it  is  u>  see  a  nt-w 
<ictjviisilK>n  in  voiir  homo-  lhat's  why  we  ensure  your  riglit  to 
return  any  Ihiniltle  at  any  time  witiiin  one  year  for  replace- 
ment And  \'ou  nia\  cancel  your  subscription  at  any  time 


r 


ti.illcr\  Subsi^ription  Apphcdtion 

Please  mail  by  September  30,  1993. 

Please  enter  my  subscription  tor  English  Country 
(Mtliigf  Thimblci.  1  need  send  no  money  now.  1  will 
receive  three  imported  thimbles  appro.\imately  every 
three  months  and  will  be  billed  tor  each  shipment  in 
tliree  monthly  installments  ot  $9.7'S'  each.  A  hard- 
wood display  will  be  provided  with  my  collection. 


Zip  _ 


I  clephone  (  )  

'I'lui  S.  5. 9H  Jiipptng,  luindlii!^  <ui(I  iinunnicf  per  tct  of  8 1 246 1 

;/.;,■(■  :himhle~  (5\  'AS  for  JispLtv'  V'/n  IM  will  Ik  bdU-d  ifapphaibU. 

Mail  to:  Princeton  Gallery,  Studio  .544 
301  North  Harri.son  Street  •  Princeton,  Nl  08S40 


The  hardwood  display,  which  measures 
18  3/4"  high  and  9  1/4"  wide,  has  been 
custom-designed  to  showcase  your  unique 
collection. 
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This  is  what 
petroleum  jelly  can  do 
to  a  condom. 


Lt'Ms  prc)\  e  petroleum  jelly 
and  other  oil-baNed  products 
break  down  latex  condoms, 
causing  invisible  rips.  The.se 
tiny  holes  can  e.xpose  you 
to  the  risks  of  pregnancy 
and  disease.  So  you're  not 
as  safe  as  you  think.  That's 
w  hy  so  many  doctors  warn 
against  using  petroleum  jelly 
for  internal  use.  especially 
with  condoms. 
K-Y®  Brand  Jelly  feels  more 
natural  and  is  clean-rinsing. 
It's  water  soluble,  so  it's 
safe  for  use  with  condoms. 
Protect  your  condom,  pro- 
tect yourself  with  K-Y®  Jelly 
Personal  Lubricant. 
Now  also  available  in  convenient 
size  tubes. 


ky; 


b    L    L  > 


The  safer  choice. 


Stress  sex 

amiuuicd  jrotn  paiic  (iH 

sense  of  humor  and  patience,  it's  not 
thai  you've  turned  off  to  your  husband — 
you've  turned  off,  period.  And  you  also 
need  to  recognize  that  in  the  nineties  we 
can't  afford  to  wait  and  hope  the  stress 
lets  up.  It  never  does.  You  have  to  learn 
to  de-stress  yourself" 

De-stressing  means  reclaiming  time  by 
cutting  down  on  your  work  load  whenev- 
er possible.  Getting  your  husband  to 
share  a  larger  percentage  of  domestic 
chores  can  be  an  immeasurable  help — ac- 
cording to  Arlie  Hochschild's  study, 
when  men  actively  contribute  to  doing 
housework,  marriages  improve.  If  your 
husband  is  not  cooperative,  cut  back  on 
what  you  do  around  the  house — no  catas- 
trophe will  occur  if  the  beds  sometimes 
go  unmade  or  the  floors  unswept. 

Overburdened  women  also  need  to 
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take  time  to  relax  and  play.  "Instead  of 
resenting  your  husband  for  his  golf 
games  or  fishing,"  says  Witkin,  "go  with 
him  [if  you  enjoy  those  activities].  'When 
your  children  play,  join  them.  People 
come  before  housework." 

MAKING  TIME  FOR  YOUR  MARRIAGE 

But,  experts  add,  all  the  stress  reduction 
in  the  world  won't  keep  a  woman  faithful 
unless  some  of  the  free  time  she  gains 
goes  into  her  marriage.  After  all,  they 
point  out,  it's  not  stress  itself  that  makes 
women  cheat  but  how  stress  affects  her 
intimate  life.  "Couples  absolutely  need  to 
find  time  to  be  together,  even  if  it's  just 
twenty  minutes  of  one-on-one,"  says 
Shirley  Glass.  "If  it's  possible,  they  can 
meet  for  lunch.  If  their  children  are  old- 
er, they  can  go  for  a  walk  in  the  evening 
by  themselves.  If  the  children  are 
younger,  they  can  agree  to  put  them  to 
bed  early — a  lot  of  times  couples  allow 


kids  to  stay  up  late  because  th-  . 
tired  to  set  limits,  and  then  the 
any  adult  time.  There  are  a  lot  oar  i 
that  are  child-  rather  than  coile 
tered.  But  children  do  better  wh  i , 
riage  is  strong.  Parents  who  re  j- 
about  their  children  will  mi.e 
theirs  is." 

Busy  husbands  and  wives  alsiti; 
make  sure  thev  set  aside  time  forr 
love,  whether  that  means  occasica. 
ing  away  for  weekends  without  le 
simply  teaching  children  not  to  n 
a  locked  bedroom  door  on  v-t 
mornings,  or  coming  up  with  t^ui 
creative  solutions.  "I  used  to  geiraj 
my  husband  for  wanting  to  wah 
ball  every  iMonday  night  when  -e 
so  little  time  together,"  says  Kir  : 
nine,  an  aerospace  quality-contrc  .; 
tor.  "Then  we  made  a  deal.  We  n  . 
our  son  is  asleep  and  watch  the  i 
gether — but  first  we  bet  on  wh  i 
with  sexual  favors  as  the  prize." 

Most  of  all,  husbands  and  wi: 
to  remember  that  despite  the 
rush  to  get  things  done,  their  la: 
is  one  thing  they  can't  put  onfee" 
later"  list.  "Human  beings  fret: 
act  inconsistently  with  their  tru '. 
"lies,"  says  Theresa  Crenshaw.  " 
'an's  marriage  probably  matters  r 
to  her  than  whatever  else  is  on  h- 
tasks,  yet  she  doesn't  do  what' . 
sary  to  protect  it.  If  you  don't  mse] 
for  your  relationship,  the  chemt: 
evitably  disappears — you  litera 
it  away.  Everything  that  lasts  na 
and  attention.  Think  about  it.l 
people  gave  as  little  planning  ; 
meals  as  they  do  to  their  lo? 
they'd  starve."  < 

Carol  Lynn  Mithers  is  a  contributif  A 
to  Ladies' Home  Journal. 


For  more  information 


For  0  free  copy  of  Plain  To/I^ 
the  Ari  of  Relaxation  and  P/ai  . 
About  Handling  Stress,  write  b* 
National  Institute  of  Mental  teol 
IRIB,  5600  Fishers  Lane,  Rooi  ' 
02,  Rockville,  MD  20857. 
■  For  a  free  copy  of  a  boolet 
wonnen  and  stress,  write  or  qll  i 
National  Mental  hiealth  Assoc3ti( 
1021  Prince  Street,  Alexandu 
22314-2971;  800-969-NMh,. 
H  For  referrals  to  a  marriage:oi 
selor,  contact  the  American  A:bc 
tion  for  Marriage  and  Firm 
Therapy.   Write   to:  Refero 
AAMFT,  1100  Seventeenth  fre 
N.W.,  10th  Floor,  Washingtc,  f 
20036-4601;  800-374-2638 


SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


tar",  .9  mg.  nicotine  av.  per  cigarette  by  FTC  Method 

» '.1983 
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30FF"or" 

of  Kent  Slim  Lights    3  PACKS 


CONSUMERS  You  may  redeem  this  Combination  Coupon  if  you  comply  wilh  ihis  ofler,  dre  21  or  older,  and 
obiained  Ihe  coupon  properly  Use  other  than  as  specified  herein  may  be  illegal  and  traurtuleni  This  original  coupon 
may  be  redeemed  towards  the  purchase  ol  a  carton  or  3  packs  of  KENT  SLIM  LIGHTS  together  wilh  any  existing 
KENT  SLIM  LIGHTS  on  carlon  or  on-pack  coupon,  as  the  case  may  be.  for  their  connbined  lace  value  off  regular 
store  price-  Coupon  good  only  in  the  U  S  ,  may  not  be  Uanslerred  or  assigned  and  void  where  profiitiited.  taxed  or 
otherwise  restricted  DEALERS  niay  redeem  coupon  at  lace  value  upon  compliance  with  "Lorillard  Coupon  Terms" 
[incorporated  herein  by  reference  and  available  tfom  address  below)  Atlempled  redemption  m  violalion  o!  this  offer 
may  be  traudulent,  and  Lorillard  may,  in  its  discretion,  withhold  payment  on  and.  or  conliscate  such  coupons  Cash 
value  $005  Handling  allowance  8e  per  coupon  Coupon  eipires  11/30/93  DEALERS  ONLY:  Mail  to  CMS  Dept.* 
26100.  One  Fawcett  Drive,  Del  Rio.  TX  78S40  NOT  A  LORILLARD  MAIL  ADDRESS  1309A 


/  t  eritfy  that  I  am  a  <  igaretle  smoker  2 1  vrari  of  age  or  older 

SIGNATURE  


(Required) 


26100"00000" 


He  flips  ihroLigh  the  l^cliannels  at  top  speed.  He  starts  projects  he  never  finishes. 
He  interrupts  when  yoifre  talking  and  forgets  whatever  you  do  manage  to  tell  liim. 
Is  this  sini|)ly  typical  male  behavior — oi"  a  more  serious  problem?     By  Sally  Stich 


The  pattern  was  always 
the  same,"  says  Zoe 
Pearson.  "Chuck 
would  come  home  in 
the  middle  of  the 
day,  sit  in  his  car  and  wonder  how 
to  tell  me  he'd  been  fired.  Fd  see 
him  and  think.  Not  again." 

Though  Chuck  was  certainly 
smart  enough,  he  couldn't  seem  to 
keep  an  accounting  job.  Zoe,  at 
home  with  two  young  kids,  taking 
care  of  the  house  and  the  yard  and 
dealmg  with  the  bill  collectors,  be- 
gan to  wonder  if  she'd  married  into 
a  situation  she'd  nevci  get  out  of. 

When  Chuck  switched  to  estate 
planning  and  became  a  trust  offi- 


cer at  a  bank,  it  seemed  he'd  found 
his  professional  niche.  Yet  prob- 
lems persisted  at  home.  "He  inter- 
rupted me  constantly,"  says  Zoe, 
"and  I  had  to  beg  him  to  look  at 
me  when  I  talked.  He  forgot  every- 
thing I  told  him." 

Two  years  ago,  the  Pearsons  dis- 
covered there  was  a  medical  reason 
for  Chuck's  problems.  After  their 
son  was  diagnosed  with  attention 
deficit  disorder  (ADD) — a  neuro- 
chemical disorder  in  the  areas  of 
the  brain  that  regulate  attention — 
they  learned  Chuck  also  had  the 
condition.  Once  his  doctor  put  him 
on  Ritalin,  a  stimulant,  Chuck  was 
like  a  new  person.  "One  day  I  real- 


ized he  wasn't  interrupting  me  all 
the  time,"  Zoe  says.  "We  actually 
had  real  conversations.  He  still  for- 
gets at  times,  and  he  doesn't  always 
pay  attention  when  I  talk,  but  to  a 
lesser  degree." 

For  many  women.  Chuck  and 
Zoe's  story  will  strike  a  nerve.  Ex- 
perts say  that  5  to  8  percent  of  the 
population — about  nine  million  to 
fifteen  million  adults — have  ADD 
(or  attention  deficit  hyperactivity 
disorder,  a  related  condition).  Al- 
though researchers  don't  know 
why,  the  disorder  is  two  or  three 
times  more  likely  to  strike  men 
than  women.  Victims  suffer  from  a 
lack  of  focus,  the  (continued) 
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eeping  up  with  fashion  shouldn't  mean 
putting  up  with  pain. 


It's  funny  how  the  most  attractive  shoes 
often  end  up  causing  the  ugHest,  most  painful 
corns,  calluses  and  bunions. 
And  it's  no  surprise  that 
Dr.  Scholl's  would 
comejip  with  s'^ofne  ot 
the  smartest,  most  ef- 

jildup  ot  bone,  fluid  or 

SSr^^  fective  ways  to  treat  these 
problems.  Guaranteed.  Dr.  Scholl's 
Com  and  Callus  Removers  provide 
a  fast,  safe  cure  with  a  unique,  clini 
cally-proven  pad/disk  system.  The  pad  cushions 
the  pain,  while  the  medi- 


cated disk  completely  removes  the  com 
and  callus.  Dr.  Scholl's  Com  and  Callus 
Cushions  protect  against' 


.    C  \     \  Com:  Hard  iir  soft  skin  on  or 

paintut  shoe  pressure      hetweenloes,causedW pressure 


and  friction. 


and  friction.  And  Dr.  Scholl's 
new  Bunion  Guards  provide 
all-day  relief  for  sore,  inflamed 
big  toe  joints. 
Treat  your  foot  problems 
with  Dr.  Scholl's.  Because  i 
when  you've  invested  in  a 
great  pair  of  shoes,  why  keep  paying 
for  them? 


Callus;  Thkl  skin  on  tuts  nr 
hotiom  ot  foot,  caused  by  pressure 
and  friciion. 


•ing-Plougli 


irinE-Ploush  Healthcare  Products.  Inc. 


Making  life  in  your  shoes  more  comfortable. 


Read  and  tollow  label  directions 


about  Benadryl;  the  most  prescribd 
itdren's  allergy  medication  ever? 

Ask  the  medical  community. 


They'll  tell  you  that  Benadryl  Elixir  is  now  alcohol-free.  So  now 
there's  another  reason  to  depend  on  Benadryl  to  relieve  your  child's 
sneezing,  runny  nose,  and  itchy,  watery  eyes.  After  all,  Benadryl  is  the 

histamine-blocker" doctors  have  trusted  longer  than  any  other 
allergy  medication  for  proven  relief.  And,  it  has  a  great  cherry  taste. 

New!  Trusted  Benadryl  relief  without  alcohol! 


;;  your  husband  sit  still? 
I 

J  complete  tasks,  either  hyper- 
r  sluggishness,  low  levels  of 
I  tolerance,  impulsiveness  and 
ation. 

ny  men  who  don't  have  ADD 
:  these  same  symptoms,  wives 
f  I  didn't  know  better,"  says 
ner,  forty-one,  a  Denver  attor- 
swear  my  husband  has  ADD. 
irough  the  TV  channels  at  top 
tell  him  about  future  plans,  he 
1  then  asks  a  zillion  times  what 
g.  When  I  try  to  talk  about  my 
stens  for  about  a  minute  and 
)ff  to  something  else." 
lur  husband  acts  this  way,  how 
ill  if  it's  ADD,  or  simply  nor- 
nnoying  male  behavior?  "You 
■  k  if  the  symptoms  have  always 
;,"  says  George  Dorry,  Ph.D.,  a 
ist  and  director  of  the  Atten- 
khavior  Center,  in  Denver.  "If 
s  been  forgetful  only  since  he 
b  or  the  birth  of  a  child,  that's 
"  Other  experts  say  it  depends 
;ree  and  intensity  of  the  behav- 
1  who  starts  a  project  and  loses 
m't  the  same  as  the  man  who 
:y  projects  going  at  once  and 
h  any  of  them  because  he's  con- 
.tracted. 

iDD  was  thought  of  as  a  prob- 
cids  grew  out  of  at  puberty;  ex- 
N  know  that  it  is  a  lifelong, 
y  based  affliction.  "We  think 
ercent  of  the  kids  who  have  it 
to  suffer  symptoms  as  adults," 
ird  Hallowell,  M.D.,  a  psychia- 
ctor  at  Harvard  Medical  School 
;  chiatrist  with  a  private  practice 
I  idge,  Massachusetts.  "The  other 
:  cent  manage  it,  or  have  it  to  a 
,  ree." 

[  :  the  70  percent  of  sufferers — 
:  ity  of  whom  are  undiagnosed — 
truggle.  "The  hyperactive  boy 
I  into  an  adult  who  changes  jobs 
:    gets  fired  a  lot,  fiddles  all  day 
:  :stless,"  says  Edna  Copeland, 
rector  of  the  Southeastern  Psy- 
1  Institute,  in  Atlanta.  He  also 
I  his  marriage  a  unique  set  of 
roblems,  not  the  least  of  which 
:  bedroom.  "Men  with  ADD  are 
?ersensitive  to  touch  and  may 
'  from  [their]  wives,"  says  Lynn 
.  I.D.,  a  psychotherapist  in  Dallas 
Dr  oi  Attention  Deficit  Disorder  in 
'aylor  Publishing,  1992).  "They 
to  relieve  tension,  so  there's  of- 
replay,"  Weiss  says.  "Then,  once 
they  fall  asleep.  Wives  see  their 
i  as  selfish  and  impulsive." 
:ood  news  is  that  once  diag- 
hrough  a  detailed  personal  his- 
DD  is  treatable,  either  with 
ts  such  as  Ritalin  or  antidepres- 


sants such  as  Norpramin.  "Medication 
works  in  eighty  percent  of  the  cases," 
says  Hallowell.  For  the  other  20  percent, 
and  even  for  those  who  are  on  medica- 
tion, behavioral  therapy  is  effective. 

For  wives,  counseling  is  critical  to  help 
ihem  work  through  years  of  anger,  frustra- 
tion and  resentment.  Zoe  Pearson,  who's 
in  therapy,  believes  both  she  and  Chuck 
have  now  come  a  long  way  in  terms  of 
making  their  marriage  better.  "People  like 
Chuck  who  have  his  disability  and  still 
have  their  self-esteem — as  well  as  their  re- 
lationships with  others — intact,  are  to  be 
admired,"  she  says.  "But  then  again,  so  are 
those  of  us  who  live  with  them." 

IF  IT'S  NOT  ADD,  THEN  WHAT  IS  IT? 

What's  a  wife  to  do  if  her  husband 
doesn't  have  the  disorder,  but  his  can't- 
sit-still-for-more-than-two-minutes  be- 
havior is  making  her  crazy  nonetheless? 
Unfortunately,  there  is  no  magic  cure.  To 
cope,  a  woman  must  first  understand 
why  men  act  this  way. 

It  all  goes  back  to  the  way  we're  raised 
as  children.  While  girls  are  encouraged  to 
express  their  feelings,  boys  are  taught  that 
it's  unmanly,  weak  or  unproductive  to  do 
so.  Thus,  to  a  typical  man,  a  conversation 
about  feelings  or  problems  he  can't  solve 
is  a  waste  of  time.  But  "a  woman  not  only 
feels  better  but  finds  answers  by  talking 
about  the  problem,"  says  Lynn  Weiss. 

For  many  men,  the  alternative  to  talk 
is  action — any  action.  "Look  at  little 
boys,"  says  Weiss.  "Their  activities  tend 


to  be  physical.  Their  comfort  zone  is  in 
acting,  not  talking." 

Contrri  and  power  are  also  important 
issues.  "Men  have  a  great  need  to  be  in 
charge  of  their  environment,"  says  Scott 
Stanley,  Ph.D.,  co-director  of  the  Center 
for  Marital  and  Family  Studies  at  the 
University  of  Denver.  One  way  they  do 
that  is  to  "flip  through  the  channels  or 
switch  conversation  topics  in  search  of 
something  more  interesting." 

.But  this  kind  of  behavior  doesn't  have 
to  ruin  \  lur  marriage.  Believe  it  or  not, 
experts  say,  men  can  change.  "The  men  I 
see  in  ther^'py  really  do  want  to  please 
their  wives,"  says  Weiss.  "But  they  often 
don't  have  a  clue  about  what  their  wives 
want.  What  men  need  is  a  game  plan,  so 
they  can  then  act  on  ii." 

So  if  your  husband's  behavior  both- 
ers you,  tell  him.  For  instance,  if  he 
asks  you  ten  limes  when  you're  sup- 
posed to  meet  friends  for  dinner  that 
evening,  explain  why  his  constant  for- 
getfulness  is  so  annoying.  "Be  specific," 
says  Stanley,  "but  stay  away  from  state- 
ments like,  'You  always  forget  what  I 
tell  you.  You  don't  care  about  me.'  "  In- 
stead, he  suggests  saying,  "When  you 
ask  me  the  same  question  time  after 
time,  I  get  frustrated.  Can  I  write  this 
down  and  put  it  where  you'll  see  it?" 
Or,  hand  him  paper  and  a  pen  and  tell 
him  to  write  it  down. 

If  he  gets  bored  or  restless  when  you 
try  to  talk  to  him,  Stanley  suggests  that 
you  learn  to  negotiate  ivhen  to  discuss  im- 
portant issues.  Is  it  better  to  talk  at  night 
after  the  kids  are  in  bed,  or  is  he  too  dis- 
tracted by  the  TV  then?  "You  have  to 
agree  on  a  time  so  that  you  have  his  atten- 
tion," he  says. 

Finally,  if  nothing  else  works,  you 
may  have  to  change  your  behavior  in 
response  to  your  husband's.  It  may 
seem  unfair,  but  it'll  be  worth  it  if  it 
helps  you  stay  sane.  For  instance,  Ellen 
Welner  says  she's  learned  to  cope  by 
not  letting  the  little  annoyances  get  to 
her  anymore.  "I  often  watch  TV  in  a 
different  room  if  he's  flipping  through 
channels  like  crazy,"  she  says.  "And  if  I 
want  to  talk  to  him,  I  follow  him 
around  the  house." 

What  Ellen  does  is  called  going  into 
the  "tolerance  mode,"  says  Stanley. 
When  a  marriage  is  otherwise  strong,  he 
adds,  this  is  often  the  best  tack  to  take. 
So,  if  your  husband  doesn't  sit  still  while 
you're  telling  him  about  your  day,  or  he 
forgets  to  pick  up  the  dry  cleaning,  con- 
sider whether  these  problems  are  really 
that  bad.  You  can  either  get  angry  or  say. 
Okay,  this  isn't  quite  what  I  wanted,  but 
there  are  a  lot  of  things  about  him  I  do 
like.  Chances  are,  he's  saying  the  same 
thing  about  you.  ■ 

Sally  Stich  is  a  free-lance  writer  in  Denver 
who  writes  frequently  about  relationships. 
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For  more  information 

To  find  out  more  about  Attention 
Deficit  Disorder  (ADD),  or  to  find  a 
support  group  in  your  area,  contact: 

#  National  Attention  Deficit  Disor- 
der Association/Support  Network, 
800-487-2282. 

#  Adult  Attention  Deficit  Founda- 
tion, 132  North  Woodward  Av- 
enue, Birmingham,  Ml  48009; 
313-540-6335.  For  a  $25  tax-de- 
ductible donation,  they'll  send  you 
a  packet  of  information  on  the  dis- 
order and  a  self-assessment  test. 

#  CHADD  (Children  and  Adults  with 
Attention  Deficit  Disorder),  499 
Northwest  70th  Avenue  #308,  Plan- 
tation, FL  3331  7;  305-587-3700, 

For  referrals  to  a  therapist,  contact 
the  American  Association  for  Mar- 
riage and  Family  Therapy.  Write  to: 
Referrals,  AAMFT,  1  100  Seven- 
teenth Street,  N.W.,  10th  Floor, 
Washington,  DC  20036-4601; 
800-374-2638. 
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ow  to 


lor  your 
children 

^^K^MWr  ou  want  to  be  the  best  par- 
^^V^  ent  you  can  be,  but  too  of- 

ten,  you're  too  tired,  too 
angry — or  sinnply  too  confused  by  all 
the  conflicting  ''expert"  advice — to 
know  what  the  best  really  is. 

This  special  section  should  help.  We 
start  by  identifying  The  Big  Issue — 


By  Margers^  D.  Roser 

what  psychologists  call  the  chief  de 
velopmental  task  of  children  at  vari 
ous  ages.  Then,  we  move  on  to  th( 
best  suggestions  we  could  find  fo 
tackling  the  nitty-gritty  daily  problem 
that  make  parents  everywhere  stop  ir 
their  tracks  and  wonder.  Okay,  sc 
now  what  do  I  do? 

While  no  one  can  give  you  a  recipe 
for  parenting,  this  section  will  helf 
you  will  feel  better  equipped  to  trus 
your  instincts,  more  confident  tc 
make  decisions  that  are  best  fo 
you — and  best  for  your  kids. 


THE  BEST  THING  ABOUT  ...  WE  ASKED  MOTHERS  AROUND  THE  COUNTRY  TO  TELL  US  WHAT  THE^ 
LIKED  BEST  ABOUT  BEING  WITH  THEIR  CHILDREN  AT  EACH  AGE.  WE  BET  YOU  FEEL  THE  SAME  WAY,  TOO 


The  best  thing  about 
having  a  baby  is  how  her 
laugh  makes  all  the  dark 
clouds  go  away. 

:*^liU.SCHUFTT 
■  ftiONTrS 


The  best  thing  about 
having  a  five-year-old  is 
that  with  him,  even  the 
most  mundane  activity — 
like  grocery  shopping — 
becomes  an  adventure. 

LAUREY  BURRIS  WITH 

ZACHARY,  AGE  5 
SHELBURNE,  VERMONT 
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The  best  thing  about 
having  a  six-year-old  is 

her  unexpected 
kindnesses — leaving  a 
note  for  her  father  when 
he's  been  away,  rejoicing 
at  her  brother's 
accomplishments. 

SALLY  WYMAN  WITH 
KATE,  AGE  6 
LEXINGTON,  MASSACHUSEHS 


The  best  thing  about 
having  a  teenager  is  that 
while  it  certainly  hasn't 
been  easy  to  bring  up 
children  in  this  world, 
watching  and  listening  to 
Eric  makes  me  feel  that 
the  effort  is  well  worth  it. 

SANDY  HARP  WITH 
ERIC,  AGE  14 
MINNEAPOLIS,  MINNESOTA 
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lOW  TO  GET  THE  BEST  FOR  YOUR  BABY 


[he  Big  Issue :  SWEET  DREAMS 

/111  she  ever  slee[)  lliiougli  (he  nighl?  Like  everylhiug  else  ifs  an 
(•(|iiired  skill.  Head  on  loi'  lips  on  leachinii  voui"  baby  lo  sleep  like  one 


f hough  most  new  parents 
are  astounded  when  I  tell 
them  this,  falling  asleep  is 
actually  an  acquired 
.ill,"  says  Daniel  Rosenn,  M.D.,  a 
sychiatrist  and  pediatrician  ai 
cLean  Hospital,  in  Belmont, 
assachusetts,  and  a  faculty  mem- 
;r  at  Harvard  Medical  School. 
While  some  babies  miraculously 
em  to  sleep  for  long  periods  of 
me  almost  immediately,  it  takes 
est  infants  four  to  five  months  be- 
re  their  nervous  systems  are  suffi- 
ently  developed  so  they  can 
gulate  their  own  sleeping  pat- 
rns.  What's  more,  most  parents 
m't  realize  they  can  actually  teach 
leir  baby  to  fall  back  asleep  by 
mself — or  that  some  of  the  well- 
.tentioned  tactics  they  are  using 
ay,  in  fact,  be  backfiring. 
"A  four-month-old  doesn't  know 
lat  it's  inappropriate  to  wake  up 
three  a.m.  and  cry  for  Mom," 
lys  Rosenn.  "And  if  yours  does 
lis  consistently,  you  may  be  doing 
•mething  to  encourage  him." 
According  to  Richard  Ferber, 


What  I  like  best  about  having  a  baby 
is  that  I  feel  silly  and  playful — like  a 

kid  again  myself.  I  appreciate  how 
exciting  and  very  special  the  world  is — 

like  the  magic  in  a  soap  bubble. 

JOANWf  ,.i 


BOSTOi 


HUSEnS 


M.D.,  director  of  the  Center  for  Pe- 
diatric Sleep  Disorders  at  Children's 
Hospital  in  Boston,  whose  book. 
Solve  Your  Child's  Sleep  Problem  (Si- 
mon &  Schuster,  1985),  has  become 
a  bible  for  bleary-eyed  parents,  the 
first  year  of  life  is  important  for  es- 
tablishing good  sleeping  habits. 

One  common  scenario:  Some- 
time at  around  four  or  five 
months,  problems  begin  to  sur- 
face. Baby  falls  asleep  while  nurs- 
ing or  having  a  bottle.  Mom  gently 
places  baby  in  crib.  Two  hours  lat- 
er, as  baby  is  naturally  shifting 
from  a  period  of  deep  to  light 
sleep,  she  stirs,  wakes  up — and 
cries.  Mom  again  goes  in,  picks 
baby  up  and  rocks  her  to  sleep, 
only  to  have  the  pattern  repeat 
again  and  again  and  again. 

"This  baby  has  learned  to  associ- 
ate sleep  with  being  rocked  by 
Mom.  Now  it's  the  only  way  she  is 
going  to  get  to  sleep,"  points  out 
Rosenn.  Parents  who  fail  to  under- 
stand this  point  are  making  it  even 
harder  for  a  baby  to  learn  to  do 


what  he  has  to  do. 


(continued) 


THE  BEST  WAY 


to  ease  the  postpartum 
blues 


Doctors  believe  that  20  to  24  percent  of  women  are  depressed  at  some  time  during  the  first 
postpartum  year.  What's  more,  last  spring,  a  team  of  researchers  at  the  University  of  Min- 
nesota (headed,  not  surprisingly,  by  a  woman)  found  that  many  new  moms  need  much 
more  than  the  standard  six  weeks  to  physically  recover  from  even  a  normal,  uneventful 
pregnancy  and  delivery.  According  to  Dwenda  K.  Gjerdingen,  M.D.,  a  family  physician 
and  the  study's  chief  researcher,  many  new  mothers  reported  breast  soreness  or  in- 
fection, fatigue,  poor  appetite,  hemorrhoids  and  hot  flashes  as  well  as  sexual  dysfunction.  The  combi- 
nation of  physical  and  emotional  symptoms  can  exacerbate  post-baby  blues.  What  to  do? 

1 .  Know  that  these  problems  may  last  as  long  as  a  year.  "You  can't  tell  ahead  of  time  how  your  body  is  going  to  react," 
says  Gjerdingen.  "Stop  comparing  yourself  to  others." 

2.  If  you  haven't  already,  talk  to  your  husband  about  how,  specifically,  you  will  both  handle  your  new  lives.  Who  is  going 
to  take  care  of  the  two  a.m.  feeding?  What  about  housework? 

3.  Get  help.  Join  a  mothers  group  or  start  one  yourself.  Ask  your  mother  to  spell  you.  If  that's  not  possible,  lower  your  ex- 
pectations: Part-time  cleaning  help?  Take-out  for  dinner? 

4.  Stop  insisting  on  doing  everything  for  everybody.  Buy  an  answering  machine  so  you  can  talk  to  well-wishers  when  you 
want  to.  And  nap  when  the  baby  naps:  You  do  not  need  to  write  those  thank-you  notes  immediately. 

5.  If  you  are  going  back  to  work,  cut  back  your  hours  in  the  beginning. 
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HOW  TO  GET  THE  BEST  FOR  YOUR  BAB1 


SWEET  DREAMS   on  nued 


HiLP  FOR  THE  WEARY 

Whatever  your  child's  sleep  prob- 
lem, ceriain  cardinal  rules  apply: 

1.  Establish  a  consistent  daily 
routine.  The  schedule  you  keep 
during  the  day  for  feeding, 
bathing  and  playing  with  your 
baby  has  an  impact  on  his  night- 
time sleep  patterns.  Develop  a 
plan  and  stick  to  it.  Kids,  like 
adults,  function  better  when  they 
maintain  relatively  similar  sched- 
ules throughout  the  day. 

2.  Zero  in  on  the  precise  routines 
you  follow  for  actually  putting  your 
baby  down  to  sleep.  All  babies 
learn  to  associate  certain  condi- 
tions with  falling  asleep:  Do  you 
nurse  or  rock  him?  Does  Mom  al- 
ways put  baby  to  sleep,  never  Dad? 
You  are  actually  teaching  him  that 
he  cannot  go  to  sleep  unless  these 


THE  BEST  WAY 


conditions  are  met;  when  he  wak^ 
m  the  middle  of  the  night,  as  he  ii 
evitably  will,  and  Mom  isn't  rigH 
there,  he  will  think  something] 
wrong.  Try  putting  him  dowj 
when  he's  just  drowsy.  Develop  j 
bedtime  ritual  that  is  calming  ai 
soothing,  but  in  some  way  differei; 
from  your  daytime  routine. 

3.  Think  about  how  often  you  at 
feeding  your  baby  during  the  daj 
Many  new  mothers,  especially 
they  are  nursing,  misinterpret  tl 
doctor's  instructions  when  it  come 
to  so-called  feeding  on  demant 
"This  doesn't  mean  you  nurse 
baby  ever\'  lime  he  cries,"  cautior 
Rosenn.  Better:  Lengthen  the  tir 
between  feedings.  Wait  at  least 
hours  if  your  baby  is  newborn,  fou| 
hours  if  he's  four  to  five  months. 

4.  Never      (continued  on  page  9^ 

to  cleal  with  a 
colicky  baby 


There  are  seventeen  thousand  theories  for  what  causes  colic — 
everything  from  gastrointestinal  problems  and  nervous-system 
overload  to  anxious  parents.  If  we  knew  what  caused  it,  there 
would  only  be  one  theory,"  says  Martin  Drell,  M.D.,  head  of 
Infant,  Child  and  Adolescent  Psychiatry  at  Louisiana  State 
University  Medical  Center,  in  New  Orleans. 

Somewhere  between  three  and  five  weeks  of  life,  one  fifth  to  one  quarter 
of  all  perfectly  normal  babies  develop  colic — periods  of  intense  crying  and 
fussiness,  usually  at  the  end  of  the  day — that  can  last  upward  of  three  hours. 
A  baby's  stomach  may  be  distended;  he  may  jerk  his  legs  up  in  pain  and 
pass  gas.  While  there  is  nothing  new  to  report  in  the  treatment  of  colic,  that 
doesn't  mean  there's  nothing  a  new  parent  can  do. 

"Everything  works  and  nothing  works,"  says  Drell.  A  parent  may  stumble 
onto  something  that  seems  to  lessen  the  child's  distress,  but  often  the  relief  is 
only  temporary.  Trial  and  error  is  your  best  bet.  Remember  to  make  only  one 
modification  at  a  time  so  you  can  see  which  works,  which  doesn't. 
■  Have  your  pediatrician  examine  the  baby  to  make  sure  there  is  no  medical 
problem  (such  as  hernia)  at  the  root  of  his  distress.  She  may  suggest  switching 
to  a  soy-based  formula  or,  if  you're  breast-feeding,  keeping  a  food 
diary  so  you  can  track  what  you  may  be  eating  that  is  upsetting 
the  baby.  Caffeine,  onions  and  spicy  foods  are  common 
culprits.  ■  Motion  helps  some  babies.  Pick  him  up.  Walk 
around  with  him  in  an  infant  carrier.  Then,  too,  it  can  make 
other  babies  even  fussier.  Try  just  cuddling.  ■  Run  the 
washing  machine  or  dryer  or  buy  a  white-noise  machine — 
the  continuous  humming  sound  is  often  soothing.  ■  Go 
for  a  snooze  cruise:  Put  baby  in  an  approved  infant 
seat  and  go  for  a  ride.  ■  Place  baby  on  his 
stomach  across  your  lap  and  see  if  you  can  burp 
him.  ■  Give  him  a  little  warm  water.  ■  Remember: 
In  almost  all  cases,  colic  stops  by  the  twelfth  week. 
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ley  has  made  my  life  very  exciting.  Siie  s 
^  bright.  She's  very  affectionate,  and  she 
ery  active.  We  use  Stain  Stick  from 
ay'n  Wash  because  the  last  place  we 
d  another  challenge  is  the  laundry  room. 


stall 


And  Stain  Stick  not  only  gets  rid  of  all  kinds 
of  stains,  it  actually  lets  me  treat  my  laundry, 
then  put  off  washing  for  up  to  a  week  if  I 
want.  P'inally  a  stain  remo\  er  that  recognizes 
there  is  life  outside  the  laundrx'  room. 


Spray'n  wash*  Gets  Out 

WHAT  AMERICA  GETS  iNTOt 


GETAHANDLE  ON  DINNER. 


Of'  Tonight,  introduce 
your  family  to  some- 
thing new  and  different 
at  dinner  time.  Helping 
you  do  the  work.  Sounds 
good,  doesn't  it? 
&f  You  cube  liie  sirloin 
and  round  up  the  veg- 
etables, but  let  the  kids 
string  them  together  on 


THREE-PEPPER  BEEF  KABOBS-25  MINUTES 


1  -lb  boneless  beef  sirloin 
steak,  cut  1"  thick 

2  Tbsp  vegetable  oil 

1  Tbsp  each  fresh 
lemon  juice  and  water 

2  tsp  Dijon-style  mustard 
1  tsp  honey 


/;  tsp  dried  oregano 
leaves 

'/i  tsp  pepper 

1  medium  green,  red  or 
yellow  bell  pepper, 
cut  into  1"  pieces 

8  large  mushrooms 


Cut  steak  into  1"  pieces.  Whisk  together  oil,  lemon  juice,  water, 
mustard,  honey,  oregano  and  pepper  in  large  bowl;  add  beef,  bell 
I  pepper  and  mushrooms,  stirring  to  coat.  Alternately  thread  pieces  of 
beef,  bell  pepper  and  mushrooms  on  four  12"  skewers.  Place  kabobs 
on  rack  in  broiler  pan  3  to  4"  from  heat.  Broil  9  to  12  min  for  rare  to 
medium,  turning  occasionally.  Season  with  salt,  if  desired.  4  servings. 


the  skewers.  Who 
you  may  have  a  I 
prodigy  on  your  ai* 

It's  worth  tryifs 
maybe  somedayte 
get  to  be  the  one  isl: 
'"What's  for  dinner 


IT'S  WHAT'S  FOR 


Today, 
;wer  than 
f)00  remain 

in  the 
lower  48 
states. 

of  America's  endangered 
cies,  a  Gray  Wolf  pup, 
rayed  in  fine  porcelain. 

thev  ranged  across  the 
less  and  the  night  rang  with 
iforgettable  song.  But  today, 
ovver  48  states,  there  are  no 
lan  2,000  Gray  Wolves  left. 

ite  of  the  great  progress,  the 
'olf  continues  today  to  face  a 
To  increase  awareness  of 
enox  has  created  Gray  Wolf 
porcelain.  Exactingly  sculpted 

r  :he  supervision  of  specialists 
Smithsonian's  National 
ical  Park,  Washington,  D.C., 

i  ndcrafted  work  shows  a  wolf 

1  litating  adult  members  of  the 
aising  its  muzzle  to  the  sky 

I  es  its  first  howl. 

I IX  artistry  realistically  recre- 
^ery  distinguishing  mark — 
he  blue  eyes  that  will  turn 
a  adulthood  to  the  already 
lar  legs.  Hand  painting  cap- 
:he  subtlest  shadings  of  the 
;d  coat. 

Wolf  Pup  will  bear  both  the 

Lenox®  trademark  and  the 
•onian  emblem.  You'll  display 
nported  wildlife  sculpture 
•ride  as  a  symbol  of  hope  for 

America's  most  endangered 
s.  Yours  for  558.50,  payable 
.venient  installments.  Order 

date  indicated.  813162 


ne  porcelain  sculpture 
authorized  by  the 

mithsonian's  National 
Zoological  Park. 


©  Lenox,  Inc.  1443 


Shown  smaller  than  actual  size  of  SVi"  high. 


©Smithsonian  Institution  1493 


Please  enter  my  reservation  for  Gray 
Wolf  Pup,  a  handcrafted  porcelain  sculp- 
ture from  Lenox,  authorized  by  the 
Smithsonian's  National  Zoological  Park. 

I  need  send  no  money  now.  1  will  be 
billed  in  three  monthly  installments  of 
S19.50*each. 

Signature  

Mail  to:  Lenox  Collections 

P.O.  Box  3020, 
Langhorne,  PA  19047-9120 


Please  mail  by  September  30, 1993. 

Name  


PLE,\SE  PRINT  CLEARLY 


Address 


Citv 


State 


Zip, 


813162 


Telephone  (  )  

*  Plus  $4     per  sculpture  for  shipping,  handling  and  insurance. 
Siiles  tax  will  be  billed  if  applicable.  All  orders  subject  to  acceptance. 


Gray  Wolf  Pup 


HOW  TO  GET  THE  BEST  FOR  YOUR  BABY 


SWEET  DREAMS  continued 

lca\c  a  bottle  in  the  bed.  Besides 
the  bottle's  leading  to  tooth  decay, 
N  ou're  again  setting  up  a  condition 
thai  must  be  met  even'  time. 
5.  Encourage  a  transitional  object — a 
special  animal  or  blanket — that  can 
help  your  child  separate  from  you  at 
bedtime.  During  the  day.  if  your 
baby  suffers  from  periodic  separa- 


tion anxiety — and  most  do  around 
eight  or  ten  months  of  age — be  quick 
to  reassure  and  comfort  him.  This 
will  give  him  more  securit\'  at  night. 
6.  If  your  child  does  wake  up  in 
the  middle  of  the  night,  feed  and 
change  him,  but  be  as  brief  and 
as  boring  as  possible  so  he'll 
learn  to  distinguish  between  your 


The  best  thing  about  having  a  one-year-old  is  watching  him  learn. 
It's  thrilling  to  see  him  absorb  information  like  a  sponge — and 
be  thrilled  at  his  own  accomplishments. 


nocturnal  visits  and  playtime. 
7.  Wait  a  few  minutes  before  rusj 
ing  in  to  a  crying  baby.  As  bal 
shifts  from  one  period  of  sleep 
another — usually  even,"  sixty  mij 
utes — he  may  stir  or  whimper. 

If  nighttime  cries  intensify'  ar 
continue,  many  pediatricians  nc 
advocate  Ferber's  simple  behavic 
modification  technique.  This  rl 
learning  process  may  take  a  wee) 
so  schedule  it  when  you  can  affoj 
to  lose  a  bit  of  sleep  yourself. 

The  first  night:  When  baby  crie 
you  and  your  husband  should  tall 
turns  going  in  for  only  two  or  thrd 
minutes,  gently  patting  and  real 
suring  baby  that  he's  okay  and  th| 
it's  time  to  sleep.  Then,  leave  li 
room  and  wait  five  minutes.  StJ 
crv'ing?  This  time,  wait  ten  minutf 
before  going  in.  Gradually  increa; 
waiting  time  to  fifteen-minute  ii 
ten'als  until  the  child  is  asleep.  T\ 
second  night:  Wait  ten  minutes  bi 
fore  responding  to  the  first  cr\'.  Ii 
crease  initial  waiting  time  by  fi\ 
minutes  each  night  for  one  week. 

While  few  things  are  as  tortu. 
ous  to  a  parent  as  lying  in  bed  wit 
a  pillow  over  your  head  while  yoi 
baby  is  screaming,  most  exper 
agree  that  for  a  limited  amount  ( 
time,  you  are  not  doing  the  baby  ar 
irreparable  harm.  clear  cry  f( 
help  should  always  be  answered 
says  Rosenn,  "but  some  crv'ing  wi 
not  harm  a  child."  In  fact,  you': 
doing  him  a  favor:  You're  helpii 
him  sleep  like  a  baby. 


to  get  your  baby  to  kick  the  pacifier  habit 


'  ou  didn't  mind  (to  be  honest,  you  sighed  with 
relief)  when  your  newborn  went  to  sleep  with  o 
pacifier.  But  now  she's  clnnost  two,  and 
you  hove  visions  of  her  marching  off  to 
kindergarten  with  the  darn  thing  still 
.plugged  into  her  mouth.  "Relax,"  soys  Max 
Van  Gilder,  M.D.,  a  pediatrician  procticing  in  New 
York  City.  "Most  babies  give  up  their  dependence  on  a 
pacifier  by  themselves,  though  it  may  seem  to  take  for- 
ever." It  helps  to  remember  that  a  baby  needs  her  pacifi- 
er to  comfort  herself;  depriving  her  of  it  only  puts  her  under 
more  stress  and  may  boomerang,  causing  a  child  to  stub- 


bornly cling  to  the  habit.  Many  parents  also  worry  that  paci- 
fier dependency  leads  to  dental  problems,  though  studies 
show  that  children  who  used  a  pacifier  are  no  more 
^         likely  to  require  orthodontia  than  those  who  didn't. 

Still,  for  many  parents,  pacifiers  aren't  sociol- 
ly  acceptable.  Help  your  child  substitute  an- 
other transitional  object — o  blonket  or  a 
stuffed  animal — for  her  pacifier.  If  she  falls 
asleep  with  it,  gently  remove  it.  Also,  institute 
a  few  rules  that  limit  the  situations  when  she  can 
have  it.  (For  instance,  only  in  her  crib  when  she  goes  to 
sleep,  not  when  she's  watching  TV.) 
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Y; 


3  O 

2  O 


OUR  KIDS  WANT  AN  IGUANA, 
YOU  WANT  A  GOLDFISH. 


EY  WANT  A  BUZZ  CUT 
OU  WANT  A  HAIR  CUT. 


HEY  WANT  QUAKER  CHEWY  GRANOLA  BARS, 
YOU  WANT  QUAKER  CHEWY  GRANOLA  BARS. 


How  is  this  possible? 


Kids  love  tfie  taste. 
Ycxj'll  love  the  whole  groin  goodness. 
Hey,  sometimes  you  get  lucky 


„^  Quaker 

Chewy 

Gtanola  Bars*^ 


The  Good  Things  Kids  Love:- 


i/  TO  GET  THE  BEST  FOR  YOUR  PRESCHOOLER 

I  he  Big  Issue:  ON  THEIR  OWN 

I  think  I  can.  I  think  I  can.  .  .  .  Kids  need  to  know  they  can  count  on 
theniseK  es.  I  ler'^  s  how  vou  can  nnrture  their  self-reliance 


he's  come  a  long  \va\ ,  haby. 
Your  preschooler's  compe- 
lence  is  much  greater  than 
it  was  a  scant  six  months 
and  she's  as  proud  of  it  as  you 
arc.  Emotionally,  she's  past  the 
tantrums  typical  of  the  twos  (well, 
most  of  the  time);  she's  honing  her 
social  skills  and  learning  to  master 
the  subtleties  of  friendship.  Her  per- 
ceptions are  keen,  her  attention, 
memory  and  imagination  expand- 
ing. You  can  reason  with  her  and  ex- 
pect that  she  will — more  or 
less — understand.  Eager  and  happy 
to  learn,  the  preschooler  can  be  your 
most  joyful  companion.  In  fact,  chil- 
dren at  this  age  are  so  astonishmgly 
capable  that  parents  sometimes  for- 
get there  is  much  they  still  can't  do. 

A  four-year-old  may  demand  to 
pour  the  milk  himself,  spill  it  and 
then  dissolve  in  tears.  He  w  ill  insist 
on  tying  his  shoes  only  to  get  lied 
up  in  knots.  There  may  be  a  will, 
but,  for  the  time  being,  there  sim- 
ply isn't  a  way. 

"Learning  to  be  self-reliant,  to 
take  the  initiative  himself,  is  a  kev 


The  best  thing  about  having  a 
toddler  is  watching  him  become  a 
little  person.  I  love  the  way  he 
marches  around  the  house,  pointing 
and  asking,  What's  this?  What's 
that?  I'm  constantly  fascinated 
by  the  independent  little  guy 
I  see  emerging. 

KARLENE  MAAS  WITH  GEOFFREY,  AGE  2 
WILKES  BARRE,  PENNSYLVANIA 
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to  scare  away  those 
scarv  luonsters 


For  many  toddlers  and  preschoolers,  the  line  between  fantasy  and 
reolity  is  still  occasionally  blurry.  It's  important  for  parents  to  try  to 
figure  out  what  the  monsters  mean  and  where  they  are  coming 
from.  Nancy  Close  advises: 
1  .  Acknowledge  that  the  dark  can  be  scary.  Tell  your  child, 
"There  are  no  monsters  here,"  but  don't  dismiss  his  fears  as  silly. 

2.  Ask  your  child  to  tell  you  about  the  monster:  "What  does  this  monster  look  like? 
What  makes  him  so  scary?"  Sometimes  drawing  a  picture  gives  the  child  a 
sense  of  control  over  his  fears.  (You  might  have  to  repeat  this  process.) 

3.  Buy  a  night-light  or  keep  a  flashlight  beside  his  bed. 

4.  Ask  if  he  would  like  you  to  make  a  sign  on  the  door  that  proclaims 
No  Monsters  Allowed  in  Here. 

5.  Read  books  about  scary  monsters.  Three  good  ones:  There's  A 
Nightmare  in  My  C/o;et,  by  Mercer  Mayer  (Dial  Books  for  Young 
Readers),  There's  a  Monster  Under  My  Bed,  by  James  hlowe 
(Macmillan  Children's  Book  Group)  or  Maurice  Sendak's  Where 
the  Wild  Things  Arc  (HarperCollins  Children's  Books). 


developmental  task  of  tl 
preschooler,"  says  Robert  i 
Brooks,  Ph.D.,  director  of  the  d] 
partment  of  psychology  at  McLea 
Hospital,  in  Belmont.  Mai 
sachusetts,  and  assistant  professJ 
of  clinical  psychology  at  HarvaJ 
Medical  School.  He  and  other  ef 
pens  contend  it's  essential  for  pal 
ents  not  only  to  encouraa 
preschoolers  to  take  new  risks,  bJ 
also  to  allow  them — within  rei 
son — to  make  increasingly  comply 
decisions  about  their  own  life. 

"They  have  to  see  the  consJ 
quences  of  those  decisions,"  ei 
plains  Brooks,  "so  they' 
understand  that  some  work  anl 
some  don't."  Children  who  give  ii 
in  the  face  of  frustration,  who  ai 
unable  to  handle  disappointmeni 
may  have  difficult\'  later  on  at  oth 
er  critical  developmental  stages. 

But  it's  a  strong  parent  who  cal 
watch  quietly  as  his  child  strugglel 
And  therein  lies  the  dilemma:  Ho] 
much  should  you  help?  How  can  vol 
give  preschoolers  the  support  thej 
need  to  overcome  frustration  withoi 
undermining  their  self-reliance? 

"Think  of  mistakes  as  a  positi\j 
motivating  force,  not  as  totally  nea 
ative,"  says  Brooks.  "Mistakes  ca 
inspire  a  child  to  try  to  learn.  Th| 
child  who  IS  never  frustrated 
probably  never  challenged." 

However,  a  child's  ability  to  to] 
erate  and  learn  from  mistakes  is  in 
fluenced  by  many  factors,  mog 
notably  temperament.  Some  have 
positive  approach  to  life:  they'rj 
eager  to  explore,  adapt  easily  t] 
change  and  remain  undaunted  iJ 
the  face  of  new  experiences.  Othl 
ers  are  fretful,  shy  or  fearful  an] 
become  easily  upset  in  new  sit 
ations  and  surroundings.  "Pa 
ents  must  understand  an 
recognize  these  individu 
differences.  If  they  (coniinue 
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H  ni  his  iderwear 
« doing  a  w  bom  dov? 


Chances  are,  if  they're 

BVir  UNDERWEAR 

he  could  still  wear  them. 

Because  our  comforts  are  made  to  last. 
Unlike  most  of  our  competitors, 


we're  piclcy  about  cotton. 


VERY  PICKY.:  /^^^^^^ 

That's  wliy  we  COMB  OUR  COITON  so 

only  tfie  longer  fiber  remains. 
The  rest  we  reject.  Then  we  knit 
more  of  this  incredibly  soft, 
incredibly  strong  fiber  into  every  square 
inch  of  our  briefs,  so  they'll  hold  up  longer. 

And  our  waistbands  are  made  with 
WASH-RESISTANT  RUBBER  _ 
so  they  won't  get      ' ,  j^^^i^ 
flabby  in  middle  age.   "  vhzS-^  ^ 

These  are  just  three  of  the  many  reasons 
BVD  underwear  are  still  as  good 
i    as  gold  long  after  others  have 

started  second  careers  ^^*^B^^fj 
polishing  silver. 


THE 
NOT-SO-BRI 
/  BRIEF. 


'  11 


HOW  TO  GET  THE  BEST  FOR  YOUR  PRESCHOOLER 


m  THI'IR  OWN  continued 


ddii't.  a  child  will  sense  thai  his 
parents  are  unhappy  with  his  per- 
formance. The  seeds  of  insecurity 
are  sown,"  says  Brooks. 
Inevitablv,  the  road  to  self-re- 


liance will  be  bumpy.  A  task  the 
preschooler  may  have  mastered 
months  ago — dressing  himself, 
putting  away  all  his  toys — is  sud- 
denly forgotten  or  impossible  to 


The  best  thing  about  having  a  three-year-old  is  listening  to  her  ideas 
and  opinions  on  everything  fronn  sunlight  to  sadness — and,  as  any  mother 
of  a  preschooler  knows,  they  certainly  have  a  lot  of  opinions. 

TERRI  COOPER  WITH  SAMANTHA,  AGE  3 
SAN  FRANCISCO,  CALIFORNIA 


THE  BEST  WAY 


to  help  a  child 

overcome  shyness 


ccording  to  Jerome  Kogan,  Ph.D.,  a  professor  of  psychology  at 
Horvard  University,  most  parents  don't  realize  that  the  seemingly 
innocuous  comments  they  make  to  help  their  children  overcome 
shyness  may  actually  backfire.  A  parent  may  insist:  "Say  hello 
to  Katie.  What's  the  matter — cat  got  your  tongue?"  or 
.make  excuses  and  inadvertently  label  her  child  by  say- 
ing, "Oh,  she's  just  shy" — a  label  that  may  stick.  It  would  be  better, 
he  advises,  fo  first  reassure  and  acknov\/ledge  your  child's  fear:  "If 
you  don't  feel  like  talking  right  now,  that's  okay."  Then,  try  to  find 
out  why  she  feels  afraid  and  remind  her  of  the  times  when  she  was 
ot  first  timid  but  in  time  relaxed.  Gradually  desensitize  the  child  by 
inviting  one  friend  for  a  short  play  date.  Or  enroll  her  in  a  Mom 
and  Me  class — a  gym,  art  or  music  class  in  which  you  accompany 
her.  That  way  the  octivity  will  draw  her  in. 
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do.  However,  such  regression  is  a 
normal — and  essential — pari  of 
development.  "This  regression  al- 
lows a  child  to  step  back  and  take 
a  breather  from  his  intense  period 
of  growth,"'  says  Nancy  Close, 
Ph.D.,  a  lecturer  in  psychology  at 
the  Yale  Child  Study  Center.  "It 
helps  him  consolidate  his  gains 
and  get  ready  for  the  next  leap 
forward."  Slowdowns  may  also  oc- 
cur at  times  of  stress — the  birth  of 
a  sibling,  when  Mom  goes  back  to 
work  or  if  parents  are  having  mar- 
ital problems.  But  there's  much  a 
parent  can  do  to  boost  self-re- 
liance and  encourage  initiative: 

■  Deputize  your  child.  Even 
three-,  four-  and  five-year-olds 
need  a  sense  of  control  over  their 
life  to  feel  that  their  ideas  count. 
Often,  frustration  at  one  task  is  a 
spillover  from  others.  That's  why 
it's  important  to  let  him  make 
more  decisions  about  his  clothes, 
what  he  wants  to  eat  (again,  with- 
in reason).  Give  him  definite  jobs 
to  do  around  the  house — not  diffi- 
cult chores,  but,  rather,  special 
tasks  you  count  on  him  to  do, 
such  as  setting  the  table  or  help- 
ing you  in  the  garden. 

■  Soul-search  your  own  expecta- 
tions. Are  they  too  high?  "I  often 
see  parents  drilling  preschoolers 
in  their  numbers  and  letters,"  says 
Close.  While  kids  at  this  age  are 
beginning  to  engage  in  symbolic 
thinking,  insisting  that  they  rotely 
learn  their  alphabet  can  trigger 
frustration,  notes  Close.  Better: 
Encourage  dramatic  play,  story- 
telling, reading  aloud. 

■  Examine  the  task  at  hand  and 
find  ways  to  foster  success.  Simple 
around-lhe-house  changes  can 
make  a  big  difference:  If  your 

preschooler  wants  to  pour  milk 
into  the  cereal  bowl,  first  put  it 
in  a  small  pitcher  so  she  can 
pour  without  spilling.  If 
/  she's  determined  to  dress 
^  herself,  look  for  easy-to- 
pull-on  clothes  with  elastic 
waistbands,  snaps  instead  of 
buttons,  shoes  (continued) 


Spot  Run.      Stay,  Spot. 


1 


est 


3clioot^lite\ 


*  Fast  grabbing* 

*  Washes  out! 

*  Dries  cl*art 


New  ElmerV 
School  Glue  GELT 


The  most  advanced 
Elmer's  School  Glue 
won't  spill  or  drip, 
is  neat,  washable,    ,  (W 
and  it  dries  /to^ 
virtually  clear 
The  spotlight's 
on  GEL-only 
from  Elmer's, 

the  name 
that  you  trust. 


rftBORDEN-lrt 
GOT  ID  BE  GOOD 


Advcrtisemcni 

tmE  WHOLE  CHILD 

TOP  CHILD 
PSYCHOLOGIST 
DR.  LWRENCE 


BALTERON  CHILD 
y  DEVELOPMENT 


A  C'iiiid's  i;la.\-  may  seem  haphazai^d  or 
aiuiicsci,  but  ic  is  in  fact  serious  business. 
Tlirougli  play,  cliildren  develop  talents, 
sharpen  sidils  and  overcome  anxieties, 
tiios  tiip  (ivcrall  effect  is  greater  than  the 
sum  of  the  indi\  idual  acti\ities.  Each 
child  is  a  unique,  complex,  and  liiglily  in- 
r  .  .aiated  individual  and  must  be  iiurlured 
^  a  w  hole  ciiiid. 

A  Babies  should  be  encouraged  t  o  play 
games  tliat  stimulate  their  sense  of 
touch,  jjhysical  coordination,  and  body 
awareness.  CrawUng.  creeping,  and  do- 
ing pull-ups  should  be  a  regular  part  of 
their  play  routine,  as  should  smelling, 
tasting,  and  tactile  experiences.  Activi- 
ties thai  emphasize  these  diEerent  av- 
enues of  growth  contribute  to  the 
child's  perceptual-motor  development. 
▲  Toddlers  are  bundles  of  energ\'  who 
can  be  exhilarating  as  well  as  exasperat- 
ing to  a  caregiver.  In  their  efforts  to  do 
everything  by  themselves  toddlers  are 
defining  their  individuality.  Accordingly, 
'"me,"'  ■'mine."  and  "no."  are  the  most, 
popular  words  in  a  healthy  toddler's  vo- 
cabularj'.  Allowing  a  toddler  to  use  his 
natural  stick-to-it-ive-ness  when  con- 
fronted with  a  challenge  encourages 
emotional  growth. 

A  Preschoolers  are  social  beings.  They 
love  to  imitate  adults,  perform  and  use 
their  imaginations.  Providing  preschool- 
ers with  dress-up  clothes  and  props  is 
all  it  takes  for  them  to  come  up  with  a 
hit  Broadway  show.  In  the  process,  chil- 
dren practice  cooperation,  communica- 
tion and  rule-following-  skills  important 
to  social  development. 
A  Kindergartners  have  a  broader  view 
of  the  world  than  before.  Wlien  they  are 
encouraged  to  participate  in  collecting 
food  or  clothing  for  the  less  fortunate, 
cltildren  learn  about  sharing  and  giving. 
They  also  master  numerical  concepts 
such  as  "more  than'  and  "less  than'  and 
employ  counting  and  adding.  Thus  a  de 
sirable  synerg\-  occurs  between  com- 
munity spirit  and  intellectual  growth. 

A  Lawrence  Baiter,  Ph.D.  is  n  practicing  psvchologist 
and  professor  of  applied  psycliology  at  New  York 
University.  His  most  recent  book  is  Not  In  Fronf  Of 
The  Children;  How  To  Talk  To  Your  Child  About 
Tough  Fomi/y  WoWers  (Viking,  1993). 
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ON  THEIR  OWN  continued 


The  best  thing  about  having 
o  preschooler  is  seeing  the  world 

through  her  eyes.  Claire  was 
so  thrilled  to  see  a  lodybug  on  our 
peony — and  it  was  beautiful,  like 
a  painting.  Now,  whenever  I  go 
past,  I  look  for  a  ladybug,  too. 

CAROLYN  SCHULTZ  WITH  CUIRE,AGE  3 
DES  MOINES,  IOWA 

with  hook-and-loop  tape  closings. 
And,  if  you  want  him  to  clean  up 
his  room,  organize  it  so  that  he 
can:  "Expecting  a  child  to  just 
march  in  and  put  ever\'thing  away 
is  futile  ai  any  age.  The  best  day- 
care and  preschool  classrooms  are 
organized  to  make  cleanup  easy — 
all  the  blocks  go  in  the  red  bin,  the 
figures  in  the  blue,"  notes  Close. 


THE  BEST  WA 


■  Provide  incentives — sticketN  ■ 
a  chart,  a  token  gift — so  she  kee 
tr\  ing  to  reach  a  goal. 

■  Provide  unobtrusive  secun 
and  support.  "Don't  be  a  pare 
who  hovers  and  smothers,"  sa. 
Brooks.  Rushing  to  help  at  t 
first  sign  of  frustration  or  pi 
empting  all  tries  to  figure  out 
game,  puzzle  or  toy  by  himsc 
sends  the  message  that  you  doi 
think  he  can  do  it.  Don't  pomt  o 
mistakes  either,  unless  your  chi 
asks  you  to.  "I  wouldn't  tell  a  foi 
year-old  who  has  proudly  writb* 
her  name.  'That's  great,  Jessie,' 
but  the  J  is  baclcvvard.'  "  | 

■  When  he  does  master  a  lasi 
praise  him  but  don't  go  overbt)aii^ 
Too  much  praise  will  have  the  sar 
effect  on  a  child  as  not  enough. 

■  Make  sure  he  socializes  wi 
other  children.  It's  important  f 
ki^s  at  this  age  to  be  with  the 
peers.  Not  only  will  he  learn  fro 
what  the  others  are  doing,  he 
gain  confidence  in  his  ability. 

■  Think  about  how  you  deal  wi 
a  hard-to-handle  situation.  Do  yc 
fall  apart,  scream,  curse  or  pou 
Do  you  put  yourself  down  ("He 
could  I  be  so  stupid?")?  Your  chi 
will  learn  from  your  example  he 
to  deal  with  frustration. 


lo  tame 
a  taniruiii 


hen  your  child  collapses  in  a  fit  of  tears  end  floiling 
limbs,  the  most  important  thing  you  can  do — though, 
admittedly,  one  of  the  hardest — is  not  to  take  it 
personally,  says  Noncy  Samalin,  author  of  Love  &  Anger: 
The  Parental  Dilemma  (Penguin,  1992),  who  runs  a  series 
of  parenting  workshops  in  New  York  City.  "Insteod  of 
thinking.  Why  is  my  child  doing  this  to  me?  flip  it  around  and  tell  yourself, 
'My  son  is  having  a  hard  time  now.'  "  Other  rules  of  tontrum 
management:  Don't  make  things  harder  for  you  or  him.  Plan 
ahead.  "I  wouldn't  take  a  hungry  child  to  the  supermarket 
and  expect  him  not  to  freak  out  in  the  cookie  aisle,"  adds 
Samalin.  Ditto  for  long  lines  at  a  movie,  amusement  park 
or  bank.  Whot  if  you  miss  your  cue  and  a  full-blown 
tantrum  is  under  way?  Finish  what  you  have  to  do, 
ignoring  the  screams  as  best  you  can,  then  pick  your 
child  up  and  leave.  Remember;  Anyone  witnessing  this 
scene  hos  most  likely  been  in  your  shoes  before. 
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lb  your  child,  it's  creative  interaction,  hand  coordination, 
conversation  skills  and  a  cool  dude  to  hang  out  with. 

KinderCare',  a  puppet  show  is  more  than  just  an  act.  It's  an  exercise  in  skills  that  are  part  of  real  life. 
That's  why  the  programs  at  KinderCare  are  designed  to  help  your  child  choose  activities  that  lead 
social,  physical,  emotional  and  intellectual  growth.  It's  a  concept  we  call  Whole  Child  Development. 

And  when  a  grown-up  idea  like  that  can  direct  children  to  bigger  and  better  roles, 
we  think  it's  the  perfect  beginning  to  the  story. 


KinderCare* 


The  Whole  Child  is  the  Whole  Ideaf 


©  1992  KinderCare  LearningCenters,  Inc. 


GET  THE  BEST  FOR  YOUR  SCHOOL-AGE  CHILD 


Big  Issue:  1HE  POPULARITY  GAMI 

Being  part  of  the  gang  means  more  now  than  ever  before.  Advice  for 
when  what  I  heir  friends  think  is  more  important  than  what  you  think 


Forget  what  you  heard  about 
the  teenage  identity  crisis," 
says  Harold  S.  Koplewicz, 
M.D.,  chief  of  child  and 
adolescent  psychiatry  at  Schneider 
Children's  Hospital,  Long  Island 
Jewish  Hillside  Medical  Center, 
'it's  during  the  years  from  seven  to 
twelve  that  kids  really  struggle  to 
figure  out  who  they  are." 

Indeed,  what  many  parents  no- 
tice with  surprise  and  chagrin, 
child-development  experts  con- 
firm: The  power  of  the  peer  group 
and  the  need  for  acceptance  by  that 
group — what  we  classically  think 
of  as  an  adolescent  phenomenon — 
occur  much  earlier. 

Though  Freud  dubbed  the  years 
between  seven  and  twelve  the  la- 
tency period,  they  are,  in  truth, 
about  as  latent  as  a  volcano.  "La- 
tency implies  that  all  is  quiet.  That 
couldn't  be  further  from  the  truth," 
says  Sharon  Weinstein,  M.D.,  an 
instructor  in  child  psychiatry  at 
Harvard  Medical  School  and  a  psy- 
chiatrist at  McLean  Hospital,  in 
Belmont,  Massachusetts.  "Cogni- 
tively,  physically,  socially,  sexually 


The  best  thing  about  having  a 
six-year-old  is  watching,  and 
trying  to  keep  up  with,  his 
rapidly  expanding  independence 
end  sense  of  curiosity. 

ROBIN  BONNEMA 
WITH  JOEY,  AGE  6 
OLYMPIA,  WASHINGTON 


THE  BEST  WAY 


to  talk  to  your 
child's  teacher 


""^r  ~^r"^"    J   hat  do  you  do  when  your  child  hotes  the  teacher? 

/   While  you  shouldn't  hesitate  to  call  if  you're  con- 
/   cerned  about  o  child,  be  diplomatic,  soys  Priscilla  Vail, 
/   M.A.T.,  0  learning  specialist  in  Bedford,  New  York.  Don't 
™f    jump  in  at  the  first  sign  of  trouble  (connplaining  about  the  teacher  is 
T      T    port  of  being  a  kid).  Give  your  child  time  to  get  used  to  o  new  teoch- 
er's  ideas  and  proctices  while  you  try  to  help  her  resolve  her  problem  on  her  own. 
Learning  to  deal  with  people  you  don't  necessarily  like,  or  who  may  not  like  you,  is 
a  hard  but  important  life  lesson.  Ask  first  for  a  conference  with  the  teacher.  Be  out- 
spoken but  not  pushy.  Calmly  offer  specific,  positive  solutions  rather  than  focus  on 
what  the  teacher  is  doing  wrong  (you  might  say,  "I've  been  concerned  about  .  .  ." 
or  "How  do  you  think  both  of  us  can  help  my  child?").  Still  dissatisfied?  Ask  the 
guidance  counselor,  school  psychologist  or  principal  to  intervene.  Be  on  advocate 
for  your  child.  Can  he  be  placed  in  another  class?  If  not,  lay  the  groundwork  now 
so  that  next  year  he'll  be  placed  with  a  teacher  who  is  more  empathic. 
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and  emotionally,  this  period  is| 
caldron  of  change  and  growth, 
child  is  trying  desperately  to  figuJ 
out  who  she  is,  to  develop  a  selj 
concept  that  lays  the  foundati( 
for  the  rest  of  her  life." 

Suddenly,  it  seems,  the  chil 
who  has  always  marched  to  th 
beat  of  her  own  drummer  is  analy; 
ing  who's  popular  and  who  isn't. . 
social  hierarchy  is  established,  an 
each  child  scrambles  to  find  h( 
place.  Experts  note  that  one  of  th 
key  developmental  tasks  of  this  ag 
group  is  to  figure  out.  Who  am  \ 
How  do  I  stack  up  against  ever\  on 
else?  The  tight-knit  world  of  th 
peer/group  or  clique  provides  cn 
cial  answers  as  they  compare,  coi 
trast  and  evaluate. 

"The  last  thing  a  kid  this  ag 
wants  to  do  is  stand  out  from  th 
crowd,"  adds  Koplewicz.  "The  dt. 
sire  to  fit  in,  the  fear  of  being  ou 
is  stronger  now  than  at  any  time." 

For  parents,  this  need  to  cor 
form  is  perplexing,  maddening  an 
a  frequent  source  of  friction.  Th 
child  who  couldn't  have  cared  les 
about  clothes  now  demands  a  pai 
ticular  brand  of  jeans.  The  need  fo 
a  specific  running  shoe  lakes  o 
critical  proportions.  Mired  in  sel 
doubt,  preadolescents  often  mak 
snap,  superficial  judgments- 
something  most  parent 
want  to  discourage  rathe 
than  support.  It's  especiall 
upsetting  for  parents  to  watch  th 
curious,  enthusiastic  child  the 
used  to  know  now  hesitate  unles 
someone  else  is  doing  it,  too. 

THE  INS  AND  OUTS  OF  CLIQUES 

Many  times,  kids'  criteria  for  who' 
"in"  and  who's  "out"  is  mind-bog 
gling  and  decidedly  cruel.  Yet  be 
ing  excluded  from  a  group  sh 
wants  desperately  to  be  a  part  of  i 
extremely  painful  (coniinued 


TO  GET  THE  BEST  FOR  YOUR  SCHOOL-AGE  CHILD 


THE  BEST  WAY 


PC  PULARITY  GAME  continued 


lor  chiklrcn — and  parents. 

"My  ien-ycar-(^ld  came  home 
from  school  in  tears  hist  week," 
one  mother  recalls,  "saying  all  the 
girls  in  the  class  were  making  fun 
of  her.  When  she  put  her  tray 
down  at  a  u-b'    in  the  lunchroom. 


The  best  thing  about  having  a  ten-year-old 
is  the  tontalizing  glimpse  I  get  of  what  she  will 

be  like  as  an  adult.  It's  astonishing  to  look 
at  this  little  girl  I  nurtured  and  realize  that  she's 
growing  up  to  be  a  person  I  like  very  much. 


DUNUP  SILVER  WITH  KATE,  AGE  10 
CHARLESTON,  SOUTH  CAROLINA 

six  of  them  stood  up  and  moved  to 
the  ne.xt  table.  I  could  kill  each 
(me  of  them!" 

To  help  you  and  your  child 
through  these  rocky  social  pas- 
sages, remember  that  by  nature 
cliques  are  fluid  and  their  life 
span  short.  "  I'ry  not  to  overreact," 
advises  Koplcw  ic/.  "Remind  your- 
selt  that  all  children  at  some  point 
will  be  rejected  by  their  peers." 
Listen  and  empathize;  Let  your 


child  know  that  you  understand 
how  much  it  hurts,  but  don't  dwell 
too  much  on  why  she  thinks 
they're  mad  at  her  or  don't  like 
her.  "The  sad  truth  is,  there  is  of- 
ten no  specific  reason  for  this 
kind  of  cruel  rejection,"  says 
Koplewicz.  "It's  sim- 
ply the  way  kids  are." 

Vk'hile  your  parental 
instinct  ma\  be  to  un- 
dertake an  all-out  pub- 
lic-relations campaign 
for  your  child,  restrain 
yourselL  "I  wouldn't 
take  the  offending  chil- 
dren aside,"  says  W'ein- 
stein.  "That  approach 
can  easily  boomerang 
and  give  them  another 
reason  to  make  fun  of 
or  reject  your  child." 

Listead,  make  your 
public-relations  efforts 
subtle  and  more  per- 
sonal by  focusing  on 
the  positive.  First,  help 
your  child  put  her  per- 
ception into  perspec- 
ti\e.  Was  it  really  all 
the  girls  in  the  class,  or 
just  one  or  two?  Do 
these  girls  reject  only 
her,  or  are  they  nast\' 
to  others  as  well? 

Help  her  make  con- 
nections. Is  there  one 
person  in  particular 
she  would  like  to  be 
friendly  with?  Invite 
that  child  to  sleep  over,  or  take 
your  daughter  and  her  guest  to  the 
moNies  or  a  special  activity  you 
know  the\-  will  enjov.  If  she  can 
befriend  one  child  in  a  group,  that 
child  may  then  spearhead  her  ac- 
ceptance b\-  the  others.  .\lso.  en- 
courage her  to  join  extracurricular 
clubs  or  activities — be  they  sports 
teams  or  drama  groups;  she  will 
naturalh'  meet  other  youngsters 
who  ha\'e  similar  (conlinucd) 


to  find  a  pel 
for  your  family 

Finding  the  right  pet  is 
not  as  simple  as  you 
might  think.  Brian 
Morder,  D.V.M.,  a  vet- 
erinarion  on  Long  Is- 
land, New  York,  who 
specializes  in  small  animals,  suggests: 

1 .  Don't  make  a  quick  decision  be- 
cause you  or  your  child  fell  in  love 
with  a  neighbor's  puppy.  Having  a 
pet  is  a  big  responsibility — and  de- 
spite your  child's  protests  to  the  con- 
trory,  most  of  that  responsibility  will 
fall  on  your  shoulders.  Can  you  carve 
out  the  time  to  care  for  an  animal? 

2.  Do  your  homework.  Have  a  family 
meeting  to  discuss  the  type  of  onimal 
you  wont.  Talk  to  veterinarians, 
breeders  ond  other  pet  owners  about 
the  Qfiimol's  needs  and  habits.  Ham- 
sters'dnd  gerbils,  for  instance,  may  bite 
or  nip  if  not  handled 
properly,  says  1 
Marder.  A  guinea     \     I  / 
pig    is    a  better 
choice  for  young 
kids.  Marder 
also  gives 
thumbs  down 
to  parakeets — 
though  they're 
inexpensive,  they're 

fragile.  He  recommends  a  larger, 
hardier  bird,  like  a  porrot,  but  only  for 
older  children.  Ask,  too,  about  an 
animal's  temperament,  a  far  more  im- 
portant criterion  than  size.  Many  large 
dogs,  for  example,  are  much  mel- 
lower than  small  breeds,  and  better 
suited  to  a  home  with  young  chil- 
dren. "Just  because  you  have  a 
small  child  doesn't  mean  you  should 
get  a  small  dog.  You  have  to  consid- 
ei  oiher  [oclots,  loo,"  soys  Marder. 

3.  Can  you  afford  a  pet?  Besides  the 
initial  cost,  don't  forget  veterinary 
expenses  and  food. 

4.  Be  wary  of  strays  your  child  brings 
home  to  adopt.  Bring  the  animal  to 
a  vet  to  moke  sure  it  isn't  injured  or 
diseased. 


CHECK  IT  OUT  The  Fall/Winter  1 993  issue  of  Parent's  Digest  will  be  on  your  newsstand  September  7. 

Find  out:  What  to  scy  to  your  child's  teacher  .  .  .  The  five-point  discipline  plan  for  raising  happy  kids  .  .  . 
The  best  way  to  keep  children  safe  .  .  .  Plus  all  the  tip-filled  columns  and  articles  you've  come  to  expect. 


Anicc  Mrkuc  imiDMAi 


Our  chicken  doesn't 
need  preservatives,  fillers 

and  artificial  flavors. 
Neither  does  your  kid. 


We  use  only  our  own  Tyson  Holly 
Farms'*  chicken.  We  wouldn't  want 
your  ki^l  to  have  it  any  other  way. 

ml)  Feeding  you  like  family. 


HOW  TO  OET  THE  HE»T  FOK  TOUK  »«;nOOL-AOE  CHILD 


Ihr  some  fresh 
ideas  from  Ziploc: 

•  Make  a  pasta  salad  using 
macai'oni  spirals,  wagon 
wheels,  bow  ties  and  other 
fun  shapes.  Place  in  a  Ziploc 
sandwich  bag  and  chill  well. 
At  lunchtime,  your  child  can 
eat  right  out  of  the  bag. 

•  Mini  sandwiches  are  just  the 
right  size  for  little  hands.  Try 
peanut  butter  on  mini  rice 
cakes,  turkey  and  mayo  on  a 
mini  bagel,  or  stuff  a  mini 
pita  with  egg  salad. 

•  Homemade  trail  mix  is  a 
nutritious  and  economical 
lunchtime  treat  for  kids  over 
five.  Simply  mix  any  combi- 
nation of  nuts,  seeds,  dry 
cereal  and  di'ied  fruit 
(chopped  apricots,  apple  rings, 
raisins)  and  pack  into  a  Ziploc 
sandwich  bag. 


THE  POPULARITY  GAME  continued 


Ziploc  has  the  lock  on  freshness " 


The  best  thing  about  a  twelve-yeor-old  is  the 
conversations  we  have  when  we're  involved  in  an 
activity  we  both  love.  She's  open  then  about  her 
feelings  and  ideas,  and  it  becomes  a  special  tinne. 

EARNESTINE  SLOAN  WITH  KANDISE,  AGE  12 
OAK  RIDGE,  TENNESSEE 


interests,  which  can  logically  form 
the  foundation  for  friendship.  (If 
your  child  is  consistently  rejected 
and  unhappy,  it's  wise  to  seek  out- 
side help.  Gather  information 
from  the  teacher:  Is  she  bossy,  ag- 
gressive or  behaving  in  some  way 
that  pushes  the  other  children 
away?  A  consultation  with  a  coun- 
selor may  be  necessary  to  help  her 


learn  new  socia 
skills  and  ways  o 
dealing  coopera, 
lively  with  others.)' 
What  if  you  fim, 
out  that  your  chilj 
is  the  one  doing  thj 
excluding?  With 
out  lecturing,  U 
her  know  that  yo 
believe  exclusior 
ar>'  behavior  of  an 
kind  is  unaccepi 
able.  Help  her  errj 
pathize  with  ihf 
child  being  le 
out — ask  how  sh 
would  feel  if  sh 
were  the  only  o 
not  invited  to 
birthday  party 
the  butt  of  nas 
taunting.  Though  it's  especial 
hand  at  this  age  for  a  child  to  r 
up  against  the  group,  it  is  neve 
theless  vital  for  parents  to  insti 
the  understanding  that  such  b 
havior  is  hurtful. 

LOOKING  AHEAD 

While  a  child's  need  to  conform 
a  necessary'  step  (continue 


THE  BEST  WAY 


to  pick  a  sport 
for  your  kid 


Trademark  of  DowBrands,  L  P 


Kenneth  Cooper,  M.D.,  president  and  founder  of  The  Coope 
Center  for  Aerobics  Research,  in  Dallas,  and  the  author  of  Kid 
Fitness:  A  Complete  Shape-Up  Program  from  Birth  through  High 
School  (Bantam,  1 991 ),  believes  that  the  most  important  consid- 
eration to  take  into  account  when  kids  begin  any  sport  is  what 
he's  dubbed  the  development  factor — how  ready  they  are  physi- 
cally and  emotionally  (not  simply  chronologically)  to  play  a  sport.  Since  each 
sport  also  requires  different  levels  of  skill,  here  are  Cooper's  general  suggestions: 
Birth  to  two  years:  Babies  are  active  enough;  any  exercise  or  gym  program 
is  for  the  mom's  socialization,  not  for  baby. 
Two  to  five  years:  Kids  begin  to  learn  to  kick,  throw,  bat.  Start  them  in  soccer,  T- 
ball,  skiing  by  age  four.  Swimming  in  an  approved  program  only  after  age  three. 
Five  to  eight  years:  Gymnastics  by  five;  cycling,  running 
and  jogging  ("But  not  long  distances,"  advises  Cooper.  "It 
puts  too  much  strain  on  the  body"). 

Eight  to  ten  years:  Karate  and  martial  arts.  Competitive 
team  sports  also  begin.  Tennis,  basketball  and  football. 
Teens:  Weight-training  after  age  fifteen. 
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WILL  KEEP  H/5AN<?H/fCH 

KEff  MV5ANPWICH  FReSH- 
WILL  Kt£?      3ANPW\CH  Ff^H. 

WILL  KhEf  MY5Al\fPWlCHF^5H. 
WILL  KEEP  (V1V3ANPWICH 

WILL  KfctP  MY  9\mw\CJH  f  RESH. 
WILL  KEtP  NY  SAMWlCf^FRSH. 


I 


Nothing  helps  keep  a  sandwich  fresher  longer  than 
Ziploc"  brand  sandwich  bags.  Only  Ziploc  has  the 
GRIPPER*  Zipper  -  tough  tiny  teeth  you  can  feel  locking 
tight.  So  you  know  freshness  is  locked  in. 


Ziploc  has  the  lock  on  freshness^ 


®  Trademark  of  DowBfands 

'TrarlAmark  nt  Srouill  FAAtAnAr«  Inft 


THE  POPUURITY  GAME  continued 

"I  love  you;  you're  special."  Bolstei 
self-esteem  by  acknowledging  thei: 
ideas  and,  instead  of  choreograph 
ing  their  every  move,  ask  for  thei; 
suggestions  when  a  family  decisioi 
has  to  be  made.  By  giving  school 
age  children  responsibility,  they'l 
be  more  likely  to  trust  their  owr 
opinions  and  feelings  when  the^ 
are  with  friends.  "Many  parents  di 
a  good  job  in  teaching  their  chil 
dren  to  be  thoughtful  and  consid 
erate  of  others,  but  they  give  shor 
shrift  to  teaching  them  to  speak  uj 
when  their  own  needs  are  being  ne  . 
glected,"  adds  Weinstein. 

It's  also  important  to  keep  thi 
conversation  going.  Although  thi 
school-age  child's  moodiness 
hair-trigger  temper  and  acuti 
need  for  privacy  don't  make  fo 
easy  conversation,  try  to  remaii 
close.  "If  parents  can  stay  tuned  ii 
now^even  if  it  means  listening  h 
a  sc^ne-by-scene  report  of  a  fa 
vorite  TV  show,  their  child  will  b' 


The  best  thing  about  having  an 
eight-year-old  is  watching  him  try 
something  new — ond  seeing  the 
excitement  and  pride  in  his  eyes 
when  he  figures  it  out. 


PATTY  MORGAN  WITH  TYSON,  AGE  8 
BELLINGHAM,  WASHINGTON 


in  her  psychological  development, 
many  parents  can't  help  wonder- 
ing if  this  intense  concern  about 
what  others  think  will  ultimately 
undermine  the  values  they  worked 
so  hard  to  instill.  As  one  mother 
despaired:  "If  she's  like  this  at 
eleven,  what  are  we  going  to  do 
when  she's  fourteen?" 

Before  you  panic,  experts  ad- 
vise taking  the  long  view.  Study 
after  study  has  shown  that  the 
need  to  conform  peaks  around 
the  seventh  or  eighth  grade  and 
levels  off  soon  after.  "It  will  get 
easier,"  assures  Weinstein.  "In 
the  areas  that  really  count — 
moral,  ethical  and  religious  val- 
ues, educational,  family  and 
career  goals — parents  still  exert  a 
profound  influence." 

Meanwhile,  parents  should  be 
encouraging  and  understanding 
without  being  judgmental. 
Though  they  won't  admit  it,  kids 
this  age  still  need  to  hear  you  say. 


kelv  to  continue  to  talk  lo  them 
Iter,"  says  Weinstein.  Establish  a 
ightly  chat  time — twenty  min- 
tes,  right  before  lights  out  — 
'hen  you  and  your  child  just  lie 
n  the  bed  and  talk  about  any- 
ling  that  pops  into  his  head.  Ex- 
erts also  suggest  you  tread 
ghtly  when  it  comes  to  judging 
•lends.  At  this  age,  a  child  will 
toically  defend  a  friend  he 
oesn'i  particularly  like  in  the 
ice  of  parental  criticism.  What's 
lorc,  since  he  identifies  so  closely 
ith  his  peers,  he  may  well  inter- 
ret  your  criticism  of  a  friend  as 
riticism  of  him,  too. 
Finally,  as  long  as  their  behavior 
n't  irresponsible  or  hurtful,  give 
lem  room  to  experiment  and  find 
leir  own  way.  You  may  cringe  at  a 
articular  hairstyle  and  find  little 
f  beauty  in  clodhopper  shoes,  but 
>k  yourself:  Do  I  really  want  to  be 
rguing  with  my  child  about  what 
le  puts  on  her  feet?  "Just  as  you 
id  with  the  terrible  twos,  pick 
lur  battles  carefully  and  save  the 
Timunition,"  says  Koplewicz. 


THE  BEST  WAY 


to  help  kids 
get  oi'gaiiized 

Mom  I  can't  find  ..."  (my  baseball  mitt,  glasses,  library  book, 
red  sweater.  Fill  in  the  blank.)  How  can  you  help  a  kid  who 
con  never  get  it  together? 
"Remember  that  such  irresponsibility  is  typical  of  kids  this 
age,"  says  Antoinette  Saunders,  Ph.D.,  a  clinical  psychologist 
and  clinical  director  of  the  Capable  Kid  Counseling  Centers, 
based  in  Chicago.  Try  to: 

1 .  Stop  fostering  learned  helplessness.  "When  you're  rushed,  it's  easier  to  hunt 
for  the  missing  notebook  yourself,"  admits  Saunders,  "but  every  time  you  do, 
you're  telling  your  child  that  you  will  always  bail  him  out." 

2.  Say;  "Take  one  minute  and  really  look.  If  you  still  can't  find  it,  I'll  help  you." 
If  your  child  is  older,  draw  up  a  behavioral  contract.  Let's  say  that  every  morn- 
ing your  eleven-year-old  races  around  frantically  trying  to  get  all  her  things  in 
her  backpack  for  school.  Inevitably,  she  misses  the  bus,  and  you  have  to  drive 
her.  together,  figure  out  a  standard  operating  procedure  that  makes  sense  to 
her.  Your  contract  might  then  be:  You  promise  to  remind  her  once  the  night  be- 
fore. She  promises  not  to  miss  the  bus.  Every  day  she  does  this,  without  chaos, 
she  gets  one  point.  If  she  does  it  for  a  week,  she'll  get  a  small  reward. 

3.  Make  a  list  or  chart  to  help  your  child  remember  what  he  has  lo  do.  Let  him 
decorate  it  with  drawings  or  stickers.  For  older  kids;  Buy  a  teacher's  plan  book 
(found  at  most  stationery  stores)  so  he  can  fill  in  assignments,  play  dates,  piano 
lessons  and  soccer  practices  for  the  week.  Get  him  in  the  habit  of  checking  it 
every  night.  Buy  multicolored  folders,  one  for  each  subject,  to  organize  home- 
work sheets,  book  reports,  etc. 

4.  Designate  a  closet  or  shelf  for  school  supplies,  another  for  sports  equipment, 
and  so  on.  Together,  regularly  weed  out  what  doesn't  belong. 


HOW  TO  GET  THE  BEST  FOR  YOUR  TEENAGER 

The  Big  Issue  SEXUAL  HARASSMEN 

It's  rampant  in  our  high  schools,  and  kids  as  young  as  twelve  are 
victims.  Does  vour  child  know  what  to  do? 


fcW  IS  a  gamble,  kissing  a 
game.  Boys  do  the  action, 
girls  get  the  blame. " 

— Lyrics  from  a  rap  song 


She's  thirteen,  a  straight-A  student 
at  a  public  school  in  Brooklyn, 
New  York.  She  was  on  her  way  to 
the  library  to  drop  off  a  book  be- 
fore going  home  when  three  boys 
from  her  class  cornered  her  in  a 
stairwell.  First  they  brushed  up 
against  her,  pinning  her  back  to 
the  wall.  One  put  his  hand  on  her 
back  and  repeatedly  snapped  her 
bra  strap.  Another  tried  to  touch 
her  breasts,  to  pinch  her  buttocks. 
"You  know  you  want  it,"  they  whis- 
pered in  her  ear.  She  screamed  for 
a  teacher,  but  by  late  afternoon,  the 
halls  were  empty.  Finally  someone 
came.  "You're  fine,"  said  the  teach- 
er, "They  probably  like  you.  They 
didn't  hurt  you." 

Bui  they  did.  "I  went  home  and 
took  a  bath  for  hours,"  said  the 
girl.  "I  felt  dirty  and  horrible." 

"Sexual  harassment  is  rampant 


The  best  thing  about  having  a 
teenager  is  that  I  have  an 
opportunity  to  revisit  a  time  in  my 
own  life  of  tremendous  energy  and 
idealism.  Her  passion  protects  me 
from  becoming  jaded. 

MADELYN  GREENBERGER 
WITH  SARA,  AGE  14 
WINNETKA,  ILLINOIS 


THE  BEST  WAY 


to  get  them  to  deal 
with  their  messy  rooms 


Remember  that  having  a  messy  room  is  a  normal  stage  of 
development.  The  wise  parent  closes  the  door,"  says  Linda 
Dunlap,  Ph.D.,  assistant  professor  of  psychology  at  Marist 
College,  in  Poughkeepsie,  New  York.  Some  kids  see  a  messy 
room  as  a  symbol  of  their  independence,  the  one  area  where 
they  can  assert  their  individuality.  Some  like  to  see  their 
special  stuff  on  display.  Nagging  only  backfires.  But  Dunlap  isn't 
advocating  surrender:  Decide  what  you  ore  willing  to  tolerate,  and 
tell  your  child  clearly  what  is  unacceptable.  Refuse  to  do  her 
laundry  or  '"hange  the  sheets  unless  she  cleans  up.  You  can  also 
refuse  to  buy  her  any  more  clothes  if  she  treats  them  irresponsibly. 
"Most  kids  w,i!  say,  'Fine,  then  don't'  "  adds  Dunlap,  "but  they'll 
soon  come  around.  They  do  reach  o  point  when  they  can't  stand 
it  anymore  either."  Dunlap  also  suggests  bartering — you  offer  to 
clean  your  teen's  room  if  he  does  the  yard  work.  Once  a 
month,  schedule  o  major  cleanup:  You  can  say,  "Look,  I 
know  you  hate  to  do  this,  so  why  don't  we  do  it  together?" 
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in  elementary  and  secondar; 
schools  across  the  countrv-,  and  it" 
happening  at  younger  and  younge 
ages,"  asserts  Nan  Stein,  Ed.D. 
project  director  of  the  Sexual  Ha 
rassment  in  Schools  Project,  a; 
Wellesley  College's  Center  for  Re 
search  on  Women.  Stein  was  pro 
ject  director  of  a  recent  nationa 
survey  of  over  4,200  girls,  under 
taken  with  the  NOW  Legal  De 
fense  and  Education  Fund.  Fo 
example,  in  her  study,  83  percen 
of  girls  nine  to  nineteen  years  ol( 
reported  being  touched,  pinched  o 
grabbed  in  school  or  at  school 
sponsored  activities. 

While  the  Anita  Hill-Clareno 
Thomas  hearings  two  years  ago  fo 
cused  national  attention  on  harass 
ment  in  the  workplace,  research  i 
only  now  beginning  to  show  tha 
this  is  not  just  a  problem  fo 
grown-ups;  nor  is  it  solely  a  prob 
lem  in  poor,  inner-city  schools. 

"Sexual  harassment  happens  ii 
all  kinds  of  schools  to  all  kinds  o 
girls,  even  to  so-called  nice  kid 
from  nice  homes,"  says  Susai 
Strauss,  author  of  Se.xual  Harass 
ment  and  Teens:  A  Program  for  Posi 
live  Change  (Free  Spirit  Press,  1992 
and  a  leader  in  the  implementatioi 
of  such  programs  in  Minnesota. 

Indeed,  Stein's  study,  as  well  a 
another  last  June  by  the  Americai 
Association  of  University  Women 
revealed  that  the  problem  is  no 
only  pervasive,  it  is  routinely  ig 
nored  or  tolerated  by  authorities 
As  one  thirteen-year-old  fron 
Pennsylvania  said,  "I  told  teach 
ers  about  this  a  number  of  times 
each  time,  nothing  was  done.  . 
Once  I  told  a  guidance  counseloi 
but  I  was  made  to  feel  like 
whore  when  she  said  thing 
like,  'Do  you  like  it?'  and  The] 
must  be  doing  it  for  a  reason 
What  did  you  do  (continued 
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Ermoms 
whohaveabtofhwe, 
but  not  a  lot  of  time. 


I. 


QQ^>iQUAQUAkER 
dATAOATAOATA  OATMEAL 


Cinnamon 
Toast 

Flavor 


Guess  what!  In  90  seconds 
flat -about  the  same  time 
it  takes  to  make  cold 
cereal -you  can  make 
Instant  Quaker  Oatmeal. 
She'll  get  piping-hot 
Quaker  Oats  nutrition  -  in 
flavors  she  loves.  And 
you  'II  both  get  a  nice, 
warm  feeling  inside! 


)uaker  Date;  Cn 


lOmupuins-Hrwiiuaz-Bta 


HOW  TO  GET  THE  BEST  FOR  YOUR  TEENAGER 

SEXUA'  HARASSMENT  cont  nued 


The  best  thing  about  having  a  teenager  is  the  fad  that  we  can  really  have  so 
much  fun  together,  I  love  doing  simple  things,  like  going  for  a  bike  ride  in  the 
neighborhood — just  the  two  of  us. 

NANQ  SCHLOSSER  WITH  ROB,  AGE  17 
WILMOT,  NEW  HAMPSHIRE 


to  make  them  to  do  it?'  " 

"Early  on,  consciously  or  not, 
girls  pick  up  the  sex-role  stereo- 
types. They're  conditioned  by  soci- 
ety to  blame  the  victim,"  notes 
Jeanne  Brooks-Gunn,  Ph.D.,  a  pro- 
fessor of  child  and  parent  develop- 
ment at  Columbia  University 
Teachers  College  and  an  expert  on 
body  image.  "Look  at  the  media. 
When  the  story  broke  last  spring 
about  the  Spur  Posse  [the  high 
school  boys  in  Lakewood,  Califor- 
nia, who  rated  their  sexual  con- 
quests on  personal  scorecards], 
these  guys  were  paraded  as  celebri- 
ties on  TV  talk  shows.  They  were 
the  stars;  the  girls  were  sluts." 

Brooks-Gunn  is  amazed  at  the 
comments  of  some  of  her  col- 
leagues who,  she  believes,  think 
that  the  relationship  between  the 


sexes  has  improved.  "They  tell  me, 
'Boys  just  aren't  that  predatory 
anymore,'  Brooks-Gunn  says. 
"These  are  highly  educated  profes- 
sors. They  don't  want  to  believe 
that  this  is  happening." 

Many  young  victims  of  sexual 
harassment  never  speak  up. 
They're  embarrassed,  afraid  of  be- 
ing ridiculed,  convinced  that  some- 
how it  must  be  their  fault.  More 
often  than  not,  Strauss  says,  girls 
are  told  by  teachers  and  parents  to 
forget  or  ignore  the  crude  remarks, 
name-calling,  offensive  gestures 
and  touching:  It's  not  such  a  big 
deal,  grown-ups  counsel.  Boys 
will  be  boys.  He's  just  flirting. 
That's  the  way  boys  are. 

But  that's  not  the  way  boys 
should  be.  How  can  parents 
help  girls  handle  (conimued) 


THE  BEST  WAY 


to  make  them 
heed  curfews 

Disciplining  a  teen 
can  be  tricky. 
Kirsten  Dahl, 
Ph.D.,  associate 
clinical  professor  at 
the  Yale  Child  Study 
Center,  offers  this  advice. 

1 .  Make  your  rules  and  limits 
completely  clear.  "Despite  their 
grousing,  what  teens  most  want  to 
know  is  that  their  parents  will  hold 
firm  to  their  values,  rules  and 
standards  of  behavior,"  explains 
Dahl.  "A  lot  of  their  complaining  is 
actually  a  way  of  reassuring 
themselves  that  that  hasn't 
changed." 

2.  "!Be  willing  to  listen  and 
negotiate.  Explain  the  reasons  for 
your  rules,  but  let  him  express  his 
feelings.  Negotiate  and 
compromise  until  you  reach  a 
decision  you  can  all  live  with. 

3.  Keep  in  touch  with  other  parents; 
you'll  be  better  prepared  to  respond 
when  your  teenager  laments  that 
you're  the  only  parent  in  the  whole 
town  that  insists  he  be  home  by 
eleven  P.M.  on  weekends.  "Perhaps 
your  rules  ore  too  rigid,  and  you 
need  to  discuss  that,"  adds  Dahl. 
On  the  other  hand,  you  have  a 
perfect  right  to  say,  "I  know  I'm  the 
only  parent,  but  I  feel  strongly  that 
the  others  are  wrong."  The  bottom 
line:  While  your  teen  may  not  agree 
with  you,  he  has  to  listen  to  you. 

4.  Make  sure  the  punishment  fits 
the  crime.  Be  reosonable; 
sometimes  it  does  take  longer  to 
get  home  from  a  basketball  game. 
But  if  every  Saturday  night  you  get 
a  phone  call  at  five  minutes  to 
curfew,  you  need  to  find  out  what's 
going  on.  Consequences  for 

/missing  curfew  must  be 
logical:  Grounding  or 
y    taking  away  the  car  keys 
for  a  week  or  two  makes 
sense;  six  months  doesn't. 
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Wouldn't  it  be  nice  if  your  family  got  as  enthusiastic  about  meals  at 
home  as  they  do  about  meals  at  coffee  shops  or  fast  food  restaurants? 
The  good  news  is,  you  can  make  it  happen. 

Simply  find  out  what  your  family  likes  best,  and  combine  their  favorites 
with  other  good-tasting  things  to  achieve  balanced  nutrition.  The  secret  is 
to  get  the  whole  family  in  on  the  act  and  build  weekly  menus  that  are  not 
only  healthful  but  fun  to  eat. 

Our  new  booklet,  called  "Healthful  Eating:  A  Family  Affair,"  is  part  of 
an  ongoing  family  nutrition  campaign,  and  it  shows  you  how  to 
plan  nutritionally  balanced  menus  around  the  foods  your  family 
likes  best.  The  booklet  includes  sample  menus,  gives  tips  for 
creating  your  own,  and  explains  serving  sizes.  Everybody  stays 
happy  and  well-nourished  at  the  same  time. 


THIS  NEW  BOOKLET  IS  YOURS  FREE. 
Simply  phone  MetLife  at  1-800-554-2454 

O  Metropolitan  Life  Foundation 


V 


Metropolitan  Life  Foundation 


PEANUTS  Characters  c  1950.  1952.  1958,  1960.  1965.  1968 


Some 
kids  use 
drink  boxes 
to  grow 

gardens. 


And  you  can,  too,  by  turning  your 
empty  drink  boxes  into  planters  for 
seedlings.  Here's  how: 

1.  Open  top  of  drink  box  and 
rinse  thoroughly 

2.  Punch  two  snnall  holes  in  bottom 
of  box  for  drainage  and  place 
on  a  saucer 

3.  Fill  three  quarters  of  the  box 
with  soil. 

4.  Sprinkle  in  a  few  seeds  and 
cover  with  about  one-quarter 
inch  of  soil. 

5.  Keep  in  a  warm,  sunny  spot 
(like  a  window  sill). 

6.  When  your  plants  have  grown 
to  a  healthy  size,  tear  away  the 
drink  box  and  re-plant  in  your 
garden  or  a  large  pot. 

While  this  is  one  way  you  can  re- 
use drink  boxes,  actual  drink  box 
recycling  efforts  have  grown  to 
include  over  1,400  pilot  school  pro- 
grams in  13  states  and  curbside 
pick-up  at  over  a  million  homes. 
And  we'll  continue  to  work  to  keep 
this  good  thing  growing.  For  infor- 
mation ,v:-ite:  APC  Recycling,  RO. 
Box  3794,  Washington,  D.C.  20007 

THE  DRINK  BOX 
SERVES  YOU  RIGHT. 


A'  e 


THE  MAKERS  OF  THE  DRINK  BOX 


HOW  TO  GET  THE  BEST  FOR  YOUR  TEENAGER 

SEXUAl  HARASSMENT  continued 

of  gender  bias  an( 
violence  lake  root, 
says  Strauss.  B' 
the  time  you 
daughter  is  in  sev 
enth  grade,  soone 
if  she's  maturin] 
early,  discuss  th 
topic  more  specifi 
cally.  That  way, 
child  feels  comfort 
able  talking  to  yoi 
about  sexual  is 
sues.  You  migh 
say:  Maybe  none  o 
this  will  happen  i 
you,  but  you  hav 
to  know  that  some 
times  the  world  i 
very  unfair  an 
dangerous.  Ther 
are  men,  mor 
thaii  we'd  like  to  acknowledge 
who  act  this  way  with  women. 

"I  believe  in  teachable  mo 
ments,"  says  Strauss.  "If  you're  a.^ 
watching  a  T\'  program,  talk  abou 
how  men  and  women  treat  eac 
other."  Even  a  sitcom  gives  subtl 
(and  sometimes  not  so  subtle)  mes 
sages  about  what  it  means  to  b 
male  or  female  in  our  society. 
■  Tell  her  that  sexual  harassmen 
includes  any  unwanted  sexua 
advance,  request  for  (continued 


The  best  thing  about  hoving  a  teen  is  being  able  to 

share  my  love  of  music.  We  have  a  terrific  time 
together,  whether  we're  playing  gospel  music,  my 
favorite,  or  the  Grateful  Dead,  his  choice. 

KIM  WHITE  WITH  TUCKER,  AGE  16 
ANDOVER,  NEW  HAMPSHIRE 


harassment  and  feel  better  about 
themselves? 

WHAT  TO  SAY  TO  YOUR  DAUGHTER 

Ideally,  experts  believe  the  best 
way  to  end  sexual  harassment  is 
for  parents  to  begin  talking  with 
their  children — even  as  early  as 
preschool — about  the  importance 
of  respect,  responsibility  and  sen- 
sitivity to  other  people's  needs. 
"The  need  for  early  inter\ention 
is  critical.  That's  when  the  seeds 


THE  BEST  WAY 


to  act  when  you  hate 
the  way  they  act 


Expect  your  teenager  to  be  moody,  sulky,  short-tempered  and 
secretive  at  times.  That's  the  bad  news.  The  good  news,  says 
Laurence  Steinberg,  Ph.D.,  co-author  of  You  and  Your 
Adolescent  (HarperCollins,  1 991 ),  is  that  such  behovior  often 
has  absolutely  nothing  to  do  with  you.  "One  of  the  ^ 
biggest  mistakes  parents  make  is  overreacting  to  \ 
their  teenager's  obnoxious  behavior.  Though  you  may  be  the 
target  for  their  unhappiness,  you're  not  the  cause.  Nor  are  you 
responsible  for  bringing  him  out  of  his  bad  mood."  What  to  do?  Be 
there  for  your  child;  listen,  but  don't  lecture  or  judge.  Even  a 
teenager  needs  to  be  told  that  you  still  love  him.  That  doesn't  mean 
you  should  consistently  withstand  rude  and  disrespectful  behavior, 
however.  If  a  teen  snaps  at  you  for  no  apparent  reason,  tell  him:  "1 
don't  like  to  be  spoken  to  that  way.  If  you  had  a  bad  day,  that's 
okay.  Say  so.  Sometimes  I  have  days  like  that  myself." 
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In  Anaheim,  California, 
people  can  use  drink  iioxes  to  stifle  sneezes. 


lnColumbuS)Ohio, 
drink  boxes  can  be  used  for  writing  love  letters. 


In  Albany,  New  York, 
iople  can  mrash  windows  with  drink  boxes. 


1^ 


So  you  see,  drink  boxes  are  used  for  more  than  just  drinking. 


It  started  with  pilot  collection/recycling 
programs  in  1 50  schools,  so  that  empty  drink 
boxes  could  be  recycled  into 
new  and  different  things. 
Since  then,  drink  box  ^^^p^ 


g  has  grown  significantly 
Drograms  have  grown 
1,400  locations  in 
s.  And  curbside 
g  is  up  to  over  one 


r4  K 


million  homes  in  13  states.  And  now,  even  milk  cartons  are 
being  recycled  with  drink  boxes  in  most  programs. 

But  while  drink  box  recycling  has  made 
great  strides  in  its  first  two  years,  it  still 
hasn't  reached  most  communities. 
We  continue  to  work  to  keep 
this  good  thing  growing.  For 
more  information  write: 
APC  Recycling,  RO.  Box  3794, 
Washington,  D.C.  20007. 


RECYCLING  HERE 


THE  DRINK  BOX  SERVES  YOU  RIGHT 


Tilt*  UAurn^  r\r  Tiir  r\nia.iiy  w%r^\t 


MREN1SHAVEA 
LOT  OF  QUESTIONS. 

HERE'S  THE  ANSWER: 


LX>OK  FOR  PARENTS  DIGEST 
IN  YOUR  SUPERMARKET  OR  ON  YOUR 
FAVORITE  NEWSSTAND  SEPTEMBER  7 


ok  through  a  warrior's  eyes  and  see  the  hidden  faces  of  nature, 
a  Bradford  Exchange  recommendation 


er,  fired  on  the 
i  lhai  your  plale  is 
xi  for  trading  on 
)rd  Exchange 


in  buffalo  skins,  two  Indians  lead 
id  her  colt  across  a  snowy  valley  to  their 
ampground,  feeling  the  presence  all 
lem  of  Sacred  Dogs — their  name  for  the 
gifts  from  the  Great  Spirit  many  moons 

lis  majestic  picture-within-a-picture  by 
Ttist  Juhe  Kramer  Cole  has  been  captured 
celain  limited  edition  collector's  plate, 
exceptional  collector's  plates  that  com- 
ndreds  of  dollars  on  the  plate  market, 
;  with  the  Wind  '  appears  to  have  what  it 
0  up  in  value  once  the  edition  closes, 
exceptional  plates  appreciate  in  value; 
es  go  down,  and  many  remain  at  or  near 
:e.  But  the  edition  of  "Running  with  the 
strictly  Hmited  to  a  maximum  of  150  Br- 
and demand  is  expected  to  be  strong.  So, 
h  to  obtain  this  plate  at  the  $29.50  issue 
!  time  to  act  is  now.  To  order  your  plate 
icked  by  our  unconditional  365-day  guar- 
end  no  money  now,  simply  complete  and 


'Running  with  the  Wind" 

Bordered  in  22-karat  gold 
In  full  color  on  fine  porcelain 
Shown  smaller  than  actual  diameter  of  X inches 


tMia  br.kuiord  Exchange 
Advantages: 

•A  hand-numbered  limited-edi- 
tion plale  with  a  correspondingly 
hand-numbered  Certificale  of 
Authenticity 

•A  complete  plate  sloii  introduc- 
ing you  to  the  artist  and  detailing 
the  significance  of  this  recommen- 
dation 

•The  potential  for  appreciation — 
like  19H7's  "The  Jaguar,"  which 
last  traded  on  the  Bradford 
Exchange  :U  $84.00,**  281%  of  its 
S29.9()  issue  price 
•An  unconditional  3(i5-day  guar- 
;intee  allowing  you  to  return  your 
plate  for  a  full  refund  of  everything 
you  have  paid — including  postage 


THE  BRADFORD  EXCHANCiK 

9345  Milwaukee  Avenue  •  Niles.  IL  60714-1393 

YES.  Please  enter  my  order  for  "Running  witfi  tfie 
Wind  "  I  understand  I  need  SEND  NO  MONEY  NOW 
I  will  be  billed  S29  50*  when  my  plate  is  sfiipped. 
Limit;  one  plate  per  order.  |    piease  respond  by 

September  30.  1993 


Signature . 


Name . 


(Please  Pnnt  Clearly) 


City. 


-Zip. 


Telephone  .(  )  

'Plus  a  total  of  S3  49  postage  and  handling  and  sales  tax  wriere  applicable 
Pending  credit  approval  6831E88091 


W  TO  GET  THE 
HARASSMENT  continued 


BEST  FOR  YOUR  TEENAGER 


The  best  thing  about  having  a  teenager  is  that  she's  turned  out  to  be  my 
best  friend  and  my  strongest  supporter — my  right  arm. 

MIKEL  BAMBRICK  WITH  AMY,  AGE  16 
KINGS  PARK,  NEW  YORK 


sexual  favors,  or  other  verbal  or 
physical  conduct  of  a  sexual  na- 
ture. Make  sure  she  understands 
that  if  anything  ever  happens  to 
her  that  makes  her  feel  uncomfort- 
able— be  it  a  disparaging  remark 
or  a  coercive  action — she  can  talk 
to  you.  Reassure  her  that  her  per- 
ception of  the  incident  matters — 
not  whether  a  boy  "meant"  to  do  it. 
The  point  is  he  did. 
■  Talk  about  the  difference  be- 
tween tlirting  and  harassment.  Tell 
her  that  flirting  feels  good  to  both 
parties,  but  harassment  is  a  ques- 
tion of  power  and  coercion,  and  it 
doesn't  feel  ^njod.  Identify  for  her 
specific  actions  (for  instance,  grab- 
bing her  breast,  pinching  her  but- 
tocks) that  are  unacceptable.  The 
bottom  line:  Your  daughter  must 
trust  her  gut.  If  someone  does  or 
says  something  that  makes  her  un- 


comfortable, she  should  say  to  the 
offender,  "I  don't  like  what  you've 
done.  Don't  do  it  again."  If  she 
doesn't  feel  safe  doing  that,  she 
should  report  it  to  an  adult. 
■  Believe  your  daughter  if  she  tells 
you  about  an  incident  that  upset 
her.  "Parents  must  be  advocates  for 
their  children,"  asserts  Strauss, 
"even  if  they  are  at  first  reluctant 
to  have  you  'make  a  big  deal  about 
it.'  Kids  need  to  know  they  are  not 
powerless,  that  you  are  not  going  to 
allow  them  to  attend  school  in  an 
unhealthy,  illegal  environment." 

Find  out  if  your  school  district 
has  a  sexual-harassment  policy. 
Most  don't.  According  to  Stein,  only 
8  percent  of  the  girls  in  her  study  re- 
ported that  their  schools  had  and 
enforced  such  a  policy.  What's 
more,  even  when  girls  reported  an 
incident,  in  45  percent  of  the  cases 


nothing  was  ever  done.  "In  my  expe- 
rience, schools  have  a  stricter  poliq 
against  smoldng  than  against  sexual 
harassment,"  says  Strauss.  Urge  ad- 
ministrators and  teachers  to  view 
any  sexual  harassment  incident  as 
serious  and  take  steps  to  find  appro- 
priate consequences  for  offenders.:! 
Get  them  to  include  courses  in  sexu-|| 
al  harassment  as  part  of  the  curricu-' 
lum.  If  the  school  district  is' 
unresponsive,  call  the  U.S.  Depart- 
ment of  Education's  Office  for  Civil 
Rights,  the  state  department  of  edu- 
cation as  well  as  the  department  ol 
human  rights,  an  attorney,  a  police 
officer  or  the  NOW  Legal  Defense 
and  Education  Fund  (99  Hudson 
Street,  New  York,  NY  10013)  for  ad- 
vice on  how  to  proceed. 

WHAT  TO  SAY  TO  YOUR  SON 

Whil-e  boys  are  also  subjected  tc 
sexual  harassment,  the  overwhelm 
ing  number  of  victims  are  girls.  Ex 
perts  believe  mothers  and  fathers 
must  talk  about  sexual  violence  am 
discrimination  so  that  boys  know 
this  behavior  is  illegal  and  immoral 
Make  sure  he,  too,  knows  he  can 
come  to  you  if  he's  having  a  prob 
lem,  and  take  steps  to  make  sure 
something  is  done  about  it.  Tel 
him  that  he  may  be  encouraged  by 
friends  to  embarrass  or  denigrate 
girls  in  this  way,  but  give  him  the 
self-confidence  he  needs  to  resist 
peer  pressure.  "There  is  no  question 
that  at  some  point,  our  sons  will  be 
urged  by  friends  to  engage  in  some 
form  of  harassment."  says  Strauss, 
"They  have  to  be  taught  to  say  nO; 
even  when  their  own  masculinity  is 
called  into  question." 

■  Teach  him  to  be  empathetic.  Ask 
him:  If  someone  did  this  to  you,  oi 
to  your  sister,  how  would  you  feel? 

■  Set  boundaries.  Let  him  know  how 
you  feel  about  sexual  discrimination 
in  all  areas.  If  your  son  buys  a  CD 
with  offensive  lyrics,  tell  him  he  may 
not  bring  that  music  into  the  house 
and  why.  "You're  not  telling  them  he 
can't  listen  to  it.  You're  saying,  '1 
find  it  offensive,  and  it's  unaccept- 
able in  mv  house.'  "  savs  Strauss. 


118    LADIES' HOME  JOURNAL   SEPTEMBER  1993 


©  R.M.C.  1993 


Brighter 
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HEViS 


The  vet  y  latest  in  health  today.  By  Joan  Lippert 


THE  TUMOR  FIGHTER 


drug  that  can  stop  a  cancerous 
tumor  in  its  tracks?  It  sounds  too 
good  to  be  true,  but  a  teem  of  scien- 
tists says  it  may  be  for  real  in  the  not- 
too-distant  future. 

The  medication,  corboxyamido- 
triazole  (CAI),  developed  by  researchers 
at  the  National  Cancer  Institute,  inhibits 
cells  from  using  calcium.  (Tumors  are 
made  of  fast-reproducing  cells,  and 
calcium  is  necessar/  for  their  gro\AAh.)  In 
0  study  at  NCI,  in  Bethesda,  Maryland, 
preliminary  results  showed  the  drug  ap- 
peared to  stop  tumor  growth  in  twelve 

PUMP  IT  UP 

It's  widely  known  that  regular  exer- 
cise benefits  the  heart.  But  now,  re- 
searchers have  discovered  that 
exercise  may  actually  lead  to  physical 
changes  in  the  cardiovascular  system. 

William  L.  Haskell,  Ph.D.,  pro- 
fessor of  medicine  at  the  Stanford 
University  School  of  Medicine,  in 
Palo  Alto,  California,  studied  twen- 
ty-two men — eleven  marathon  run- 
ners and  eleven  who  were 
sedentary.  He  found  that  the  run- 
ners' coronary  arteries  had  twice 
the  dilating  capacity  as  those  of 
sedentary'  men;  the  difference  is  ap- 
parently due  to  exercise. 

The  fact  that  the  arteries  of  the 
runners  dilated  more  suggests  that 
their  hearts  may  be  better  able  to 
fight  coronary  disease  and  protect 
against  sudden  heart  attacks  caused 
by  stress  or  exertion. 

The  runners  in  this  study  were 
middle-aged  men  who  had  been 
training  about  fifty  miles  a  week  for 
an  average  of  thirteen  years.  Whether 
the  same  results  occur  in  people  who 
exercise  more  moderately  remains  to 
be  seen.  That's  the  subject  of  the 
next  research  project  for  Haskell  and 
his  colleagues.  "This  is  just  the  first 
step."  he  says. 


of  thirteen  patients  with  varying  types  of 
advanced  cancers. 

Based  on  earlier  lab-dish  and  ani- 
mal experiments,  Elise  C.  Kohn,  M.D., 
and  her  colleagues  are  also  guessing 
that  the  drug  may  prevent  the  spread 
of  cancer  to  other  sites  in  the  body. 

And,  unlike  standard  cfiemothera- 
py,  which  can  cause  severe  nausea, 
there  appear  to  be  no  strong  side  ef- 
fects. Patients  report  only  that  the  new 
drug  tastes  bitter  and  causes  mild  nau- 
sea. Just  one  patient  had  a  significant 
reaction:  a  drop  in  her  white  blood 


cell  count  that  left  her  ot  risk  of  in 
tion — a  common  consequence  of  an) 
chemotherapy.  Institute  researcher; 
are  continuing  to  study  the  drug's  ef 
fectiveness  over  time  end  by  usinc 
larger  test  groups. 


Repeat  pregnancy  problems 


'omen  whose  pregnancies  end 
in  the  second  trimester  are 
more  likely  than  other  women 
to  have  problems  with  the  next  preg- 
nancy, says  a  researcher. 

Robert  L.  Goldenherg,  M.D.,  direc- 
tor of  the  perinatal  epidemiology  unit 
at  the  University  of  Alabama,  in 
Birmingham,  studied  ninety-five 
women  who  had  miscarried  at  thir- 
teen to  twenty-four  weeks  of  gesta- 
tion. His  findings:  •  Thirty-nine 
percent  had  a  pre-term  delivery  the 
next  time.  •  Five  percent  had  a  sub- 
sequent pregnancy  that  ended  in  still- 


birth. •  Six  percent  lost  their  nex 
babies  shortly  after  birth. 

A\[  three  rates  are  far  higher  thar' 
for  women  whose  previous  pregnan 
cies  were  delivered  at  term,  Golden 
berg  says.  The  reason?  That's  tht 
question  a  number  of  research  group; 
are  looking  into.  Many  researcher: 
suspect  that  long-standing  infection: 
cause  many  miscarriages  during  thi: 
critical  time.  Goldenberg  says  iha 
doctors  need  to  analyze  the  placenti 
and  fetal  sac  from  miscarried  preg- 
nancies to  belter  understand  wha 
went  wrong. 


I 


HORMONE  THERAPY— for  men 

As  men  age,  many  gradually  produce  less  testosterone.  But  until  noic,  doctor, 
have  not  attempted  to  make  up  the  deficit  (though  ivomen  are  often  given  re 
placement  doses  of  estrogen,  the  female  horvione  they  lose  during  menopause) 
A  recent  study  indicates,  however,  thai  hormone  therapy  may  be  beneficial  fa 
both  sexes. 

John  E.  Morley,  professor  of  geriatrics  at  the  St.  Louis  University  Schoo 
of  Medicine,  gave  replacement  testosterone  to  eight  men  with  an  average  agi 
of  seventy-seven.  Almost  all  of  the  men  increased  their  grip  strength,  showei 
evidence  of  bone  growth,  lawered  their  blood  cholesterol  and  produced  man 
red  blood  cells — in  other  words,  felt  younger  and  stronger. 

Cuirenlly,  testosterone  injections  are  only  used  for  men  with  certain  ran 
conditions.  But  Morley  believes  that  injections  of  replacement  testosterone 
may  one  day  save  older  men  from  broken  hips  and  other  afflictions  of  age  it 
the  same  way  estrogen  helps  many  women. 
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That  's  why  Kotex®  makes  such  a  wide  range  of  I 

feminine  care  products,  from  pantiliners  to  maxis  to  tampons.  \ 
So  you  can  choose  what  meets  your  protection  needs  best. 

And  get  on  with  what  's  really  important  in  your  life.  I 


For  all  you  need  to  feel  secure.  Kotex  Understands: 


I  ^W-HOW 


How  DOCTORS 

treat  themselves 


[  Icartbuni.  back  pain,  sore 
throats — they  may  not  be 
serions.  but  problems  like 
these  can  make  vou 
miseiable.  I^earn  what  top 
physicians  do  to  relieve  these 
all-too-common  ailments. 
B\  (ierald  ('ouzens 


You're  struck  with  yet  an- 
other headache,  and  you 
wonder:  Should  I  call 
the  doctor?  Could  it  be 
something  serious  this 
time?  Aren't  there  any  home  reme- 
dies I  can  use  to  feel  better? 

I've  compiled  the  advice  top  doc- 
tors from  across  the  country  give 
for  their  patients'  most  frequent 
complaints.  Read  on  and  you'll 
learn  what  the  experts  already 
know:  Often,  treating  yourself  at 
home  with  simple  remedies  is  just 
what  the  doctor  ordered. 

HEARTBURN 

Heartburn  happens  when  stomach 
acid  washes  up  into  the  esophagus, 
causing  a  burning  feeling.  This 
chest  pain  can  be  confused  with 
angina,  but  the  heart  has  nothing 
to  do  whh  it. 

You  feel  heariburn  most  often  af- 
ter a  high-fat  meal,  or  after  taking 
aspirin,  drinldng  alcohol,  smoking, 
or  eating  acidic  foods.  Obesity,  preg- 
nancy, emotional  turmoil  and  ten- 
sion can  also  trigger  heartburn.  In 


general,  there  is  no  cause  for  con- 
cern with  infrequent  heartburn. 
Treatment 

You  can  handle  heartburn  by  tak- 
ing an  over-the-counter  antacid, 
which  should  bring  relief  almost  in- 
stantaneously. Antacids  buffer  the 
acid  in  the  stomach,  reducing  the 
burn  you  feel  in  your  esophagus. 

And,  contrary  to  popular  belief, 
milk  is  not  a  recommended  anti- 
dote to  heartburn.  A  glass  of  milk 
does  provide  relief  as  it  goes  down, 
but  milk  contains  calcium  and  pro- 
tein, and  these  actually  stimulate 
even  more  acid  production  in  the 
stomach,  causing  more  severe 
heartburn  to  return  in  as  little  as 
half  an  hour. 


Preventing  heartburn 

■  If  you  find  that  certain  foods  o: 
drinks  regularly  bring  on  discom 
fort,  avoid  them.  These  may  in 
elude  oranges  and  grapefruit 
onions,  tomatoes  and  fat-ladei 
sauces.  Red  wine,  after-dinne 
liqueurs,  and  peppermints  can  als^ 
cause  heartburn. 

■  Don't  smoke.  Smoking  allow 
stomach  acids  to  enter  the  esophagus 

■  Cut  back  on  caffeine,  which  cai 
increase  stomach  secretions,  an( 
chocolate.  The  fat  and  caffein 


in  chocolate  (coniinued 

F'om  HOUSE  CALLS,  by  Gerald  Couzens,  Copyright  £,  1993  by  John  Boswell  and  Gerald  Couzens.  Reprinted  with  permission  of  Simon  &  Schuster. 
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Kotex  undtrstands  what  it  means  to  be  a  wofnan. 


Presenting  Kotex^  Lightdays^Pantiliners. 
Only  Lightdays  gives  you  so  many  choices  to  fit  you  just  right: 


CONTOURED 


WRAPAROUND  LONGS 


WRAPAROUND 


W  light  protection  that's  just  right  for  you.  Kotex  Understands! 


How  doctors  treat  themselves 

connnued 

lead  to  heartburn. 

■  Try  not  to  overeat.  Instead  of  eating 
big  lunches  and  dinners,  eat  smaller 
meals  spaced  out  throughout  the  day. 
Cause  for  concern 

As  a  rule  of  thumb,  if  you  have  to  take 
antacids  more  than  twice  a  month  to 
ease  heartburn,  see  your  doctor.  If 
you're  feeling  chest  pain  or  pressure 
that  lasts  more  than  two  minutes,  con- 
tact your  doctor  immediately  or  go  to 
the  nearest  hospital  emergency  room. 
Heart  attacks  are  the  number-one 
killer  in  this  country,  and  heart  dam- 
age can  be  prevented  or  minimized  if 
medical  care  is  provided  quickly. 

LOWER.BACK  PAIN 

Backaches  cause  more  lost  work  time 
than  almost  any  other  physical  ail- 
ment. Back  pain  may  be  caused  by  un- 
derlying problems  such  as  arthritis, 
bone  spurs  or  a  torn  spinal  disk.  But 
most  lower-back  pain  is  caused  by 
muscle  injuries  from  overuse — picking 
up  a  heavy  box,  for  instance.  These  in- 
juries are  aggravated  by  tension,  poor 
posture,  a  sedentary  lifestyle,  obesity 
and  even  sleeping  on  your  stomach. 

Back  pain  can  be  frightening  be- 
cause it  makes  you  feel  so  helpless.  But 
remember  that  90  percent  of  lower- 
back  pain  gets  better  with  simple,  con- 
servative care. 
Treatment 

Start  with  the  program  described  here. 
If  your  back  is  improving,  keep  it  up.  If 
you  don't  feel  any  better  after  two  to 
three  days,  contact  your  physician. 

■  Bed  rest  Bed  rest  for  twenty-four  to 
forty-eight  hours  after  the  onset  of  se- 
vere lower-back  pain  is  helpful  because 
it  reduces  inflammation  and  irritation 
of  the  muscles.  Lie  on  your  side  with 
your  knees  drawn  up  slightly  toward 
your  chest  with  a  pillow  between  your 
knees,  or  on  your  back  with  two  or 
more  pillows  under  your  knees. 

How  long  should  you  rest?  Let  your 
pain  be  your  guide.  If  you  can't 
straighten  up,  remain  in  bed.  But  if 
you  can  stand  for  a  while  before  the 
pain  becomes  too  intense,  then  do  so. 
Studies  show  that  two  days  of  bed  rest 
is  sufficient  for  most  cases. 

■  Posttiotis  for  relief  When  you  feel  oc- 
cabional  back  pain,  stretching  may 
help.  Try  this:  Lie  on  your  back  with 
your  knees  bent  and  your  feet  flat  on 
the  floor.  Slowly  pull  your  knees  to- 
ward your  chest.  Hold  this  position  for 
five  minutes. 

■  Ice  and  heat  If  you  feel  soreness  in 
one  area  of  the  lower  back,  put  an  ice 
pack  on  it.  The  ice  minimizes  swelling 
and  slows  down  the  transmission  of 
pain  messages  to  the  brain. 


Heat  may  provide  better  pain  relief 
than  ice,  especially  after  the  first  twen- 
ty-four hours.  Apply  heat  up  to  four 
times  a  day  for  thirty  minutes  with  a 
hot-water  bottle,  heating  pad  or  a 
hot  bath  or  shower. 

■  Medication  Aspirin  and  ibuprofen 
are  good  pain  relievers  and 
serve  as  anti-inflammatories. 
Prescription  anti-inflam- 
matory medications  have 
not  been  proven  to  work 
any  better  than  over-the- 
counter  remedies. 
Pain  prevention 

■  Sit  up  straight  in  your  chair 
slouching  stresses  the  spine  and 
back  muscles. 

■  Lift  heavy  objects  by  bending  the 
knees  first  and  making  the  legs,  not  the 
back,  lift  the  load. 

■  Use  a  firm  mattress  for  adequate 
back  support.  Sleep  on  your  side  or 
back,  because  sleeping  on  your  stom- 
ach puts  stress  on  the  lower  back. 

■  Start  a  fitness  program  to  build  mus- 
cle strength  and  flexibility.  Strong 
back  and  stomach  muscles  can  protect 
against  back  injuries. 

Cause  for  concern 

If  you  have  back  pain,  and  you  also 
have  trouble  controlling  your  bowels 
or  bladder,  contact  your  physician  im- 
mediately. These  symptoms  may  indi- 
cate damage  to  your  spinal  cord  or  a 
ruptured  disk.  You  should  also  contact 
the  doctor  if  you  have  four  to  five  days 
of  unremitting  pain  in  the  lower  back, 
especially  if  it  wakes  you  up  at  night; 
or  if  you  develop  pain  with  any  numb- 
ness or  tingling  sensations  in  your  legs. 

SORE  THROAT 

A  sore  throat  is  a  symptom  of  an  infec- 
tion— usually  viral— or  an  irritation  of 
the  pharynx,  the  back  column  of  the 
mouth  behind  the  tongue. 

Sore  throats  caused  by  a  cold  or  flu 
virus  usually  clear  up  on  their  own  in  a 
few  days.  You  can  ease  your  symptoms 
with  self-help  measures.  Sore  throats 
caused  by  bacterial  infections  (such  as 
.  streptococcus)  should  be  treated  with 
rest,  self-treatment,  prescription  an- 
tibiotics, or  all  three. 

How  can  you  tell  the  difference  be- 
tween a  viral  sore  throat  and  one 
caused  by  bacteria?  Sore  throats  caused 
by  a  virus  develop  gradually.  If  a  fever 
is  present,  it  probably  won't  be  higher 
than  101°F.  A  bacterial  sore  throat  usu- 
ally comes  on  fast.  Lymph  glands  in 
the  neck  often  swell  and  feel  tender, 
and  a  headache  develops.  Fever  is  typi- 
cally 102°F.  or  higher.  The  throat  may 
appear  extremely  red  and  have  either 
while  or  yellow  spots  at  the  back. 
Treatment 

To  relieve  sore-throat  pain,  follow  the 


same  time-honored  home  remedies  used 
to  treat  a  cold:  adequate  rest,  chicken 
soup  and  plenty  of  liquids.  Gargling 
several  times  a  day  with  a  mixture  of 
one  teaspoon  of  salt  stirred 
into  eight  ounces  of 
warm  water  also 
soothes  a  sore  throat, 
breaks  up  congestion 
and  helps  flush  out 
bacteria. 

■  Use  a  humidifier 
or  cool-mist  vapor- 
izer in  your  bed- 
room at  night  to 
add  extra  moisture 
to  the  air.  (Clean  the 
water  tank  frequently  to  avoid  sending 
mold  spores — which  can  irritate 
throats — into  the  air.) 
■  To  relieve  the  pain  and  inflammation 
of  a  sore  throat,  take  two  aspirin, 
acetaminophen  or  ibuprofen  tablets  ev- 
er}' four  hours.  (Children  should  not  take 
aspirin  because  of  its  link  with  Reye's  i 
syndrome,  a  potentially  life-threatening 
disorder. ) 
Cause  for  concern 

See  a  doctor  immediately  if  your  sore- 
throat  symptoms  cause  your  voice  tc 
chang&  radically.  Other  symptoms  tO' 
watch  Tor  include  a  high  fever  (103°F.); 
swollen,  tender  glands  in  the  neck;  and 
difficulty  in  swallowing. 

MENSTRUAL  CRAMPS 

Cramping  is  generally  caused  by  the 
normal  release  of  prostaglandins  in  the 
uterus  during  menstruation.  These  hor- 
mone-like substances  cause  the  uterus 
to  contract,  which  then  leads  to  painful 
cramps,  and  sometimes  accompanying 
stomach,  back  and  leg  pain,  or  nausea. 
Treatment 

For  relief  of  painful  menstrual  cramps 
and  general  feelings  of  discomfort, 
start  with  a  hot  bath.  The  water  helps 
relax  the  uterus  and  any  other  muscle 
tensions  that  may  be  contributing  to 
the  problem.  For  more  specific  relief, 
place  a  hot-water  bottle  or  heating  pad, 
wrapped  in  a  towel,  on  your  abdomen. 

Acetaminophen  will  relieve  cramps, 
but  you  may  find  that  prostaglandin- 
inhibiting  medications — ibuprofen, 
mefenamic  acid  (Ponstel)  and  naproxen* 
(Naprosyn) — work  more  effectively.jf 
Take  one  tablet  every  four  hours;  call 
your  physician  if  you  need  to  exceed^ 
that  dosage. 

Exercise  regularly.  Aerobic  exercise 
such  as  walking,  swimming,  running,  bi- 
cycling, and  aerobic  dance  not  only  re 
lease  endorphins,  the  brain's  natural 
painkiller;  they  may  also  reduce  cramp 
causing  prostaglandins. 
Cause  for  concern 
If  you  experience  painful  cramping  that 
lasts  longer       (continued  on  page  129] 


1 24   LADIES'  HOME  JOURNAL  SEPTEMBER  1993 


jerly-Clark  Corp 


Kotex  understands  what  it  means  to  be  a  woman, 


Presenting  trusted  Kotex"^  protection  in  a  tampon, 
Kotex^  Security^  Tampons. 


Expands  in  all  directions  for  better  fit 
and  secure  protection. 


Kbtexr 


CONTOURED   TIP   FOR   EASY  INSERTION 


For  protection  that  lets  you  enjoy  every  day.  Kotex  Understands: 


''When  I  read  thai  menopause 
can  cause  osteoporosis, 
I  decided  to  do  something  about  it!' 


aybe  you've  read  about  it  yourself:  the  loss  of 
estrogen  at  menopause  can  speed  up  bone  loss, 
may  lead  to  postmenopausal  osteoporosis.  You 
ose  up  to  50%  of  all  the  bone  mass  you'll  ever 
just  the  first  seven  years  after  menopause 
So  the  time  to  do  something  about  it  is  now. 

raderm®  Can  Help  Prevent  Osteoporosis 

um-rich  diet  and  exercise  are  key  elements  in 
oporosis-prevention  program.  Estraderm  can 
)o.  Estraderm,  available  by  prescription  only,  is 
patch  that  delivers  a  form  of  estrogen  through 
in  into  the  bloodstream,  much  the  same  way 
'aries  did  before  menopause.  The  patch  is 
worn  on  the  buttocks  to  minimize  the  skin 
jn  that  can  sometimes  occur. 

Benefits  Vs  Risks  Of  Estraderm 

jortant  to  balance  proven  benefits  against 
e  risks.  Estraderm  has  been  used  safely  for 
y  millions  of  women  to  relieve  hot  flashes, 
iveats,  and  other  menopausal  symptoms.  And 
a  study  at  the  Mayo  Clinic  has 
confirmed  that  Estraderm  can  halt 
bone  loss  and  prevent  postmeno- 
pausal osteoporosis.  Of  course,  this 
doesn't  mean  that  Estraderm  is  for 
every  woman.  Pregnant  women 
should  avoid  any  estrogen  therapy. 
Also,  estrogen  therapy  has  been 
associated  with  an  increased  risk  of 


■  cancer.  And  you  should  tell  your  doctor  if  you 
/er  had  cancer  of  the  breast  or  uterus,  unusual 
1  bleeding,  abnormal  blood  clotting  or  any 
iisease. 


Important  Issues  To  Discuss 
With  Your  Doctor: 

Q.  Am  I  at  risk  for  postmenopausal  osteoporosis? 

—  All  women  lose  some  bone  during  menopause.  But 
some  lose  more  than  others.  At  your  next  regular  check- 
up, you  should  discuss  your  own  osteoporosis  risk  profile 
as  well  as  the  benefits  and  risks  of  estrogen  therapy. 

Q.  What  can  I  expect  from  Estraderm  as  part  of 
an  osteoporosis-prevention  program^ 

—  This  depends  on  when  you  begiii  therapy,  the 
condition  of  your  bones  when  you  start,  and  how  long 
you  continue.  Don't  forget:  a  calcium-rich  diet  and 
exercise  are  also  important  parts  of  an  osteoporosis- 
prevention  program. 

Free:  More  Information 
And  A  Nonmedicated  Sample 

A  sample  nonmedicated  patch  is  yours  to  try  as 
part  of  a  free  kit  containing  more  information  about 
menopause  and  postmenopausal  osteoporosis.  Just 
call  1-800-521-CIBA,  or  send  this  coupon. 


I  1 

To  receive  your  free  nonmedicated  sample  and  kit,  mail  to 
CIBA.  P  O.  Box  907,  Spring  House,  ?.\  l<t477-yy4.T 

1-800-521-CIBA,  EXT.  LH27B 


.N.VME 
.\DDRE,SS 


CITY 


ST.'VTE 


u\-n 


ESTR.\DER.\I*  ESTR.\DIOL  TR.\\.SDERM.\L  SY.STE.M 
.W  AILABLE  IX  0.0r>  MG  A.\D  U.l  MG  .STRE.NGTHS. 
I  I 
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BRIEF  SUMMARY  (FOR  FULL  PRESCRIBING 
INFORMA  TION.  SEE  PACKAGE  mERTj 


ESTROGENS  HAVE  BEEN  REPORTED  TO  INCREASE  THE  RISK  OF 
ENDOMETRIAL  C.WC1N0MA. 

Tttree  int!r\,dicen:  :.ase  confol  studies  have  reported  an 
increased  nsn  ot  sndomeinal  cancer  in  postmenopausal  women 
exDoscd  to  exogenous  estrogens  for  more  than  1  year.  This  nsk  was 
indepenocnt  of  the  other  known  nsk  factors  tor  endometrial  cancer 
These  stiiOies  are  further  supported  by  the  finding  lliat  incidence 
rates  ot  endometrial  cancer  have  increased  sharply  since  1969  in 
eight  different  area?  ot  the  United  States  with  population-based 
cancer-reporting  systems,  an  increase  which  may  be  related  to  the 
rapidly  expanding  use  of  estrogens  during  the  last  decade. 

The  three  case  control  studies  reported  that  the  risk  ot 
endometnal  cancer  in  estrogen  users  was  about  4.5-1 3.9  times 
greater  than  in  nonusers  The  nsk  appears  to  depend  both  on 
duralion  of  treatment  and  on  estrogen  dose  In  view  of  these 
findings,  when  estrogens  are  used  for  the  treatment  of  menopausal 
symptoms,  the  lowest  dose  that  will  control  symptoms  should  be 
utilized  and  medication  should  be  discontinued  as  soon  as  possible. 
When  prolonged  treatment  is  medically  indicated,  the  patient  should 
be  reassessed  on  at  least  a  semiannual  basis  to  determine  the  need 
for  continued  therapy  Although  the  evidence  must  be  considered 
preliminary,  one  study  suggests  that  cyclic  administration  of  low 
doses  of  estrogen  may  carry  less  risk  than  continuous 
administration,  it  therefore  appears  prudent  to  utilize  such  a  regimen. 

Close  clinical  surveillance  of  all  women  taking  estrogens  is 
important  In  all  cases  of  undiagnosed  persistent  or  recurring 
abnormal  vaginal  bleeding,  adequate  diagnostic  measures  should  be 
undertaken  to  rule  out  malignancy 

There  IS  no  evidence  at  present  that  "natural"  estrogens  are  more 
or  less  hazardous  than  "synthetic"  estrogens  at  equiestrogenic  doses. 
ESTROGENS  SHOULD  NOT  BE  USED  DURING  PREGNANCY. 

The  use  of  female  sex  hormones,  both  estrogens  and 
progestogens,  during  early  pregnancy  may  seriously  damage  the 
offspnng  It  has  been  shown  that  women  who  had  been  exposed  in 
uteroXo  diethylstilbestrol,  a  nonsteroidal  estrogen,  have  an  increased 
nsk  of  developing  in  later  lite  a  form  of  vaginal  or  cervical  cancer  that 
IS  ordinanly  extremely  rare  This  nsk  has  been  eshmated  as  not 
greater  than  4  per  1000  exposures  Furthermore,  a  high  percentage 
of  such  exposed  women  (30-90%)  have  been  found  to  have  vaginal 
adenosis,  epithelial  changes  of  the  vagina  and  cervix  Although  these 
changes  are  histologically  benign,  it  is  not  known  whether  they  are 
precursors  of  malignancy  Although  similar  data  on  the  use  ot  other 
estrogens  are  not  available,  it  cannot  be  presumed  they  would  not 
induce  similar  changes 

Several  reports  suggest  an  association  between  intrautenne 
exposure  to  female  sex  hormones  and  congenital  anomialies, 
including  congenital  heart  defects  and  limb-redudion  defects  One 
case  control  study  estimated  a  4  7-lold  increased  nsk  of  limb- 
reductjon  defects  in  infants  who  had  been  exposed  in  uteroXo  sex 
hormones  (oral  contraceptives,  hormone  withdrawal  tests  for 
pregnancy,  or  attempted  treatment  for  threatened  abortion)  Some  of 
these  exposures  were  very  short  and  involved  only  a  few  days  ot 
treatment.  The  data  suggest  that  the  risk  of  limb-reduction  delects  in 
exposed  fetuses  is  somewhat  less  than  1  per  1000 

In  the  past,  female  sex  hormones  have  been  used  during 
pregnancy  in  an  attempt  to  treat  threatened  or  habitual  abortion 
There  is  considerable  evidence  that  estrogens  are  ineffective  for 
these  indications,  and  there  is  no  evidence  from  well-controlled 
studies  that  progestogens  are  effechve  lor  these  uses 

If  Estraderm  is  used  during  pregnancy,  or  11  the  patient  becomes 
pregnant  while  taking  this  drug,  she  should  be  apprised  ot  the 
potential  risks  to  the  tetus  and  of  the  advisability  of  continuation  of 
the  pregnancy 


INDICATIONS  AND  USAGE 

Estraderm  is  indicated  lor  the  treatment  of  the  following,  moderate-to- 
severe  vasomotor  symptoms  associated  with  menopause,  female 
hypogonadism,  female  castration,  pnmary  ovanan  failure,  atrophic 
conditions  caused  by  deficient  endogenous  estrogen  proiiuction,  such 
as  atrophic  vaginitis  and  kraurosis  vulvae,  and  prevention  of 
osteoporosis  (loss  of  bone  mass) 

Estrogen  replacement  therapy  is  the  most  effective  single  modality  tor 
the  prevention  ot  postmenopausal  osteoporosis  in  women  Case- 
controlled  studies  have  shown  a  reduction  of  approximately  60%  m  the 
incidence  of  hip  and  wnst  fractures  in  women  who  began  estrogen 
replacement  therapy  within  a  few  years  of  menopause  A  recent,  well- 
controlled,  double-blind,  prospective  trial  conducted  at  the  Mayo  Clinic 
has  demonstrated  that  treatment  with  Estraderm  prevents  bone  loss  in 
postmenopausal  women  at  a  dosage  of  0  05  mg  per  day, 

Ttea'ment  with  Estraderm  0.05  mg  showed  full  maintenance  of  bone 
density  wlh  a  slight  (0.8%),  but  not  significant,  increase.  Placebo 
treatment  resulted  in  a  signiticant  loss  ot  more  than  6%  below  baseline 
vertebral  bone  mass  Patients  using  either  Estraderm  0.1  mg,  or  0.05 
mg,  had  significantly  greater  bone  densities  than  those  using  placebo 

Other  studies  suggest  that  estrogen  replacement  therapy  reduces  the 
rate  ol  vertebral  fractures 

Peak  bone  mass  is  reached  at  age  30  to  35  and  can  best  be 
maximized  by  adequate  calcium  intake  and  exercise  during  the 
adolescent  and  early  adutt  years.  Eariy  menopause  is  one  of  the  best 
predictors  for  the  development  of  osteoporosis  While  women  are  at 
higher  risk  lor  osteoporosis  than  while  men,  black  women  are  at  higher 
nsk  than  black  men.  and  thin  women  are  at  higher  nsk  than  obese 
women  Cigarette  smoking  may  be  an  additional  risk  factor  Calcium 
deficiency  has  been  implicated  in  the  pathogenesis  of  this  disease. 
Therefore,  when  not  contraindicated,  a  calcium  intake  of  1000-1500  mg/ 
day  either  by  diet  or  supplements  is  recommended  for  postmenopausal 
women. 

Immobilization  and  prolonged  bedrest  produce  rapid  bone  loss,  while 
weight-bearing  exercise  has  been  shown  to  both  redur=-  bone  loss  and 
to  increase  bone  mass  The  optimal  type  and  amount  ol  physical  activity 
that  might  lower  the  nsk  for  osteoporosis  have  not  been  established. 
CONTRAINDICATIONS 

Patients  with  known  hypersensitivity  to  any  of  the  components  of  the 
therapeutic  system  should  not  use  Estradertii. 

Estrogens  should  not  be  used  in  women  or  men  with  any  of  the 
following  conditions: 


1 .  known  or  suspected  cancer  of  the  breast , 

2  known  or  suspected  estrogen-dependent  neoplasia; 

3  known  or  suspected  pregnancy  (see  Boxed  Warning); 

4  undiagnosed  abnormal  genital  bleeding; 

5.  active  thrombophlebitis  or  thromboembolic  disorders; 

6.  history  ot  thrombophlebitis,  thrombosis,  or  thromboembolic 
disorders  associated  with  previous  estrogen  use. 
WARNINGS 

1 .  Induction  ol  Malignant  Neoplasms  Long-term  continuous 
administration  ot  natural  and  synthetic  estrogens  in  certain  animal 
species  increases  the  frequency  of  carcinomas  of  the  breasL  cen/ix 
vagina,  and  liver  There  are  now  reports  that  estrogens  increase  the  nsk 
of  carcinoma  of  the  endometrium  in  humans.  (See  Boxed  Warning.) 

At  the  present  time,  there  is  no  satisfactory  evidence  that  estrogens 
given  to  postmenopausal  women  increase  the  nsk  of  breast  cancer, 
although  a  recent  long-term  follow-up  study  has  raised  this  possibilrty. 
Because  ol  the  animal  data,  there  is  a  need  lor  caution  in  prescribing 
estrogens  tor  women  with  a  strong  lamily  history  of  breast  cancer  or 
wiho  have  breast  nodules,  fibrocystic  disease,  or  abnormal 
mammograms 

2.  Gallbladder  Disease.  A  recent  study  has  reported  a  two-  to  threefold 
increase  m  the  nsk  of  surgically  confimied  gallbladder  disease  in 
postmenopausal  women  receiving  oral  estrogens,  similar  to  the  twofold 
increase  previously  noted  in  users  of  oral  contraceptives. 

3 .  Effects  Similar  to  Those  Caused  by  Estrogen-Progestogen  Oral 
Contraceptives  There  are  several  senous  adverse  effects  of  oral 
contraceptives  and  other  high-dose  oral  estrogen  treatments  most  of 
which  have  not,  up  to  now,  been  documented  as  consequences  of 
postmenopausal  estrogen  replacement  therapy  This  may  reflect  the 
comparatively  low  doses  of  estrogen  used  in  postmenopausal  women, 
a  Thromboembolic  Disease  It  is  now  well  established  that  users  of  oral 
contraceptives  have  an  increased  nsk  of  vanous  thromboembolic  and 
thrombohc  vascular  diseases,  such  as  thrombophlebitis,  pulmonary 
embolism,  stroke,  and  myocardial  infarction.  Cases  of  retinal 
thrombosis,  mesenteric  thrombosis,  and  optic  neuritis  have  been 
reported  in  oral  contraceptive  users  There  is  evidence  that  the  nsk  of 
several  of  these  adverse  reactions  is  related  to  the  dose  of  the  drug.  An 
increased  risk  ol  postsurgery  thromboembolic  complications  has  also 
been  reported  in  users  of  oral  contraceptives.  If  feasible,  estrogen 
should  be  discontinued  at  least  4  weeks  before  surgery  ot  the  type 
associated  with  an  increased  risk  of  thromboembolism,  or  during 
penods  ot  prolonged  immobilization 

While  an  increased  rate  of  thromboembolic  and  thrombotic  disease  in 
postmenopausal  users  of  estrogens  has  not  been  found,  this  does  not 
rule  out  the  possibility  that  such  an  increase  may  be  present  or  thai 
subgroups  of  women  who  have  underlying  risk  factors  or  who  are 
receiving  relatively  Brge  doses  of  estrogens  may  have  increased  nsk 
Therefore,  estrogens  should  not  be  used  in  persons  with  active 
thrombophlebitis  or  thromboembolic  disorders,  and  they  should  not  be 
used  in  persons  with  a  history  of  such  disorders  in  association  with 
estrogen  use  They  should  be  used  with  caution  in  patients  with  cerebral 
vascular  or  coronary  artery  disease  and  only  for  those  in  whom 
estrogens  are  clearly  needed. 

Large  doses  of  estrogen  (5  mg  conjugated  estrogens  per  day), 
comparable  to  those  used  to  treat  cancer  ol  the  prostate  and  breast, 
have  been  shown  in  a  large  prospective  clinical  trial  in  men  to  increase 
the  nsk  ol  nonlatal  myocardial  inlardion,  pulmonary  embolism,  and 
thrombophlebitis  When  estrogen  doses  of  this  size  are  used,  any  of  the 
thromboembolic  and  thrombotic  adverse  effects  associated  wtth  oral 
contraceptive  use  should  be  considered  a  clear  nsk 

b.  Hepatic  Adenoma  Benign  hepatic  adenomas  have  been  associated 
with  the  use  ol  oral  contraceptives  Although  benign  and  rare,  these 
tumors  may  rupture  and  cause  death  from  intra-abdominal  hemorrhage. 
Such  lesions  have  not  yet  been  reported  m  association  with  other 
estrogen  or  progestogen  preparations,  but  they  should  be  considered  il 
abdominal  pain  and  tenderness,  abdominal  mass,  or  hypovolemic  shock 
occurs  in  patients  receiving  estrogen.  Hepatocellular  carcinoma  has  also 
been  reported  in  women  taking  estrogen-containing  oral  contraceptives 
The  causal  relationship  ol  this  malignancy  to  these  drugs  is  not  known. 

c.  Elevated  Blood  Pressure  Women  using  oral  contraceptives 
sometimes  experience  increased  blood  pressure  which,  in  most  cases, 
returns  to  normal  upon  discontinuing  the  drug.  There  is  now  a  report 
that  this  may  occur  with  use  ol  oral  estrogens  in  the  menopause  and 
blood  pressure  should  be  monitored  with  estrogen  use  especially  il  high 
doses  are  used  Ethinyl  estradiol  and  conjugated  estrogens  have  been 
shown  to  increase  renin  substrate  In  contrast  to  these  oral  estrogens, 
transdermally  administered  estradiol  does  not  affect  renin  substrate 

d.  Glucose  Tolerance  A  worsening  ol  glucose  tolerance  has  been 
observed  in  a  significani  percentage  of  patients  on  estrogen-containing 
oral  contraceptives.  For  this  reason,  diabetic  patients  should  be  carefully 
obsen/ed  while  receiving  estrogen 

4  Hypercalcemia  Administration  of  high  doses  of  estrogens  may  lead 
to  severe  hypercalcemia  in  patients  with  breast  cancer  and  bone 
metastases  II  hypercalcemia  occurs,  use  ol  the  dmg  should  be  stopped 
and  appropriate  measures  should  be  taken  to  reduce  the  serum  calcium 
level. 

PRECAUTIONS 
General 

1  A  complete  medical  and  lamily  history  should  be  taken  belore 
initiation  ol  any  estrogen  therapy  The  pretreatmeni  and  periodic 
physical  examinations  should  include  special  reference  to  blood 
pressure,  breasts,  abdomen,  and  pelvic  organs,  as  well  as  a  cenrical 
Papanicolaou  test  As  a  general  rule,  estrogen  should  not  be  prescnbed 
for  longer  than  1  year  without  another  physical  examination  being 
pertormed 

2.  Because  estrogens  may  cause  some  degree  of  fluid  retention,  careful 
observation  is  required  when  conditions  tfiat  might  be  influenced  by  this 
factor  are  present  (e.g.,  ast  hma,  epilepsy,  migraine,  and  cardiac  or  renal 
dysfunction) 

3  Certain  patients  may  develop  undesirable  manilestations  ol  excessive 
estrogenic  stimulahon,  such  as  utenne  bleeding,  mastodynia,  etc 

4  Prolonged  administralion  ol  unopposed  estrogen  therapy  has  been 
reported  to  increase  the  nsk  ol  endometrial  hyperplasia  in  some 
patients  Estrogens  should  be  used  wnth  caution  in  patients  wtio  have  or 
have  had  endometriosis 

5  Studies  of  the  addition  of  a  progestin  for  7  or  more  days  ol  a  cycle  ol 
estrogen  administration  have  reported  a  lowered  incidence  ol 
endometnal  hyperplasia.  Morphological  and  bixhemical  studies  of 
endometnum  suggest  that  12  to  13  days  of  progestin  are  needed  to 
provide  maximal  maturation  ol  the  endometrium  and  to  eliminate  any 
hyperplastic  changes  Whether  this  will  provide  protection  from 
endometnal  carcinoma  has  not  been  clearly  established  There  are 
possible  additional  risks  that  may  be  associated  with  the  inclusion  ol 
progestin  in  estrogen  replacement  regimens  The  potential  nsks  include 
adverse  effects  on  cartiohydrate  and  lipid  metabolism  The  choice  ol 
progestin  and  dosage  may  be  important  in  minimizing  these  adverse 
ellects 


6.  Oral  contraceptives  appear  to  be  associated  with  an  inctK 
incidence  ot  mental  depression.  Although  it  is  not  dear  wher  - 
due  to  ttie  estrogenic  or  progestogenic  component  ot  the  cor  ^ 
patients  witti  a  history  of  depression  shoukl  be  carefully  cbse: 

7.  Preexisting  uterine  lekmiyomata  may  Increase  in  size  durir 
prokmged  estrogen  use.  If  this  occurs,  estrogen  therapy  shoi « 
discontinued  while  the  cause  is  invesbgated. 

8.  In  patients  with  a  history  ol  jaundice  dunng  pregnancy,  the,  j 
increased  risk  that  laundkx  will  recur  with  the  use  ot  es&ogei 
containing  oral  contraceptives.  If  jaundice  develops  in  airy  pa- 
receiving  estrogen,  the  medication  should  be  discontinued 
cause  IS  investigated.  j 

9.  Estrogens  may  be  poorty  metabolized  in  patients  vmth  impil 
function  and  should  be  administered  with  caution  in  such  pall 

10.  Because  the  prolonged  use  of  estrogens  influences ttieni| 
of  calcium  and  phosphorus,  estrogens  should  be  used  wWic 
patients  with  metabolic  bone  diseases  associated  witii  t 
and  n  patients  wif  renal  insufficiency. 
Information  lor  Patienis 
See  Patient  Package  Insert  pnnted  below. 
Diug/Latjoratory  Test  Interactions 
The  results  of  certain  endocnneand  liver  function  tests  may  t|||B 
by  estrogen-containing  oral  contraceptives.  The  following  c 
been  observed  with  large  doses  of  oral  estrogen; 


increased  sulfobromophthaJein  retention; 
2.  increased  prothrombin  bme;  increased  factors  VII,  VIII, 
decreased  antithrombin  3;  increased  norepinephnne-induiji' 
aggregability; 

3  increased  thyroxine-binding  globulin  (TBG),  leading  to  inc 
circulating  total  thyroid  hormone  (TJ  as  measured  1^ 
radioimmunoassay;  free  Tj  resin  uptake  is  decreased, 
elevated  TBG;  tree  T,  concentration  is  unaltered,  TBG 
affected  m  clinical  tnals  ol  Estraderm; 

4.  reduced  response  to  the  metyrapone  test; 

5.  reduced  semm  folate  concentration; 

6.  increased  semm  tnglycende  and  phospholipid  concei 
decreased  pregnanediol  excretion 
The  pathologist  should  be  informed  that  the  patient  is  rece 

estrogen  therapy  when  relevant  specimens  are  submitted. 
Carcinogenesis,  Mutagenesis,  Impairment  ol  Ferttli^ 
See  WARNINGS  and  Boxed  Warning 

Long-term  continuous  administration  of  natural  and  synth 
estrogens  in  certain  animal  species  increases  the  frequency 
carcinomas  of  the  breast  cervix,  vagina,  and  liver 
Pregnancy  Category  X 

See  CONTRAINDICATIONS  and  Boxed  Warning. 

Estrogens  should  not  be  used  during  pregnancy. 
Nursing  Mottiers 
Asj  general  principle,  the  administration  ol  any  drug  to  nurs 
mcpiers  should  be  done  only  when  clearly  necessary  since 
drags  are  excreted  in  human  milk. 
ADVERSE  REACTIONS 
See  WARNINGS  and  Boxed  Warning  regarding  potential  adv 
on  the  letus,  induction  ol  malignant  neoplasms,  increased  in 
gallbladder  disease,  and  adverse  ellects  similar  to  those  ol  m 
contraceptives,  including  thromboembolism 

The  most  commonly  reported  adverse  reaction  to  Estrade 
clinical  tnals  vras  redness  and  imtation  at  the  application  site 
occurred  in  about  17%  ol  the  women  treated  and  caused  apt 
2%  to  disconhnue  therapy.  Reports  of  rash  have  been  rare.  T 
aiso  been  rare  reports  ol  severe  systemic  allergic  reactions. 

The  lollowing  additional  adverse  reactions  have  been  repo 
estrogenic  therapy,  including  oral  contraceptn/es 

Genitounnary  System:  Breakthrough  bleeding,  spotting,  d 
menstrual  How;  increase  in  size  d  utenne  libromyomata,  chai 
cervical  erosion  and  amount  ol  cervical  secretion 

Endocrine:  Breast  tendemess,  breast  enlargement 

Gastrointestinal  Nausea,  vomiting;  abdominal  cramps,  bk 
cholestatic  laundice  have  been  observed  with  oral  estrogens 

fyes  Steepening  ot  corneal  curvature;  intolerance  to  conti 

Central  Ner\'ous  System  Headache,  migraine,  dizziness. 

Miscellaneous  Change  in  weight,  edema,  change  in  llbkJo 
DOSAGE  AND  ADMINISTRATION 
The  adhesive  side  ol  the  Estraderm  system  should  be  placed 
dry  area  ol  the  skin  on  the  tnjnk  ol  the  body  (including  the  bl 
abdomen)  The  site  selected  should  be  one  that  is  not  exposf 
sunlight  Estraderm  should  net  be  applied  to  the  breasts.  The 
application  must  be  rotated,  with  an  interval  of  at  least  1  weel 
between  applications  to  a  particular  site.  The  area  selected 
be  oily,  damaged,  or  irritated.  The  waistline  should  be  avoids 
tight  clothing  may  rub  the  system  off  The  system  should  be 
immediately  after  opening  the  pouch  and  removing  the  prote 
The  system  should  be  pressed  firmly  in  place  with  the  palm  ( 
for  about  1 0  seconds,  making  sure  there  is  good  contact,  es| 
around  the  edges  In  the  unlikely  event  that  a  system  should 
same  system  may  be  reapplied  It  necessary,  a  new  system  i 
applied  In  ether  case,  the  original  treatment  schedule  shouk 
continued 

Initiation  ol  Tlierapy 

Treatment  of  menopausal  symptoms  is  usually  initiated  with 
0  05  mg  applied  to  the  skin  twice  weekly.  The  dosage  should 
adjusted  as  necessary  to  control  symptoms  The  lowest  dos< 
necessary  for  the  control  of  symptoms  should  be  used,  espe 
women  with  an  intact  uterus  Attempts  to  taper  or  discontinu 
medication  should  be  made  at  3-to  6-  month  intervals. 

Prophylactic  therapy  with  Estraderm  to  prevent  postmeno 
bone  loss  should  be  initiated  with  the  0  05  mg/day  dosage 
possible  after  menopause  The  dosage  may  be  adjusted  if  ne 
control  concurrent  menopausal  symptoms  Discontinuation 
replacement  therapy  may  reestablish  the  natural  rate  of  bone 

In  women  not  currently  taking  oral  estrogens,  treatment » 
Estraderm  may  be  initiated  at  once.  In  women  who  are  curre 
oral  estrogen,  treatmenl  with  Estradenn  should  be  initiated  1 
withdrawal  of  oral  hormone  replacement  therapy,  or  sooner  i 
menopausal  symptoms  reappear  in  less  than  1  vueek. 
Therapeutic  Regimen 

Estraderm  therapy  may  be  given  continuously  in  patients  wtl 
have  an  intact  utenis.  In  those  patients  with  an  intact  utems, 
may  be  given  on  a  cyclic  schedule  (e  g.,  3  weeks  on  drug  loll 
week  oH  drug) 
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I  e  days,  or  if  cramping  appears 
«  /our  periods,  see  your  gyneco- 
Tiake  sure  that  you  don't  have 
I ;  riving  problems. 

/IE 

a  •$  rank  just  after  the  common 
J  ae  ailment  that  most  bothers 
ns,  and  for  fifty  million  of 
headaches  are  so  severe  they 
;  doctor. 

;  ;hes  are  more  common  among 

)ut  perhaps  only  because  men 
I  n  deny  they  have  pain.  People 
:  ice  or  drink  excessively  are  also 

le  to  headache  distress. 

:hes  can  be  triggered  by  all  kinds 
skipping  a  meal,  sun  glare,  cer- 

s,  bad  posture,  medicines,  eye- 

II  incorrect  eyeglass  prescription. 

t  common  form  of  headache, 

.  the  tension  headache. 

1EADACHE 

;  of  headache  begins  when  the 
'  or  neck  muscles  tense.  As  cir- 

0  these  muscles  is  reduced,  pain 
at  the  back  of  the  head  and 

1  in  the  forehead. 
I 

;  t  tension  headaches  from  stress, 
•ver-the-counter  remedy  such  as 
icetaminophen  or  ibuprofen.  If 

1  ;  want  to  use  medication,  try  one 
neasures. 

I  cold  to  your  head.  Fill  a  plastic 
ice,  and  apply  it  for  ten  to  fif- 

]  utes. 

eve  muscle  soreness  in  the  neck, 
I  ot  bath  or  a  shower,  or  gently 
your  forehead  and  neck  with  the 
'ur  fingers. 

1  your  neck  and  shoulders.  While 
wn,  let  your  head  drop  down,  with 
n  resting  on  your  chest.  Then, 
3ve  your  head  in  a  circular  motion, 
cise  regularly — it  can  keep 
es  from  developing,  most  likely 

the  release  of  painkilling  hor- 
alled  endorphins,  which  have  a 
g  effect.  However,  for  some 
ent  of  people,  exercising  may 
I  headache,  so  if  you  exercise  and 
.t  a  headache  begins,  or  that  it 

previous  headache  feel  worse, 

P- 
»n 

headaches  are  a  common  com- 
r  the  millions  who  use  video  dis- 
:rminals  (VDTs).  To  avoid 
1,  equip  your  VDT  with  an  anti- 
een.  When  seated,  you  should  rest 
■t  comfortably  on  the  floor,  with 
ghs  horizontal.  Keep  your  elbows 
sides  and  your  wrists  held  out 
when  you  type.  Shoulders  should 
and  your  head  upright  as  you  look 
at  the  screen.  Every  hour,  get  up 


From  now  on,  the  youth  of  America 
will  be  noticeably  brighter. 

Thanks  to  Cu rod  Neon  Strips': 


Curad:  From  the  maker  of  the  first-aid 
products  hospitals  use  most. 
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and  take  a  break.  Gently  stretch  your 
shoulders,  neck  and  lower  back. 
Cause  for  concern 

Headaches  may  signal  underlying  prob- 
lems that  need  to  be  treated  by  a  physi- 
cian. These  can  include  high  blood 
pressure,  allergies,  the  flu,  a  middle-ear 
infection,  encephalitis  or  a  brain  tumor. 

See  your  physician  if  you  are  having 
daily  headaches,  if  you  miss  work  regular- 
ly because  of  headaches,  if  exercise  or  sex- 
ual intercourse  triggers  headaches,  or  if 
you  have  severe  headache  accompanied  by 
a  fever  and  a  stiff  neck  (a  sign  of  meningi- 
tis, an  inflammation  of  the  brain  lining). 
MIGRAINE  HEADACHE 

Migraine  headaches  can  range  from  mild 
to  severe,  and  may  last  for  an  hour  or  up 
to  two  days.  Migraines  occur  when  the 
blood  vessels  contract,  then  expand. 
Symptoms  include  nausea  or  vomiting, 
dizziness,  throbbing  pain  that  begins 
over  one  eye  and  soon  spreads  to  other 
pans  of  the  head,  oversensitivity  to  light 
or  sound,  and  a  desire  to  hibernate  to 
sleep  off  the  pain. 

Migraine  headaches  usually  first  de- 
velop in  the  twenties  and  thirties.  More 
than  three  fourths  of  people  with  mi- 
graines are  women,  and  there  is  a  strong 
genetic  link.  Many  female  migraine  suf- 
ferers will  have  attacks  before,  during 
and  after  their  menstrual  periods,  or 
when  they  take  oral  contraceptives.  Most 


of  the  time,  women  stop  having  mi- 
graines after  menopause. 

Other  factors  that  lead  to  migraines 
include  head  injuries,  stress,  alcohol  and 
certain  foods  or  beverages  containing  the 
protein  tyramine  (such  as  cheeses,  cured 
meats,  wine,  beer,  soy  sauce),  or  food  ad- 
ditives such  as  monosodium  glutamate 
(MSG)  and  nitrites. 
Treatment 

If  you  have  migraine  headache  symptoms, 
do  not  tr\'  to  treat  yourself  Contact  a  physi- 
cian who  specializes  in  treating  headaches. 

Once  you've  been  diagnosed  by  your 
physician,  in  addition  to  taking  over-the- 
counter  painkillers  or  prescription  medi- 
cation for  migraine  pain,  you  can  take 
these  measures  to  lessen  symptoms  when 
you  feel  a  migraine  coming  on: 

■  Splash  your  face  with  cold  water  or  ap- 
ply an  ice  pack  to  your  head. 

■  Drink  one  or  two  cups  of  caffeinated 
coffee — the  caffeine  will  constrict  the 
blood  vessels,  stopping  the  headache. 

■  Lie  down  in  a  dark,  quiet  room  and  try 
to  relax  through  meditation  techniques 
or  sleep.  I 

Information  provided  by  Richard  Wright, 
M.D.,  Louisville,  Kentucky;  Peter 
Moscovitz,  M.D.,  Washington,  D.C.;  Stroen 
Pearlman,  M.D.,  New  York  City;  Johanna 
Perlmutter,  M.D.,  Boston;  Seymour  Dia- 
mond, M.D.,  Chicago. 


129 


THE  NEWS 


The  six  thines 

THAT  MAKE 
WOMEN  HAPPY 


Women's  roles  have 
become  mor  e  \  aried  and 
complex,  bill  the  sources 
of  their  satisfaction  are 
sijrprisint>l\  simple — wi 
difficult  to  achieve.  A 
report  on  what  makes 
life  woi  th  livinii. 
Bv  Mai  ilvn  Webb 


Deanna  Marquart  has 
never  felt  better  in  her 
life,  but  she  defies  all 
myths  about  what 
makes  women  happy. 
Two  years  ago  she  separated  from 
her  husband,  her  children  are 
grown,  and  her  consulting  busi- 
ness takes  up  a  lot  of  her  time.  Yet 
Marquart,  fifty,  feels  great. 

"It  has  to  do  with  being  able  to 
shed  the  role  of  mother  and  have 
the  opportunity  to  feel  that  my  life 
is  my  own,"  she  says.  "I  really  love 
the  work  I'm  doing.  I  like  the  suc- 
cess and  affirmation  I'm  getting, 
and  that  really  makes  me  happy." 

Marquart's  satisfaction  is  a  phe- 
nomenon unique  to  our  time.  A 
generation  ago,  it  was  widely  as- 
sumed that  marriage,  home  and 
children  were  the  keys  to  happi- 
ness for  most  women.  But  as  wom- 
en's roles  have  become  more  varied 
and  complex,  so  have  their  defini- 
tions of  what  makes  them  happy. 
New  research  on  women's  psy- 


chological well- 
being  suggests  that 
today's  women  seek 
sources  of  happi-  iV-lJ 
ness  beyond  the  sat-  *-\<*>' 
isfaction  that  can  be 
found  in  the  roles  of 
wife  and  mother. 
They  want  belter 
communication  in 
their  relationships, 
quality  friendships  and  work  that 
provides  them  with  a  measure  of 
self-worth,  psychologists  say. 

Explains  Carol  Ryff,  Ph.D.,  a 
psychologist  at  the  University  of 
Wisconsin-Madison,  "The  critical 
thing  is  having  a  strong  sense  of 
purpose  in  life." 

That  doesn't  mean  women  have 
forsaken  home  and  family,  but  only 
that  the  way  they  see  themselves 
and  their  families  is  broader  and 
more  varied  than  ever  before.  Still, 
there  seem  to  be  six  major  facets  of 
life  that  contribute  to  happiness  for 
most  women.  And  although  at  first 


glance  they  might  sound  like  old 
news,  they  are  defined  in  the 
nineties  in  ver\'  new  ways. 


FOR  BEnER-AND  BEHER 

Once  upon  a  time,  marriage  was 
considered  essential  to  a  woman's 
happiness — and  the  ideal  marriage 
was  believed  to  consist  of  a  work- 
ing husband,  a  stay-at-home  wife, 
and  two  docile  children.  For  the 
past  couple  of  decades,  however, 
women  have  been  playing  a  num- 
ber of  variations  on  that  classic 
theme:  Some  insist  (continued) 
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TRUSTED  BY  MORE  WOMEN. 


The  most  important  ingredient  in  any 
douche  is  trust.  We're  used  in  a  woman's 
most  sensitive  area.  That's  why  only  the  most 
gentle  ingredients  go  into  Massengill  douches. 
You  can  be  sure  of  that  with  Massengill.  We've 


been  setting  the  standard  in  intimate  care  for 
over  eighty  years.  That's  why  nothing  makes 
you  feel  fresher  or  cleaner  than  Massengill. 
You  can  trust  us  on  that  too.  Questions  or 
comments?  Talk  to  us  toll-free,  800-245-1040. 
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The  six  things  that  make  women  happy 

Loniiniicd 

their  husband  do  his  fair  share  of  the 
housework  and  parenting.  Others  contin- 
ue to  work  outside  the  home  throughout 
their  mothering  years.  Still  others  have 
no  mothering  years  at  all,  choosing  in- 
stead to  remain  childless. 

But  no  matter  what  decisions  a  woman 
makes  about  work  or  children,  the  most 
crucial  element  in  her  marriage  is  as  ob- 
vious as  it  is  important:  the  quality  of  her 
relationship  with  her  husband.  Says  Ner- 
val Glenn,  Ph.D.,  a  professor  of  sociology 
at  the  University  of  Texas  at  Austin, 
"The  statistics  show  that  if  the  marriage 
is  a  good  one,  it  greatly  affects  overall 
happiness.  If  it's  bad,  it  has  a  tremendous 
negative  impact." 

What  makes  a  marriage  good?  In  a 
word,  mutuality.  One  expert,  Meeda  M.S. 
Mashal,  Ph.D.,  a  psychologist  at  Concor- 
dia University,  Montreal,  found  that  cou- 
ples who  share  decision-making  powers 
have  a  higher  degree  of  marital  satisfac- 
tion than  those  in  which  either  the  hus- 
band or  the  wife  has  the  final  say. 

"As  well  as  learning  bargaining  skills," 
Mashal  says,  "couples  would  benefit  by 
adopting  conciliator^'  attitudes  and  favoring 
compromise  rather  than  absolute  control." 

Such  skills  may  be  essential  not  only  for 
happiness  but  also  for  health.  In  fact,  bad 


marriages  can  literally  make  us  sick.  In  a 
study  at  Ohio  State  University  College  of 
Medicine,  researchers  Janice  Kiecolt- 
Glaser,  Ph.D.,  and  her  husband,  Ronald 
Glaser,  Ph.D.,  found  that  hostile  behavior 
during  marital  fights  can  diminish  the  im- 
mune system's  ability  to  fight  illness. 

Not  only  is  life  calmer  when  relation- 
ships are  happy,  it's  also  longer.  Walter 
Gove,  Ph.D.,  a  professor  of  sociology  at 
Vanderbilt  University,  in  Nashville,  Ten- 
nessee, says  married  people  have  a  sub- 
stantially lower  mortality  rate  than  those 
who  are  single.  "By  far  the  most  impor- 
tant coping  resource  in  dealing  with 
strain  was  having  a  confiding,  intimate 
relationship  with  a  spouse,"  Gove  says. 

2 

IHE  (ULTIMATE)  JOXS  OF  MOTHERHOOD 

While  it  has  long  been  assumed  that  chil- 
dren make  women  happy,  research  shows 
that  they  are  a  mixed  blessing.  Walter 
Gove,  and  Debra  Umberson,  Ph.D.,  an  as- 
sociate professor  of  sociology  at  the  Uni- 
versity of  Texas  at  Austin,  found  in  a 
study  of  how  kids  influence  women's  psy- 
chological well-being  that  a  lot  depends 
on  whether  a  mother  is  married  or  single, 
whether  children  still  live  at  home,  and 
whether  by  happiness  we  mean  day-to-day 
feelings  of  satisfaction  or  deeper  feelings 
of  "life  meaning,"  a  term  used  to  describe 
overall  satisfaction  with  one's  life. 


Parents  who  still  have  childiUf- 
home,  no  matter  what  the  younje- 
ages,  report  low  levels  of  emotionave 
being  and  satisfaction,  and  high  Ic  ls, 
"life  meaning"  compared  with  pj 
who  aren't  parents.  Empty-nestersij 
the  highest  levels  of  well-being,  sa 
tion  and  "life  meaning"  of  all.  " 
children  at  home  creates  a  high  lej 
hassles,  but  not  having  children 
life  less  meaningful,"  explains  Gove 

On  the  whole,  though,  he  foun  th 
even  though  it's  a  balancing  act,  wjk 
who  combine  different  roles — wife, 
er,  mother,  for  instance — are  ultir 
happier  than  those  who  focus  onj 
one.  "Having  different  roles  can  en! 
a  sense  of  purpose  and  reduce  feeli  s 
anxietv  and  despair,"  Gove  savs. 

3     '  L 

THE  FRUITS  OF  LABOR 

Barbara  Bobrow,  forty-seven,  of  \ 
bridge,  Connecticut,  works  part-tim 
physical  therapist.  Married,  to  a  sua 
physician,  and  the  mother  of  two  ; 
children,  she  works  because  she  wan 
"I  get  tremendous  satisfaction  fro 
job,"  Bobrow  says.  In  addition  to  th« 
friends  she  has  made  through  wor 
lik^s  the  feeling  that  she  is  helping  ( 
Recently,  she  spent  six  months  helj 
patient  recover  from  serious  back 
suffered  in  an  accident.  After  his  tl 


f 
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(  ipleted,  the  man  sent  Bobrovv  a 
I  i  lu  note  and  a  bouquet  of  flowers, 
happiness  is  being  able  to  help 
and  have  what  I  did  make  him 
,"  she  says. 

,  whether  it's  paid  or  volunteer,  is 
;omponent  of  a  woman's  sense  of 
:h  and  overall  feelings  of  happi- 
ork  makes  women  feel  good,  even 
than  satisfying  relationships  do," 
)orah  Anderson,  M.A.,  associate 
director  of  the  National  Center 
len  and  Retirement  Research,  at 
land  University  in  Southampton, 
rk.  "You  don't  have  to  be  chair- 
;he  board.  It  just  has  to  be  some- 
it  makes  you  feel  meaningful." 
I  M.  Coleman,  Ph.D.,  a  psycholo- 
issor  at  the  University  of  Col- 
a  Boulder,  concurs.  She  studied 
act  of  work  on  self-esteem,  psy- 
al  well-being  and  physical  health 
life  women.  The  women  who 
rated  higher  than  those  who 
The  overall  impact,  in  fact, 
so  great  that  it  led  Coleman  and 
eague  Toni  C.  Antonucci,  Ph.D., 
alize  that  "work  may  act  as  a  sta- 
force  for  women  during  critical 
throughout  the  life  cycle." 
•eason  work  may  be  so  important 
;n  is  that  it  enhances  a  sense  of  fi- 
securitv — something  most  women 
ghly.  In  the  WOMEN'S  VOICES 


Poll,  a  1992  national  survey  sponsored  by 
the  Ms.  Foundation  for  Women  and  the 
Center  for  Policy  Alternatives,  researchers 
asked  women  what  made  them  happy. 
Many  answered  financial  security — in- 
cluding job  security,  health  insurance  and 
retirement  security.  "The  more  economic 
security  [women]  enjoy,  the  happier  they 
tend  to  be,"  the  report  said. 


i 


PHYSICAL  PLEASURES 

Kate  Lipari  considers  herself  a  happy 
woman  and  thinks  the  fact  that  she  runs 
five  miles  every  day  may  have  something 
to  do  with  it.  "Running  does  wonders  for 
my  outlook  and  attitude,"  says  the  thirty- 
seven-year-old  mother  of  three  from  Suf- 
fern.  New  York.  "If  I'm  having  a  busy 
week  and  I  can't  get  out  for  a  couple  of 
days,  I  really  feel  the  difference." 

Feeling  fit,  working  out  and  keeping 
in  shape  helps  keep  women  healthy,  and 
that's  likely  to  make  ihem  happy  as  well. 
One  study  found  that  exercise  actually 
improves  self-esteem. 

The  other  activity  that  makes  women 
physically  happy  is,  of  course,  sex.  In  a 
Ladies '  Home  Journal  survey  of  married 
women  conducted  last  year,  69  percent  of 
women  said  they  made  love  with  their 
husband  at  least  once  a  week.  Most  of 
them  said  they  were  satisfied  with  their 
lovelife,  though  many  wished  they  could 


have  sex  more  frequently. 

Indeed,  as  women  age,  sex  becomes 
more — not  less — important  to  their  over- 
all happiness,  according  to  Helen  Singer 
Kaplan,  Ph.D.,  M.D.,  director  of  the  Hu- 
man Sexuality  Program  at  the  New  York 
Hospital-Cornell  Medical  Center.  "Be- 
cause sex  is  among  the  last  pleasure-giv- 
ing biological  processes  to  deteriorate," 
Kaplan  has  written,  "it  is  potentially  an 
enduring  source  of  gratification  .  .  .  and  a 
link  to  the  joys  of  youth." 

r- 

D 

SOMEONE  TO  LEAN  ON 

When  Bonnie  Wyreck*  suffered  a  mis- 
carriage in  her  fourth  month  of  a  long- 
awaited  pregnancy  last  year,  she  turned 
to  her  girlfriends  for  consolation  and 
support.  "My  friends  helped  me  in  a  way 
that  no  one  else  could,"  says  Wyreck, 
forty,  a  federal  employee  in  Washington, 
D.C.,  and  the  mother  of  an  eleven-year- 
old  son.  "More  than  my  husband,  more 
than  my  mother,  my  close  friends  really 
understood  what  I  was  going  through.  I 
know  it  sounds  corny,  but  having  friends 
to  turn  to  really  lessened  the  pain." 

Research  has  repeatedly  shown  that 
friendship  is  an  important  component  of 
life  for  everyone,  but  that  women  in  par- 
ticular place  a  high  value  on  their  net- 
work of  friends.      (continued  on  page  198) 

'Same  has  been  changed. 


SOUR-MOO,^ 

vS 


irS  ALL  ABOUT  TASTE 
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J^rank  talk  with 


SheMI  talk  about  absolutely  everything,  on  and 
TV  show,  her  marquee  marriage,  her  lucratipt 
now,  her  brand-new  baby  girl.       By  Jennet  Conn 


"How  do  you  feel  about 
this  baby?" 

Kathie  Lee  Gifford  is 
staring    fixedly  at 
Frank,  her  sportscast- 
er  husband  of  six  years, 
who  is  filling  in  as  co- 
host  on  LIVE  with  Regis  & 
Kaihie  Lee.  Since  by  now 
everyone  who  cares  knows 
that  Frank,  sixty-three,  is 
reluctant  to  be  a  father 
again — he  already  has 
three  grown  children  by  a 
first  marriage,  five  grand- 
children, and  his  son  with 
Kathie  Lee,  three-year-old 
Cody — the  question  seems 
dangerously  loaded  for 
live  television. 

"Fm  really  happy,"  he 
mutters,  squirming  on 
his  stool. 

"Are  you  excited  about 
this  baby  girl?"  persists 
Kathie  Lee,  peering  at 
him  expectantly. 

"What  do  you  want  me 
to  say,  'No,  Fm  not?'  " 
134 


snaps  Frank.  "Of  course 
Fm  excited." 
Then,  just  to  reassure 
everyone  that  the  Big 
Guy    is  really 
tickled 


pink, 
Kathie 

Lee  launches  into  a  story 
about  Frank  becoming 
teary-eyed  at  the  sight  of  a 
tiny  newborn's  outfit  with 
matching  bootees  they  re- 
ceived'as  a  gift  from  a 
friend.  But  just  when  all 
the  baby  talk  threatens  to 
get  uncomfortable,  Kathie 
Lee  deftly  breaks  the  ten- 
sion by  turning  to  Frank 
and  asking  bluntly,  "Isn't 
there  a  part  of  you  that 
just  wants  to  scream  and 
run  away?" 

(continued  on  page  185) 


THERE  IS  A 

N  INSIDE 
MY  SOUL" 


It  was  a  case  that  shocked  the  country:  A  minister's  wife  was 
strangled  and  left  for  dead  in  their  Dallas  home.  The  number-one 
suspect:  her  husband.  But  though  the  evidence  against  him  seemed 
strong,  a  jury  found  him  not  guilty.  Now,  however,  some  startling 
facts  have  come  to  light.  A  special  report.      By  Rosalind  Wright 


Before  the  attack 
that  left  his  wife, 
Peggy,  in  a  permanent 
vegetative  state  (near 
left).  Walker  Railey 
was  having  an 
affair  with  church 
member  Lucy  Papillon 
(far  left).  Later,  the 
ex-minister  filed 
for  divorce 


Peggy  Railey,  forty-four, 
spends  most  of  her  day  in 
bed,  the  youngest  patient 
at  a  nursing  home  in 
Tyler,  Texas.  For  the  past 
six  years,  after  a  savage 
attack,  she  has  been  in 
what  doctors  call  "a  per- 
manent vegetative  state." 
Each  day,  her  seventy- 
five-year-old  father.  Bill 
Nicolai,  straps  on  a  back 
brace  and  lifts  her  from 
her  bed  into  a  v^^heelchair 
so  he  can  take  her  for  a 
walk  outside.  Her  mother, 
Billie  Jo,  seventy-three, 
combs  her  hair  and 
brushes  her  teeth.  On  the 
wall  hang  portraits  of 
Peggy's  children,  Ryan, 
eleven,  and  Megan, 
eight,  who  now  live  with 
family  friends.  Peggy 
opens  her  eyes  and 
stares,  but  it's  doubtful 
that  she  knows  what  it  is 
she  sees.  She  opens  her 


mouth,  but  there  are  no 
words — only  an  eerie, 
piercing  wail. 

Walker  Railey,  Peggy's 
husband,  hasn't  been  in 
touch  with  his  wife  for 
some  time  now.  He's  liv- 
ing in  California,  has 
filed  for  divorce  from 
Peggy  and  has  relin- 
quished custody  of  Ryan 
and  Megan. 

Last  year,  Railey,  forty- 
six,  an  ex-minister  at  one 
of  the  most  respected 
churches  in  Dallas,  was 
arrested  for  his  wife's  at- 
tempted murder.  Police 
said  he  had  lied  about 
his  whereabouts  on  the 
night  Peggy  was  stran- 
gled, he'd  been  having 
an  affair  with  a  woman  in 
his  congregation,  and  af- 
ter the  attack,  he'd  tried 
to  commit  suicide,  calling 
himself  "the  baddest  of 
(coniinued  on  page  194) 


hen  Marcia 
Deere*  was 
\     i     ]  /hospitalized 
/  /  with  a  bleeding 

ulcer,  she  was  as- 
sured by  her  doctor  that  the  worst 
was  over.  Her  illness  had  been  dis- 
covered before  serious  complica- 
tions developed,  and  by  taking  a 
prescription  drug,  Tagamet,  the  ul- 
cer could  be  treated.  After  a  brief 
stay  in  a  Santa  Fe  hospital,  the 
thirty-seven-year-old  mother  of  two 
vowed  to  make  some  changes  in 
her  hectic  lifestyle. 

What  neither  she  nor  her  doctor 
anticipated  was  that  Marcia  would 
be  back  in  the  hospital  ten  days 
later,  this  time  with  a  life-threaten- 
ing condition.  The  Tagamet  pre- 
scription she  had  filled  at  her  local 
pharmacy  was  a  counterfeit,  load- 
ed not  with  the  medication  she 
needed,  but  plain  aspirin.  This  was 
the  equivalent  of  tossing  gasoline 
on  a  fire — Marcia's  ulcer  bled 
even  more,  and  she  developed  a 
dangerous  bacterial  infection. 

In  a  sense,  Marcia  was  lucky, 
hier  physicians  were  astute  enough 
to  suspect  the  Tagamet,  test  it  and 
discover  it  was  fake.  Marcia's  con- 
dition stabilized,  and  she  was  able 
to  go  home  within  a  few  days.  But 
not  every  story  has  such  a  happy 
ending — an  untold  number  of  oth- 
er patients  continue  to  take  coun- 
terfeit prescription  drugs  that  are 
dangerous,  even  deadly. 

Federal  officials  say  that  despite 
stringent  safeguards  on  the  na- 
tion's pharmaceutical  industry, 
fake  prescription  drugs — ones 
made  with  outdated  or  inferior  in- 
gredients or,  worse,  the  wrong  in- 
gredients altogether — are  finding 
their  way  into  the  hands  of  unsus- 
*Nome  hos  been  cfionged. 


pecting  consumers.  Manufactured 
in  underground  warehouses  or 
smuggled  into  the  country  from 
overseas,  some  counterfeit  drugs 
are  infiltrated  into  legitimate  distri- 
bution channels  by  unscrupulous 
entrepreneurs  bearing  false  docu- 
mentation and  a  convincing  imita- 

WHEN  YOU  GO  TO 
THE  PHARMACY, 
YOU  EXPECT  TO  GET 

JUST  WHAT  THE 
DOCTOR  ORDERED. 
BUT  SOME  PATIENTS 
END  UP  WITH 
COUNTERFEIT 
MEDICATIONS  THAT 
CAN  HARM  OR  EVEN 
KILL.  HERE'S  WHY  IT 
HAPPENS,  AND 
HOW  TO  PROTECT 

YOURSELR 
BY  THOMAS  CLAVIN 

tion  of  the  real  thing.  In  other 
instances,  the  bogus  medications 
are  the  work  of  dishonest  drug  dis- 
tributors, salespeople  or  even 
pharmacists  who  sell  legitimately 
made  drugs  that  are  outdated  or 
intended  for  other  use. 

"There  have  been  a  number  of 


cobes  of  large  shipments  of  coun- 
terfeit prescription  drugs  secretly 
being  distributed  in  this  country," 
admits  Mike  Shaffer,  spokesman 
for  the  federal  Food  and  Drug  Ad- 
ministration (FDA),  in  Rockville, 
Maryland,  which  oversees  the  na- 
tio.i's  prescription-drug  supply. 
"We  keep  seeing  all  kinds  of 
scams,  so  we're  concerned." 

The  FDA  is  so  concerned,  in 
fact,  that  it  recently  hired  one 
hundred  additional  investigators 
to  ferret  out  drug  counterfeiting 
and  other  illegal  activities.  "The 
rules  are  in  place,  and  we're 
making  a  better  effort  to  enforce 
them,"  Shaffer  says.  "There  might 
be  no  other  consumer  area  where 
trust  in  the  quality  of  the  product 
is  more  important  than  it  is  in  pre- 
scription drugs.  We  realize  we're 
dealing  with  illness,  pain  and  pos- 
sibly death." 

A  PERCEPTIBLE  RISK 

To  be  sure,  most  of  the  estimated 
1 .5  billion  prescriptions  Americans 
get  filled  each  year  are  exactly 
what  the  doctor  ordered.  But  the 
pharmaceutical  business  is  a  big 
one — there  are  more  than  three 
thousand  prescription  drugs  on 
the  market — so  even  a  small  por- 
tion of  fake  drugs  is  cause  for 
great  concern. 

"There  are  so  many  prescription 
drugs  taken  every  day  that,  overall, 
there  is  a  perceptible  risk  of  taking 
a  counterfeit,"  says  Phillip  Halpern, 
a  federal  prosecutor  in  San  Diego 
who  has  put  crooked  drug  makers 
behind  bars. 

At  best,  the  risk  is  that  con- 
sumers aren't  getting  the  medica- 
tion they  think  they  are.  In  the 
mid-1980s,  for  example,  authori- 
ties (continued  on  page  190} 
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Vested  interest:  It's  one  of 
the  strongest  trends  for  fall — 

in  every  version  from  a 
tailored  vest  tucked  under  a 

jacket  to  a  long  knit  vest 
layered  over  a  bodysuit  and 

matching  skirt.  Other 
irresistible  fall  options?  Right, 
peeking  out  from  the  vest  is 
a  crewneck  cardigan  instead 

of  the  expected  tee  or 
blouse.  And  jodhpurs  are  the 
new^est  substitute  for  leggings 

and  jeans.  Left,  a  huge 
shawl  is  the  perfect  warmer 
for  crisp  autumn  days.  Both 
looks  also  show  off  fall's 
spectrum  of  eco-colors — 
greige  (gray-beige),  breen 
(brown-green),  oatmeal  and 
mossy  green. 


Photos,  Mark  Bugzester.  Hair,  Gad  Cohen  for  Gad  Cohen  Studio;  makeup,  Linda  Mason  for  Linda  Mason  Elements.  Right:  jacket  and  vest  CK  Calvin 
wein;  lodhpurs,  Armani  Jeans;  cardigan,  Gentry  Portofino;  boots,  Agnes  B.;  watch.  Time  Will  Tell;  ring,  Billy  Martin's,  NYC.  Model  Connne  of  NOW 

Lett:  DOdVSUrf    t;kirt    UP<rf  anri  Chau.l     iQv  hw  D«r,  I  ool.  riL-MV    1  ».    Wili— r.:..:    1-  ,  .  '^T'. 


Get  it  white:  Great  white 

shirts  ore  year-round 
basics,  but  if  you  want  to 
update  your  wardrobe  for 

fall,  go  for  a  flouncy 
poet's  blouse  or  a  tailored 
style  with  French  cuffs. 

Right:  We  loved  this 
blouse  even  before  we 
saw  the  fabulous  price 
($371).  It  can  go  from 
work  to  weekends,  paired 
with  everything  from  skirts 
to  jeans.  Here,  it  adds  a 
fresh,  feminine  touch  to  an 
ethnic-inspired  blanket- 
wrap  skirt.  Left:  The 
newest  way  to  wear  a 
tailored  white  shirt?  With  a 
black  turtleneck  and  black 
sailor  pants — the  must-buy 
trousers  of  the  season. 


Right:  blouse,  Sam  &  Libby;  skirt,  Nicole 
Farhi;  shceboots,  Bottega  Veneta;  bracelets, 
Raga  Jewelry;  watch,  Rolex  from  Time  Will 
Tell.  Model,  Lucia  Tenter  of  Wilhelmina. 
Left:  shirt,  Equipment;  pants,  Lizwear; 
turtleneck,  Anne  Klein;  shoes,  Ferragamo. 


w 

Wrap  it  up:  Never  mind 
whether  skirts  are  above  the 
knee  or  ankle-grazing — 
length  doesn't  matter  as 
long  as  it's  a  v/rap.  The  new 
short  wrap,  far  left,  is 
actually  a  faux  wrap — a 
regular  skirt  with  an  extra 
sweep  of  fabric  across  the 
front.  It's  port  of  the  best  suit 
we  sow  in  the  whole  fashion 

market:  A  nubby  plum 
tweed  flecked  with  pastels. 
The  jacket  is  just  the  way  we 
like  it — long  and  easy  with 
soft  shoulders.  Left,  a  long 
gray  worsted-wool  wrap  skirt 
looks  up-to-date  with  a 
polo-collar  cardigan — ^the 
latest  version  of  the  slouchy, 
soft  suit.  Another  essential 
element  on  these  pages? 
The  turtleneck  bodysuit  and 
wool  tee  in  butter,  the  skin- 
flattering  fall  shade. 

Left:  suit,  Karen  Kane;  bodysuit,  Benetton; 
shoes,  Kenneth  Cole;  hose,  Calvin  Klein;  scarf, 
Honey;  gloves,  Billy  Martin's,  NYC.  Right: 
skirt,  crewneck  and  cardigan,  JH  Collectibles; 
shoes,  Kenneth  Cole;  hose,  Gold  Toe;  bracelet. 
Bijoux  Wolfe;  beret,  Armani  Jeans. 


The  new  classics:  Riding 
jackets  are  a  perennial  fall 

favorite,  but  this  year's 

crop  has  a  fresh  appeal. 
Here,  a  traditional-looking 

riding  jacket  in  an  eye- 
catching violet,  green  and 

brown  check  with  velvet 
buttons,  collar  and  cuffs. 
(The  style  is  straight  out  of 

Ralph  Lauren,  but  it's  by 

Lizwear,  a  $132  buy!)  A 
checked  vest,  a  long,  lean 
button-front  skirt  and 

granny  boots  make  this 
look  a  dandy 


Skirt,  CK  Calvin  Klein;  vest,  Philippe  Adec;  shirt.  This  Is  Not  A  Hat  by  Danial  Nord  at  Billy  Martin's,  NYC;  hose,  Wolford;  boots,  Robert  Clergene. 


Buick  quality  has 
never  been  so  attractive. 
Or  so  affordable. 


Introducing  the 
1993  Skylark  Custom. 

If  you've  been  attracted  to 
Buick  quality,  but  thought 
a  new  Buick  was  beyond 
your  means,  take  a  look  at 


the  new  Skylark  Custom. 

It's  the  most  affordable 
Buick  for  1993. 

And,  as  you  would  expect 
from  Buick,  every  Skylark 
Custom  is  extremely  well 
equipped.  With  a  long  list 
of  comfort,  convenience 
and  safety  features  like 


DynaRide®  suspension, 
automatic  transmission, 
power  door  locks,  and 
even  anti-lock  brakes. 
All  standard. 

For  more  information, 
call  1-800-4A-BUICK.  Or 
visit  your  Buick  dealer  and 
test-drive  the  new  Skylark 
Custom  today,  it's  made 
Buick  quality  more 
attractive  than  ever. 


Qiyi  ®  Buckle  up,  Ameriva' 

I  '^1992  GM  Corp  AM  n^hls  reserved 
Skylark  is  a  registered  Iradernark  of  GM  Corp 


BUICK 

The  Nw  Symbol  Fur  Quality 
in  America. 
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LHJ  readers  are  decorating  ¥nzards!  From 
updating  a  kitchen  to  beautifying  a  lied- 
room,  our  readers'  redos  rival  the  experts'. 
Meet  our  $5,000-grand-prize  winners. 
By  Leslie  Lamport,  Lifestyle  Editor 


Linda  and  Nor- 
bert  Witt — win- 
ners of  a  grand 
prize  for  tine 
beautiful  solari- 
um opposite — had  always 
wanted  to  build  a  deck  off 
tfie  back  of  their  Tonawan- 
da,  New  York,  honne.  The 
mosquitoes,  however,  had 
other  ideas.  Undaunted,  the 


LiNDik  AND  NORBERT  WlTT  (WITH 

CHILDREN,  Karen,  9,  and  Andrew,  2) 

CREAnD  THIS  SPECIAL  SUN  ROOM 

couple  instead  created  a 
closed-in  pctio  that  would 
give  the  feeling  of  the  out- 
doors, without  the  problems. 

After  hiring  local  architect 
James  Ruggiero  to  draw  up 
plans,  Norbert  and  his  fcther- 
in-law,  Frank  Teibert,  built 

Photo,  Jim  Cavanaugh;  stylist,  Karen  J.  Reisler;  architect,  James  A.  Ruggiero  Design; 
windows,  Andersen;  plants,  Cathy  McGovern/The  Trillium  Floral  Shoppe;  accessories. 
Pier  1  Imports;  foreground  rug,  Decorating  to  a  T.  Details,  page  198. 
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the  fourteen-by-twenty-five- 
foot  sun  room  featuring  An- 
dersen French-style  windows, 
pale  peach  walls  and  match- 
ing ceramic-tile  flooring. 

It  took  a  year  and  a  half  of 
weekend  work  to  complete 
the  project,  says  Norbert, 
who  works  as  a  financial 
planner.  And  Linda  spent 
many  of  those  weekends 
i  searching  for  afford- 
«  able  porch  furniture. 
"Luckily,  I  found  the 
perfect  wicker  furniture 
at  a  closeout  sale,  then 
I  painted  it  to  match  the 
wall  trim.  I  found  inex- 
pensive pillows  at  Pier 
1  Imports  that  had  just 
the  right  floral  patfern," 
says  Linda.  "And  I 
bought  the  moderately 
priced  wrought-iron 
table  and  chairs  from  a  mail- 
order ad  in  a  magazine." 

"We  love  gathering  here 
with  family  and  friends,"  says 
Linda,  "and  the  easy  access 
to  the  kitchen  and  family 
room  makes  it  a  perfect  spot 
for  summer  entertaining." 


've  always  thought  of  the  kets  and  restored,  "I  bought  the 

^  bathroom  as  more  than  picture  above  the  tub  for  three 

^  just  a  functional  space,"  dollars  and  refinished  the  frame. 

says  Katherine  Charlet,  a  1  got  the  chair  [which  she  uphol- 

painter  and  wallpaper  hanger  stered  herself]  at  a  garage  sale 


from  Geneseo,  Illinois. 

So  when  she  and  her  hus- 
band, James,  o  service  manager 
at  a  car  dealership,  bought  their 
brick  home  two  years  ago,  they 
set  their  sights  on  transforming  a 
fourteen-by-fourteen-foot  area 
of  unused  upstairs  space  into 
the  ultimate  master  bathroom. 

"Our  first  step  was  to  redefine 
the  existing  space,  which  I  physi- 
cally mapped  out  with  boards," 
says  Katherine.  "Then,  my  broth- 
er. Jay  Weimer,  a  local  contrac- 
tor here,  did  all  the  construction 
and  electrical  work.  Within  two 
months,  everything — including 
the  whirlpool  tub,  Armstrong 
vinyl  floor,  wallpaper  and  acces- 
sories— was  in  place." 

In  keeping  with  the  rest  of  the 
troditionally  styled  home,  the 
couple  decorated  the  bathroom 
with  antique  furniture  that 
Kathenne  picked  up  at  flea  mar- 


for  fifteen  dollars,  and  I  snagged 
the  stool  for  thirty."  The  armoire 
was  a  steal,  she  says,  at  $1 50. 

The  wollpoper  border  and  the 


Katherine  and  James  Charlet  (with 
CHILDREN,  Aaron,  17,  Andrew,  13, 
Dyana,  7,  and  Alyssa,  5)  designed 
the  spa  of  their  dreams 

green,  plum  and  blue  palette 
follow  the  theme  of  the  adjoin- 
ing bedroom.  The  result:  an  at- 
home  spa  that's  truly  splendid. 

Photo  Jessie  Walker;  stylist,  Robm  Rosen;  contractor,  Jay  Weimer,  Weimer  Remodeling;  floor,  Vi- 
sion Solarium  Armstrong,  flowers.  Chuck  and  Mary  Lee  Oberle/Maple  City  Florist  and  Garden  Cen- 
ter; accessories.  Bed,  Bath  and  Beyond,  Klavohn  Furniture,  Curious  Cargo,  Antique  Mall,  Leading 
Lady,  Crabapple  Cove,  Pegasus.  Details,  page  198. 


how  do  you  turn  a  small,  dark,  out 
dated  kitchen  into  a  crisp,  country 
French  family  spot?  Just  ask  Sherr 
and  Mel  Weinstein,  from  Bexley 
Ohio,  who  pushed  out  the  back  wall  of  thei 
existing  kitchen  and  borrowed  eighteen  inche 
from  the  odjacent  laundry  room  to  creote  ( 
spacious  room  thot  boasts  an  eoting  area,  oj 
island  with  a  sink,  o  new  snack  counter,  ( 
desk  area — and  an  overoll  feeling  that  is  c 


nee  airy  and  cozy.  Add  to  that  new  ap- 
lionces — KitchenAid  microwave/convec- 
on  ovens,  a  dishwasher  and  a 
ooktop — and  you  have  a  dream  kitchen 
ny  at-home  chef  would  love. 
"After  the  space  was  redefined,  our  con- 
cctor,  Fred  Ritchey,  began  the  construe- 
on,  which  took  three  months.  My  starting 


point  for  the  interior  design  was  the  Wood- 
Mode  cabinets,  which  set  the  tone  for  the 
hand-painted  tile  backsplosh  and  the  ter- 
ra-cotta  tile  floor.  Then  I  added  various 
accents  in  raspberry,  blue  and  green,  tak- 
en from  my  favorite  set  of  dishes. 

"Now  we  entertain  frequently,  and  we 
all  love  spending  family  time  here." 


TOto,  Jeff  Rycus;  stylist,  Robin  Rosen;  contractor.  Ritchey  Constnjction,  oven,  KitchenAid;  cabinets,  Wood-Mode  by  Sonya  Paynal^itchens &  Baths, 
r..;  flow  and  backspiash,  Intenorworks  by  Sally  McDonald;  chairs,  Tracie  McGarity  Interiors;  flowers,  Judith  Wood/The  Daisy  Basket;  accessones, 
/illiams-Sonoma,  Bexley  Antiques,  Henn  Bendel,  Jacobson's;  baked  goods,  Stan  Wielezynski/La  Chatelaine  French  Bakery.  Details,  page  198. 


Sherry  and  Mel  Weinstein  (with 

CHILDREN,  EuZABETM,  14,  AND  MiCHAEL, 
9)  ARE  PROUD  OF  THEIR  NIW  KITCHEN 


Best 


droom 


Frances  and  Jeffret  Heinig  (with 
CHILDREN,  Sandy,  23,  and  David,  14) 
enjoy  their  new  master  bedroom 
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hen  Frances  and  Jeffrey  Heinig 
built  their  modesf  trad  house  in 
984,  on  a  scenic  piece  of 
property  in  Yorklyn,  Delaware,  they  had 
dreams  of  one  day  turning  the  smallish 
master  bedroom  into  a  suite  "that  would  be 
like  a  private  retreat,"  says  Frances. 

But  when  her  husband,  a  marketing 


executive  for  a  mapr  chemicals  company 
was  transferred  to  Japan  for  seven  years,  the 
couple's  plons  were  put  on  hold.  That  didn'1 
stop  Fran,  however.  "I  read  every  magazine  i 
could  get  my  hands  on  to  find  new  ideas  for 
my  dream  bedroom,  and  in  August  1 992  I 
called  my  contractor  back  in  Yorklyn  to  be- 
gin the  renovation  so  it  would  be  in  move- 


Photo,  John  Jenkins;  stylist,  Karen  J.  Reisler;  architect,  Tracy  Sllva;  builder,  Richard  Papier,  Lenape  Builders;  Duette  shades. 
Hunter  Douglas;  flowers,  Yukie;  accessones,  A  Touch  of  the  Orient,  The  Bombay  Company.  Details,  page  198. 


DuETTi  Shades  bt  Hunter 

DoueUS  OFFER  MIVACY  WHEN 
■MMWN,  DttAmMWHEN  RJUSIO 


^  condition  when  we  returned  to  the  States." 

"By  adding  three  hundred  fifty  square  feet  to 
ne  existing  bedroom,  we  created  a  spacious 
itting  room,  where  we  could  relax  and  talk," 
ays  Frances.  Their  Japanese  mementos  com- 
)ine  with  the  more  traditional  American  fur- 
lishings,  like  the  four-poster  bed,  to  create  an 
:ast-meets-West  feeling. 

"We're  thrilled  with  our  new  bedroom  suite; 
i  feels  like  we're  always  on  vocation." 


1 


ike  many  couples  buy- 
ing homes  today,  Lynn 
.and  Douglas  Mari- 
Inaro  used  every  bit  of 
their  savings  to  purchase  their 
contemporary  house  in  Laguna 
Niguel,  California.  So  when 
they  unpacked  their  old  hand- 
me-down  furniture  in  their  new 
family  room  just  off  the  kitchen, 
their  hearts  sank. 

"Since  we  had  no  money,  I 
knew  I  had  to  be  creative  about 
redecorating  the  family  room. 
So  I  went  to  the  local  fabric 
store  and  found  a  great  green- 
checked  material  on  sale  for 
seven  dollars  a  yard.  Then  I 
worked  like  crazy  and  reuphol- 
stered  our  velour  chair."  It 
came  out  so  well  that  Lynn  went 
back  to  the  store  and  bought 
the  coordinating  fabrics  (also 
on  sale)  and  began  re-covering 
the  sofa.  That's  when  she  ""ead 
about  the  LfHJ  contest  and 
thought,  If  I  win,  it  could  pay  for 
the  rest  of  the  makeover. 

So,  while  her  husband,  a 
software  director  at  an  engi- 
neering company,  was  out  of 
town  on  a  three-week  business 
trip,  she  began  the  process  of 

Photo,  Randy  Harmon;  stylist.  Beverly  McGuire; 
the  Home.  Details,  page  198. 


making  matching  pillows  and 
window  valances,  painting  walls 
and  putting  up  moldings. 

"I  considered  wallpopering 
or  stenciling  the  walls,  but  then 
it  struck  me  to  paint  them  the 
color  of  raspberry  yogurt — ond 


LVNN  AND  DOUCLAS  MaRINARO  AND 
THEIR  CHILDREN,  JOHN,  6,  AND  LAURBI, 
4,  DEUCHT  IN  THEIR  NEW  FAMILT  ROOM 

I  just  prayed  it  would  work." 

As  for  the  rest  of  the  furni- 
ture, Lynn  found  the  armoire, 
trunk  and  end  tables  on  sale  at 
various  local  stores — and 
charged  them  to  her  credit 
card,  hoping  that  her  potential 
winnings  would  provide  the 
payment.  Now,  her  beautiful 
family  room  is  paid  for,  and  she 
has  leftover  prize  money  for 
other  projects  around  the 
house! 

accessories,  Palecek;  fabric,  Novidom  Fabrics  for 


1 


ROOM 


MORE  THAN  $30,000 
IN  CASH  AND  PRIZES 


■«««J€EOVER  CONTEST 

ir  voii  Nc  r<H(MUl\  renovated  vour  enlii'e  home,  or  n^desiii'ned  even  jnsf  one  roor 
iK^re's  yonr  (-luuKv  to  CASH  in  on  yonr  elTorts.  LADIES^  HOME  JOURNAL 
snonsor  inii  its  second  annnal  ROOM  MAKEOVER  CONTEST  and  vou  coul'l 
w  ir)  nionev.  ()n/es  and  die  chance  lo  l)e  featured  in  our  niagiizine. 

YOU  CAN  ENTER  IN  ANY  ONE  OF 

FIVE  CATEGORIES  •  Living  room/family  room  •  Kitchen  •  Bathroom  •  Bedroom  •  Any  room  r<j 
designed  to  make  the  most  of  natural  sunlight.  You  can  enter  in  as  many  categories  as  you  want,  but  win  only  on| 
Final  entries  must  be  received  by  February  28,  1994.  See  page  189  for  official  rules. 

CASH        5  Grand-prize  winners  (one  per  room  category):  $5,000 
AWARDS  5  Second-prize  winners  (one  per  room  category):  $1,500 

WHAT  WE^RE  LOOKING 

FOR  LHJ  will  judge  your  entry  on  the  overall  look,  how  well  the  new  room  Reflects  your  lifestyle,  and  yoi 
use  of  products  and  appliances.  Any  makeover  project  completed  by  February  28,  1994,  is  eligible — no  matte 
how  big  or  small.  It's  also  eligible  whether  you  did  the  work  or  hired  professional  help. 

WIN  PRIZES  You  may  also  win  cash,  products  or  product  purchase  refunds  from  co-sponsoring  manu- 
facturers whose  merchandise  you  have  selected  for  use  in  your  makeover.  (*Look  for  details  in  your  entry  packeij 
For  example,  if  you  use  appliances  from  a  specific  manufacturer,  you  may  be  eligible  for  additional  awards. 

HOW  TO 

ENTER  1.  RIGHT  NOW:  Complete  and  mail  the  application  for  entry,  below,  or  a  photocopy  (or  3V2"x5 
card)  by  February  1,  1994  (WE'LL  SEND  YOU  THE  COMPLETE  DETAILS  AND  ENTRY  MATERIALS' 
ALONG  WITH  OUR  OFFICIAL  ENTRY  FORM.) 

2.  WHEN  YOUR  PROJECT  IS  DONE:  Send  us  the  final  entry  form.  Get  a  head  start  now  by  saving  floor  plans[_ 
photos  of  your  rooms  Before  and  After,  and  receipts  that  could  make  your  project  a  winner. 

3.  THE  WINNERS:  Winners  will  be  selected  by  a  panel  of  LHJ  judges.  We  will  notify  all  winners  by  mail  an<| 
publish  the  top  winner  in  each  category  in  our  September  1994  issue. 


LHJ  ROOM  MAKEOVER  CONTEST 

APPLICATION  FOR  ENTRY 

SEND  $2  FOR  POSTAGE  AND  HANDLING 

  FOR  YOUR  ENTRY  PACKET'  TO: 

Ladies'  Home  Journal 
Room  Makeover  Contest 

  1 00  Park  Avenue 

NewYork,  NY  10017 

'  No  fee  required  fcx  residents  of  VT,MD,AZ. 

Be  sure  to  check  the  box(es)  that  best  describes  your  project(s) 

 1.  Living  room/Family  room         2.  Kitchen   3.  Bathroom 

Cj  4.  Bedroom      J  5.  Any  room  designed  to  make  the  most  of  natural  sunlight 

PLEASE  DO  NOT  SEND  PHOTOS  OR  PROJEG  PLANS  WITH  THIS  APPLICATION  FOR  ENTRY.  SEND  ONLY  ONE 
ENTRY  PER  FAMILY.  (Allow  six  week<i  for  delivery  of  linal  entry  packet.) 


NAME_ 
ADDRESS 

CITY  

STATE  — 


CONTEST 
CO-SPONSORS 

ANDERSEN  WINDOWS 
*BOMBAY  FURNITURE 

COLLAGE 
*FRIGIDAIRE 
*HUNTER  DOUGLAS 
*KITCHENAID 

*Look  for  additional  awards  by 
these  co-sponsors  when  you  receivej 
your  complete  entry  packet.  These 
additional  prizes  are  void  in  VT, 
MD,  AZ. 
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Amazin'  pRuir 
The  Gummy  Bears  That  Taste  So  Fruity 
You  Can  Hardly  Bear  It. 


Amazin'  Fruit"  Gummy  Bears  are  made  with  the  goodness  of  real  fruit  juice  to  give 
them  o  real  fruit  taste.  In  Tropicol  and  Original  fruit  flavors,  they're  unbearably  fruity. 


NATURALLY  AND  AfiTIFICIAUY  FLAVORED 
^1993  J2  H«(shev  Foods  Corporation 


Newayi 


Net 

even 
thb 


Yeah! 

New  you're  ceeking. 


For  bwer  saturated  fat... 
corn  oil  and  olive  oil  can't  beat  Crisco  Oil 


SATURATED  FAT  PER  TABLESPOON 


(riscooii 


1.5  GRAMS 


CORN  OIL  2.0  GRAMS 


OLIVE  OIL  2.0  GRAMS 


njntan 


Cooks  Who  Know 

"mist 
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READERS'  REQUEST 

The  entrees  you  want:  low-fat, 
economical,  easy  and  great 
for  entertaining 

CAPITOL  PIES 

The  best  apple  pie  recipes 
in  the  House 

THE  LATEST  DISH 

50  easy  ways  to  cut  fat,  the 
new  food  labels,  plus  a  recipe 
from  a  romantto  newpovie 


si  Ijj  nmrd 


onilfflBction  of  entrees  irrffistib  e,  we  consulted  wifh  the  exp 

last  March,  you  toldlus  wha/^ou  want  to  see  in  our  food  pages 
ise^ftst  and  healthy  recipes  for  enjerta^ing  and  for  everyday  meals,  Oi 
response?  Great  menus  tailor-made  to  meet  your.needs.  By  Jan  I  Hazard,  Food  Editor 


Roast  Chicken  £ind  Fall  Vegeta 
a  low-cost  meal  that  tastes  luxurio 


V 


Readers'  request 


co>ilinued 


O  Easy        9  Challenging   ^  Low-fat 
©  a'ioderate  ©  Microwave     V  Low-calorie 


ECONOMICAL 


You  asked  for  satisfying  meals  that 
won't  stretch  your  budget.  With  our 
cost-conscious  recipes,  you  get  great 
value  with  great  taste. 


menu 

September  Sunday  Supper 

Roasted  Chicken  and  Fall  Vegetables 
Green  peas 
'Wisconsin  Cranberry-Apple  Pie 
(recipe  on  page  1 76) 

•Recipe  given 


ROASTED  CHICKEN  AND 

FALL  VEGETABLES  

This  hearty  entree  is  economical  with  your 
time  OS  well  as  with  your  purse.  While  it 
roasts,  you're  free  to  do  other  things. 
Prep  time:  35  minutes  O 
Roasting  time:  I'U  to  PU  how  s 

1  large  roasting  chicken  (5V2-6  lb.) 
1  tablespoon  minced  garlic 
Salt  and  freshly  ground  pepper 
1  V2  teaspoons  fresh  thyme  or 

V2  teaspoon  dried,  divided 
1  pound  new  potatoes,  quartered 
1  pound  eoch  carrots,  small  white  turnips 

and  parsnips,  peeled  and  cut  into 

2-inch  pieces 

1  pound  small  white  onions,  peeled 

2  tablespoons  vegetable  oil 
V2  cup  white  wine 

V4  cup  chicken  broth 

One  hour  before  roasting,  remove  chick- 
en from  refrigerator.  Preheat  oven  to 
425°F.  Mash  garlic  with  1  teaspoon  salt, 
1  teaspoon  fresh  thyme  (or  'A  teaspoon 
dried)  and  '/2  teaspoon  pepper  to  a 
paste.  Rub  chicken  cavity  with  1  tea- 
spoon of  the  paste.  Rub  remaining  paste 
under  skin  of  breast.  Tie  legs  together 
with  string. 

Place  chicken  in  large  shallow  roasting 
pan;  roast  1 5  minutes.  Heat  6  quarts  water 
and  1  teaspoon  salt  in  saucepot  to  boiling. 
Add  potatoes,  carrots,  turnips,  parsnips 
and  onions.  Boil  7  minutes;  drain.  Return 
to  pot;  toss  with  oil,  V2  teaspoon  fresh 
thyme  (or  teaspoon  dried),  Vt  teaspoon 
salt  and  'A  teaspoon  pepper. 

Arrange  vegetables  around  chicken. 
Roast,  stirring  vegetables  occasionally,  1 
to  1  '/2  hours  more,  until  thermometer  in- 
serted in  thickest  part  of  chicken  thigh 
reaches  1  SOT.  Transfer  chicken  and  veg- 
etables to  platter.  Let  stand  10  minutes. 

Meanwhile,  pour  wine  and  broth  over 
drippings  in  pan.  Bring  to  boil;  stirring, 
over  medium-high  heat;  boil  2  minutes. 


Skim  fat.  Carve  chicken  and  serve  with 
sauce  and  vegetables.  Makes  6  servings. 

Per  serving  Dally  goal 

Calones  740      2,000  (F).  2,500  (M) 

Total  tat  36  g      60  g  or  less  (F):  70  g  or  less  (M) 

Saturated  tat  9  g      20  g  or  less  (Fl,  23  g  or  less  (M) 

Ctiolesterol  171  mg      300  mg  or  less 

Sodium  1,127  mg      2,400  mg  or  less 

Carbohydrates  42  g      250  g  or  more 

Protein  59  g      55  g  to  90  g 


mer  10  minutes.  Serve  with  to'"tc 
sour  cream.  Makes  6  sen/ings. 


Per  serving 

Calones 

Total  fat 

Saturated  fat 

Ctiolesterol 

Sodium 

Carbotiydrates 

Protein 


540 
18  g 
5g 
68  mg 
1,325  mg 
58g 
40  e 


Daily  goal 

2,000  (F).  2,50C 
50gor  less  (F);  7  Of  u 
20  g  or  less  (R;  2 
300  mg  or  less 
2,400  mg  or  less 
250  g  Of  more 
55  g  to  90  g 


menu 

A  Taste  of  Texas 

*BukCK  Bean  Chili 
Cornbread 
Orange,  avocado  and  watercress  salad 
Watermelon 

•Recife  given 


menu 

COMFORTIMG  CaTCH 

*Salmon  Potpie 
Mixed  green  salad 
Fresh  Peaches 
'Recipe  given 


SALMON  POTPIE 


BLACK  BEAN  CHILI 


Budget  recipe  of  the  month  hAake  a 
double  batch  of  this  satisfying  chili  and 
freeze  half  for  another  meal. 
Prep  time:  30  minutes  plus  standing  Q 
Cooking  time:  I'U  hours 

1  pound  black  beans 
Water 

2  smoked  ham  hocks  (1  lb.) 
Salt 

2  tablespoons  vegetable  oil 

1  pound  lean  (90%)  ground  beef 

2  cups  chopped  onions 
1  cup  chopped  carrots 

1  cup  diced  red  or  green  pepper 

2  tablespoons  chili  powder 

1  tablespoon  minced  garlic 

2  teaspoons  cumin 

V2  teaspoon  ground  red  pepper 
Diced  tomato,  for  garnish 
Sour  cream,  for  garnish 

Soak  black  beans  overnight  in  water  to 
cover  by  2  inches.  (To  quick-soak:  Com- 
bine beans  with  water  to  cover  by  2  inches 
in  saucepot.  Bring  to  boil;  boil  2  minutes. 
Cover  and  let  stand  1  hour.)  Drain.  Trans- 
fer beans  to  Dutch  oven  with  7  cups  water 
and  ham  hocks.  Bring  to  boil;  reduce 
heat,  cover  and  simmer  30  minutes.  Add 
2  teaspoons  salt;  cook  covered  until 
beans  are  tender,  30  minutes  more. 

Heat  oil  in  skillet  over  medium-high 
heat.  Add  beef  and  brown,  stirring  to 
break  up  meat.  Add  onions,  carrots,  diced 
pepper  and  1  teaspoon  salt;  cook,  stirring, 
10  minutes.  Stir  in  chili  powder,  garlic, 
cumin  and  ground  pepper;  cook  1  minute. 

Remove  ham  hocks  from  Dutch  oven.  If 
beans  are  very  soupy,  remove  1  cup  liq- 
uid. Add  beef  mixture  to  beans  and  sim- 


A  little  saimon  extended  with  vek 
""under  a  scrumptious  crust  is  our  i\ 
fisherman's  special. 
Prep  time:  40  minutes 
Baking  time:  20  to  25  minutes 

Cornmeal  Pastry 

2/3  cup  all-purpose  flour 
V3  cup  yellow  cornmeal 

1  teaspoon  baking  powder 
'A  teaspoon  salt 

2  tablespoons  vegetable  shorteiSc 

2  tablespoons  butter,  cut  up 

3  to  4  tablespoons  cold  milk  pli 

tablespoon  for  top 

2  slices  bacon,  diced 

1  cup  chopped  onions 
'A  cup  chopped  celery 

2  tablespoons  flour 

1  can  (133A  or  14V2  oz.)  chickeniron 

plus  water  to  equal  2V2  cups 
1  cup  diced  (V2-inch)  potatoes 
Salt  and  freshly  ground  pepper 
Pinch  thyme 
1  cup  julienned  carrots 

1  cup  fresh  or  frozen  corn,  thawed] 
V4  cup  frozen  peas,  thawed 
^A  pound  skinned  salmon,  or  orarf  ' 

roughy  fillet,  cut  into  Vi-inchl^t* 

2  tablespoons  chopped  fresh  parsli 

Cornmeal  Pastry:  Combine  flou 
meal,  baking  powder  and  salt  in 
bowl.  With  pastry  blender,  cut  in  sh'te 
and  butter  until  mixture  resembles 
crumbs.  Sprinkle  with  milk,  1  tables  )Ci 
a  time,  tossing  with  fork  until  past 
together. 

Divide  dough  into  quarters,  O 
floured  surface,  roll  each  quarter  fee 
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When  you're  cooking  your  best, 
lothing  tastes  better  than  real  butter. 

Pure,  natural,  great-tasting  butter. .  .its  natural  quality 


Readers'  request 

to  5-inch  circle.  Trim  each  to  fit  top  of  1  V2- 
cup  c-venproof  bowl;  cut  vents.  Place  on 
cookie  sheet;  cover  and  refrigerote. 

Preheat  oven  io  425°F.  Cook  bacon  in 
saucepan  over  medium  heat  until  crisp. 
Remove  bacon  w/ith  slotted  spoon.  Dis- 
card all  but  1  tablespoon  drippings.  Add 
onions  and  celery  to  pan;  cook  5  minutes. 
Acid  flour  and  cook,  stirring,  2  minutes. 
Add  broth,  potatoes,  V2  teaspoon  salt, 
teaspoon  pepper  ond  the  thyme.  Bring  to 
boil;  reduce  heat  and  simmer  5  minutes. 
Stir  in  carrots,  corn  and  peas;  return  to 
boil-  Stir  in  fish  and  parsley. 

Ladle  filling  into  4  ovenproof  bowls.  Top 
with  pastry.  Brush  with  1  tablespoon  milk. 
Bake  on  cookie  sheet  20  to  25  minutes, 
until  tops  are  golden.  Makes  4  servings. 


Per  serving 

Dally  goal 

Calofies 

540 

2.000(F),  2,500  (IVI) 

Total  fat 

24  g 

50gor  lesslFv  70gor  less(tvl) 

Satcrated  fat 

8g 

20gor  less  (F).  23  g  or  less(tvl) 

Ctiolesterol 

70  mg 

300  mg  or  less 

Sodium 

1.271  mg 

2,400  mg  or  less 

Carbohydrates 

54  g 

250  g  or  more 

Protein 

27  g 

55  g  to  90  g 

EASY 


Fast  meals  are  always  on  your 
weeknight  agendo.  So  each  of  our 
speedy  selections  can  be  on  the  table 
in  about  twenty  minutes. 


menu 

Flash  in  the  pan 

*CoD  WITH  Warm  Toaaato  Salsa 

Grilled  flour  tortillas 
Shredded  jicama  and  carrot  salad 
Flan 
•Recipe  given 


COD  WITH  WARM  TOMATO  SALSA 

Food  editor's  choice  Th;'s  fast,  flavorful 
fish  IS  coated  witti  a  spicy  dry  rub,  quickly 
cooked  and  topped  wifti  a  fresh  salsa. 
Prep  time:  10  minutes  ▼o 
Cooking  time:  8  to  10  minutes 

Salsa 

1  large  tomato,  cut  into  Vs-inch  dice 
1  tablespoon  fresh  lime  juice 
1  teaspoon  minced  garlic 

1  V2  teaspoons  chili  powder 

V2  teaspoon  eocfi  cumin  and  salt 

'/■I  teaspoon  eocfi  oregano  and  pepper 

4  pieces  cod  or  halibut  fillets  (1  V2  lb.) 

2  teaspoons  vegetable  oil 

1  tablespoon  chopped  fresh  cilantro 
8  flour  tortillas,  warmed 
Lime  wedges,  for  garnish 

Salsa:  Combine  tomato,  lime  juice  and 
garlic  in  medium  bowl.  Set  aside. 

Combine  chili  powder,  cumin,  salt, 
oregano  and  pepper  in  small  bowl.  Rub 
mixture  on  both  sides  of  fish. 


Heat  oil  in  large  nonstick  skillet  over 
medium-high  heat.  Add  fish  and  cook 
until  just  opaque  in  center,  3  to  4  minutes 
per  side.  Transfer  to  platter;  keep  warm. 
Add  salsa  to  pan;  cook,  stirring,  1 
minute.  Pour  over  fish;  sprinkle  with 
cilantro.  Serve  with  tortillas  and  lime. 
Makes  4  servings. 

Per  serving  Dally  goal 

Calories  405  2,000  (F),  2,500  (tvl) 

Total  fat  9g  60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat  Ig  20  g  or  less  (F);  23  g  or  less  (M) 

Ctiolesterol  73  mg  300  mg  or  less 

Sodium  715  mg  2,400  mg  or  less 

Carbotiydrates  43  g  250  g  or  more 

Protein  37  g  55  g  to  90  g 


menu 

Fast  boat  to  China 

*Sesame  Ginger  Noodles 

Raspberry  sherbet  and  crisp  cookies 
•Recipe  given 


SESAME  GINGER  NOODLES 


Fresh  pasta  makes  quick 
main-dish  salad — it's  also 
dish  with  chicken  or  pork. 
Prep  time:  20  minutes 
Cooking  time:  3  minutes 


work  of  this 
a  great  side 


Dressing 

V2  cup  creamy  peanut  butter 
3/4  cup  chicken  broth 
'A  cup  reduced-sodium  soy  sauce 
2  tablespoons  rice  wine  vinegar 
1  tablespoon  minced  fresh  ginger 
1  teaspoon  Oriental  sesame  oil 
V2  teaspoon  minced  garlic 

2  cups  trimmed  watercress 

1  cucumber,  peeled,  halved  lengthwise, 

seeded  and  sliced  thin 
V2  cup  finely  diced  yellow  pepper 
V2  cup  finely  diced  red  pepper 
'/4  cup  thinly  sliced  radishes 
V4  cup  thinly  sliced  green  onions 

2  packages  (9  oz.  each)  fresh  linguine 

Dressing:  Puree  all  dressing  ingredients  in 
blender  until  smooth. 

Combine  vegetables  in  large  bowl.  Cook 
pasta  according  to  package  directions; 
drain  and  rinse.  Add  to  bowl  with  vegeta- 
bles. Toss  with  dressing.  Makes  4  sen/ings. 

Per  serving  Dally  goal 

Calories  610  2.000  (F),  2,500  (IVI) 

Total  fat  21  g  60gorless(F):  70gorless(M) 

Saturated  fat  3  g  20  g  or  less  (F):  23  g  or  less  (M) 

Cholesterol  1 50  mg  300  mg  or  less 

Sodium  1.018  mg  2.400  mg  or  less 

Carbotiydrates  8?  g  750  g  or  more 

Protein  28  g  55  g  to  90  g 


menu 

Pacific  Express 

•Chicken  Teriyaki 

Steamed  rice 
Sliced  cucumbers  with  rice  vinem: 
Almond  cookies 
'Recipe  given 


CHICKEN  TERIYAKI 


Fastest  recipe  of  the  month  Chi 

everyone's  quick-and-easy  fovoritj 
dish  is  low-fat,  too. 
Prep  time:  5  minutes 
Cooking  time:  10  to  12  minutes 

V2  cup  chicken  broth 
S'^ablespoons  reduced-sodium  soy| 
2-1ablespoons  rice  wine  vinegar 
1  tablespoon  honey 
1  tablespoon  vegetable  oil 
4  boneless,  skinless  chicken-breast  I 
V4  teaspoon  freshly  ground  pepper] 
4  green  onions,  sliced  thin  diagonal 
1  tablespoon  minced  fresh  ginger 
1  teaspoon  minced  garlic 
Stir  first  4  ingredients  in  bowl;  set| 
Heat  oil  in  nonstick  skillet  over  m| 
high  heat.  Sprinkle  chicken  with 
cook  4  to  5  minutes  per  side.  Jra\ 
platter;  keep  worm.  Add  green 
ginger  and  garlic  to  skillet;  cook  1 
Add  soy  mixture  and  cook  1  minutd 
Pour  over  chicken.  Makes  4  serving! 


Per  serving 

Calories 

Total  fat 

Saturated  fat 

Ctiolesterol 

Sodium 

Carbotiydrates 

Protein 


220 
6g 
Ig 
82  mg 
691  mg 
8g 
34  g 


Dally  goal 

2.000  (F),  2,500  (IVIl 
60gor  less(F);  70  gl 
20gor  less(F);23g| 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


ENTERTAINING 


You  want  your  dinner-party  far 
extra-special.  How  about  ci 
pleasing  entrees  that  are  easy  td 
and  economical,  too?  I 


menu 

Home  from  the  Harvest 

•Autumn  Lasagne 
Crusty  bread 
Mixed  greens 
Grapes,  ripe  pears  and  cheesJ 
•Recipe  given 


(corl 
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Hidden 
jf\^lley 
ItRancb 


Readers'  request 
AUTUMN  LASAGNE 


Test-kitchen  favorite  Don't  be  daunted 
by  the  prep  time:  You  can  roost  ttie  toma- 
toes a  day  ahead  and  assemble  the 
lasagne  in  the  afternoon. 
Prep  rime:  2  hows  25  minutes  O 
Bakinv  time:  40  to  45  minutes 

5  pounds  plum  tomatoes,  trimmed, 

halved  and  seeded 
5  tablespoons  olive  oil,  divided 

4  teaspoons  minced  garlic 
Salt  ond  freshly  ground  pepper 

3  medium  eggplants,  sliced  lengthv^ise 

'/2  inch  thick 
2  pounds  Swiss  chord  or  spinach 
V2  pound  bulk  sweet  Italian  sausage 
V-i  teaspoon  crushed  red  pepper 

1  cup  heavy  or  whipping  cream 

5  cups  tiny  cauliflower  florets 
12  no-boil  lasagne  noodles* 

'A  cup  chopped  fresh  oregano  (or  V2 
teaspoon  dried  oregano  plus  'A  cup 
chopped  fresh  parsley) 

2  cups  shredded  mozzarella  cheese 

3/4  cup  grated  Parmesan  cheese,  divided 

Preheat  oven  to  325°F.  Toss  tomatoes 
with  2  tablespoons  oil,  3  teaspoons  garlic 
and  '/2  teaspoon  eoch  salt  and  pepper. 
Arrange    cut    side    down    in  two 


1  5  V2xl  0V2-inch  jelly-roll  pans.  Roast 
1  V2  hours,  rotating  pans  once.  Puree 
one  pan  of  tomatoes  in  blender  until 
smooth.  (Con  be  made  ahead.  Cover 
and  refrigerate  tomatoes  and  sauce  up  to 
24  hours.) 

Preheat  broiler.  Toss  eggplont,  re- 
maining 3  tablespoons  oil,  ^/a  tea- 
spoon salt  and  V2  teaspoon  pepper  in 
large  bowl.  Arrange  mixture  in  single 
layer  in  jelly-roll  pans.  Broil  5  inches 
from  heat  source  6  to  8  minutes  per 
side,  until  golden. 

Meanwhile,  separate  chard  stems  from 
leaves  and  slice  both  very  fine.  Bring  1 
cup  water  to  boiling  in  large  saucepot. 
Add  chard  stems;  cover  and  cook  5  min- 
utes. Add  leaves  to  pot  and  cook  cov- 
ered 5  minutes  more,  stirring 
occasionally;  drain. 

Cook  sausage  in  large  skillet  over 
medium  heat,  5  minutes.  Stir  in  remain- 
ing 1  teaspoon  garlic  and  red  pepper; 
cook  30  seconds.  Add  cream  and 
teaspoon  salt.  Bring  to  boil;  boil  until 
slightly  thickened,  3  to  5  minutes.  Stir 
in  chard. 

Place  cauliflower  on  steamer  rack 
over  boiling  water.  Cook  just  until  ten- 
der, 8  minutes. 

Preheat  oven  to  350°F.  Spread  half  the 
pureed  tomatoes  in  bottom  of  13x9-inch 
baking  dish.  Arrange  4  lasagne  noodles 


in  single  layer  on  top,  trimming  tc 
er  with  eggplant,  oregano,  ' 
Parmeson,  cauliflower  and  mozz  = 
Add  second  layer  of  iosagne  ncc 
then  chard  mixture  and  third  layer 
dies.  Spread  on  remaining  tomctc 
and  sprinkle  with  remaining 
Parmesan.  Arrange  roasted  f 
halves,  cut  side  up,  evenly  on  to 
be  mode  ofiead.  Cover  and  refrige 
to  4  hours.  Remove  1  hour  befo 
ing.)  Cover  and  bake  40  to  45  rr 
Makes  12  servings. 
*No-boil  lasagne  noodles  are  available  in  some  ■ 
kets  or  from  Shade  Pasta  Company,  800-662-6i 


Per  serving 

Calories 

Total (at 

Saturated  fat 

Cholesterol 

Sodium 

Cartjotiydrates 

Protein 


415 
26  g 
llg 
61  mg 
700  mg 
33  g 
17g 


Daily  goal 

2,000  (F),  2,500  iM„ 
60gor  less  (F);70g 
20gorless  (F);23g 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


menvi 

The  Best  for  Guests 

"Deviled  Chicken 
Carrot  and  red  pepper  saute 

ROMAINE  lettuce  WITH  MUSTARD  DRIjB*'. 

*Grandma  Betty's  Apple  Pie 

(recipe  ON  PAGE  1  76) 

•Recipe  given 
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Spicy  Szechuan  •  Mandarin  Soy  •  Sweet  &  Sour  *  Teriyaki  *  Spicy  Szech 


D  CHICKEN 


ent  but  worth  it  The  chicken 
ifh  another  skillet  on  top  to  weight 
-it's  unusual,  but  we'll  bet  you've 
id  such  tender,  juicy  chicken, 
e:  35  minutes  o 
time:  25  minutes 

rhickens  (2V2  lb.  each) 
)ons  vegetable  oil 
[  )Oon  salt 

I;  )oon  freshly  ground  pepper 

ji  loney  mustard 

I:  )oon  minced  garlic 

I  dry  plain  bread  crumbs 
Doon  butter  or  margarine,  melted 
Doon  choppped  fresh  parsley 
)oon  crushed  red  pepper 

oven  to  425°F.  Line  bottom  of 
roasting  pan  and  outside  of  10- 
t-iron  skillet  with  foil;  set  aside, 
poultry  shears  or  knife,  cut  chick- 
ig  each  side  of  backbone  (discard 


backbone  or  save  for  moking  broth).  Place 
chicken,  skin  side  up,  on  v^ork  surface; 
press  down  on  breast  bone  to  flatten. 

Heat  oil  in  another  large  skillet  over 
medium-high  heat.  Sprinkle  chickens  with 
salt  and  pepper.  Add  one  chicken,  skin 
side  down,  to  skillet;  place  foil-covered  skil- 
let on  top.  Cook  5  minutes  per  side. 
Transfer,  skin  side  up,  to  roasting  pan.  Re- 
peat with  remaining  chicken. 

Combine  mustard  and  garlic  in  bowl. 
Spread  all  over  top  of  chickens.  Combine 
remaining  ingredients  in  bowl;  sprinkle  over 
mustard.  Bake  25  minutes  or  until  browned 
and  cooked  through.  Makes  6  servings. 

Per  serving  Dally  goal 

Calories  660  2,000  (F),  2,500  (M) 

Total  fat  43  g  60  g  or  less  (F);  70  g  Of  less  (M) 

Saturated  fat  12  g  20  g  orless  (F);  23  gor  less  (M) 

Cholesterol  198  mg  300  mg  or  less 

Sodium  460  mg  2,400  mg  or  less 

Carbohydrates  13  g  250  g  or  more 

Protein  49g  55  g  to  90  g 


JAMBALAYA 


menu 

The  Big  Easy 

*Jambaiaya 

Steamed  green  beans 
Angel  biscuits 

•Apple  Crumb  Pie 
(recipe  on  page  1 76) 

•Recipe  given 


A  perfect  party  dish,  this  recipe  takes  a 
moderate  approach  to  seasoning.  Add  as 
much  heat  as  your  company  desires. 
Prep  time:  1  hour  plus  coolin!^  O 
Cooking  time:  30  minutes 

1  chicken  (3V2  lb.),  cut  up 
6  cups  water 

1  carrot,  cut  into  1 -inch  pieces 
1  celery  rib,  cut  into  1-inch  pieces 
1  small  onion,  halved 
3  whole  black  peppercorns 
1  bay  leaf 

1  tablespoon  butter  or  margarine 
'/2  pound  smoked  ham,  diced 
'/2  pound  garlic  sausage  or  kielbosa, 
diced 

1  '/2  teaspoons  thyme 

3/4  teaspoon  ground  red  pepper 

1  bay  leaf 

1  teaspoon  salt 

V2  teaspoon  sage  fcontinuedj 


andarin  Soy  •  Sweet  &  Sour  *   Teriyaki  •  Spicy  Szechuan  •   Mandarin  Soy 

"^tYt  get  it  down  to 
jOmnutes^ 


iifu  Lci  Cho\  Siii-Fix  Vegetables  '.V  Sauce  the  hard  part's  clone.  We 
oed  the  vegetables  and  sinunered  the  sauce.  Just  add  to  cooked  chicken.  K 
shrimp  or  pork.  Sene  o\  er  rice  as  shown.  Mo  short  cuts  on  taste.  Jiist  time. 


Sweet  &  Sour  •  Teriyaki  •  Spicy  Szechuan  •  Mandarin  Soy  •  Teriyaki 


Readers'  request 

ccniuiueJ 

' /-i  teaspoon  ground  white  pepper 
■/a  teaspoon  ground  black  pepper 
2  toblespoon?  minced  garlic 
2  cups  each  diced  green  peppers,  celery 

and  onions 
2^/4  cups  long-grain  rice 
2  cups  chopped  fresh  tomatoes 
1  cc^  (8  oz.)  tomato  sauce 
1  teaspoon  red  pepper  sauce 

Combine  chicken,  water,  carrot,  celery, 
onion,  peppercorns  and  bay  leaf  in 
large  saucepan.  Bring  to  boil,  reduce 
heat;  simmer  20  minutes.  Skim  foam 
from  surface. 

Remove  chicken.  Strain  broth,  reserv- 
ing 3V2  cups.  When  chicken  is  cool,  cut 
meat  into  V2-inch  pieces,  discarding 
skin,  bones  and  vegetables.  (Con  be 
mode  ahead.  Cover  and  refrigerate  up 
to  24  hours.) 

Preheat  oven  to  350°F.  Melt  butter  in 
lorge  Dutch  oven  over  medium-high  heat. 
Add  ham  and  sausage;  cook  3  minutes. 
Add  spices;  cook,  stirring,  1  minute.  Add 
garlic,  green  peppers,  celery  and  onions; 
cook  until  tender,  8  minutes.  Add  chicken, 
reserved  broth  and  rice.  Bring  to  boil.  Cov- 
er and  bake  in  oven  20  minutes.  Stir  in 
tomatoes,  tomato  sauce  and  pepper 
sauce;  bake  covered  10  minutes  more. 
Makes  8  sen/ings. 


4  large  plums,  sliced  thin 
teaspoon  tarragon 

2  tablespoons  white  vinegar 
V2  cup  chicken  broth,  defatted 

1  tablespoon  firmly  packed  brown  sugar 

Heat  oil  in  nonstick  skillet  over  high  heat. 
Sprinkle  pork  with  salt  and  pepper.  Cook 

3  to  4  minutes  per  side.  Transfer  to  platter. 
Add  onion,  plums  and  tarragon  to  skil- 
let; cook  2  to  3  minutes.  Add  vinegar, 
then  broth  and  brown  sugar.  Bring  to  boil; 
boil  until  reduced  by  half,  3  minutes.  Pour 
sauce  over  chops.  Makes  4  servings. 

Per  serving  Daily  goal 

Calones  260  2.000  (F),  2.500  IM) 

Total  fat  8g  60  g  or  less  (F):  70  g  orless  (M) 

Saturated  fat  3g  20  g  or  less  (F);  23  g  or  less  (M) 

Ctiolesterol  70  mg  300  mg  or  less 

Sodium  483  mg  2,400  mg  or  less 

Carbohydrates  12  g  250  g  or  more 

Protein  26  g  55  g  to  90  g 


menu 

Down  the  Garden  Path 

*Zucchini-Lemon  Pasta 

Sliced  tomato  sala,d 

Crusty  bread 

Fresh  figs 
*Recipe  given 


ZUCCHINI-LEMON  PASTA 


Per  serving 

Daily  goal 

Calories 

670 

2,000  (F),  2,500  (M) 

Total  fat 

32  g 

60  g  or  less  (F),  70  g  or  less  (M)  (, 

Saturated  fat 

lOg 

20gorless(F),  23gorless(Ivl)  | 

Cholesterol 

138  mg 

300  mg  or  less  1 

Sodium 

1.320  mg 

2,400  mg  or  less  1 

Cartxjhydrates 

55  g 

250  g  or  more  1 

Protein 

40  g 

55  g  to  90  g 

LOW-FAT 


You're  concerned  about  cutting  fat. 
No  problem!  Our  healthful  recipes 
make  low  fat  a  matter  of  good  taste. 


menu 

Plum  Good  for  You 

*PoRK  Chops  in  Plum  Sauce 

Steamed  green  beans 
Quick-cook  brown  rice 
Lemon  sorbet 
•Recipe  given 


PORK  CHOPS  IN  PLUM  SAUCE 

Lean  porl<  chops  and  \ru\t  make  an  entree 
that's  easy,  elegant  and  low  in  fat. 
Prep  lime:  10  minittes  V  Q  ▼ 

Cooking  time:  15  to  18  minutes 


1  teaspoon  olive  oil 
4  loin  pork  chops,  trimmed 
V2  teaspoon  salt 

'A  teaspoon  freshly  ground  pepper 
V2  cup  finely  chopped  onion 
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We  replaced  some  or  the  oil  in  the  sauce 
with  cooking  water  from  the  pasta.  To  slice 
basil  easily,  stack  the  leaves,  then  roll  up 
cigar-style  and  cut  across  into  thin  slices. 
Prep  time:  20  minutes 
Cooking  time:  12  minutes 

2  teaspoons  olive  oil 

3  ounces  Canadian  bacon,  julienned 

('/2  cup) 

1  V2  pounds  zucchini,  sliced  thin 
V2  teaspoon  salt 

V2  teaspoon  freshly  ground  pepper 

2  teaspoons  minced  garlic 

'A  teaspoon  grated  lemon  peel 
1  pound  spaghetti,  cooked  (reserve 

'/•»  cup  cooking  water) 
1  tablespoon  fresh  lemon  juice 
V2  cup  julienned  basil 

Heat  oil  in  large  skillet  over  high  heat. 
Add  bocon  and  cook,  stirring,  2  minutes. 
Add  zucchini,  salt  and  pepper;  cook,  stir- 
ring, just  until  tender-crisp,  5  minutes.  Stir 
in  garlic;  cook  1  minute.  Toss  with  lemon 
peel,  hot  spaghetti,  reserved  water,  lemon 
juice  and  basil.  Makes  4  servings. 


Per  serving 

Calones 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Cartxjtiyorates 

Protein 


510 
6g 
Ig 
11  mg 
587  mg 
92  g 
21  g 


Daily  goal 

2,000  (F).  2,500  (W 
50  g  or  less  (F);  70  \  lesj) 
20  g  or  less  (F);  23  i 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


menu 

Some  Like  it  Light 

*Shrimp  with  Feta  and  Dill 

Sliced  cucumber  salad 

Crusty  whole  wheat  rolls 

Sliced  strawberf.ies 
'Recipe  given 


SHRIMP  WITH  FETA  AND  DIL 


Yhu'll  love  serving  this  low-fat  fir 
c'ompany.  But  remember  that  so" 
cheese  is  very  salty — you  moy  won  ■ 
just  the  amount  of  salt  in  the  recipe. 
Prep  time:  40  minutes 
Cooking  time:  7  minutes 

3/4  cup  long-grain  rice 

1  pint  cherry  tomatoes,  quartered 

1  package  (1 0  oz,)  frozen  choppec 

spinach,  thawed  and  squeezeidr, , 

2  tablespoons  chopped  fresh  dill 
1  teaspoon  minced  garlic 

V2  teaspoon  salt 

V4  teaspoon  freshly  ground  pepper 
1  teaspoon  extra-virgin  olive  oil 
1  pound  medium  shrimp,  peeled  ai 

deveined 
Vs  cup  crumbled  feta  cheese 
1  tablespoon  grated  Parmesan  cheie 

Cook  rice  according  to  package  di''+if 
Transfer  to  medium  bowl.  Stir  in  *o' 
spinach,  dill,  garlic,  salt  and  pepoer 
Heat  oil  in  nonstick  skillet  over  ": 
high  heat.  Add  shrimp  and  cook, 
until  opaque,  3  to  4  minutes,  Se 
and  keep  warm.  Add  rice  mixture  tc 
cook,  stirring,  until  heated  throLi 
tomatoes  begin  to  wilt,  2  to  3  mmu 
move  from  heat  and  stir  in  feta,  Tra 
serving  platter.  Top  with  shrimp.  Sk' 
with  Parmeson,  Makes  4  servings. 


Per  serving 

Calories 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


300 
6g 
2g 
151  mg 
617  mg 
35  g 
26  g 


Daily  goal 

2,000  (F),  2,500  (M;: 
60gor  less(Fi,  "Ogles 
20gor  less(F),  23g|es: 
300  mg  or  less 
2,400  mg  or  less  < 
250  g  or  more 
55gto90g 


Recipes  developed  by  Lisa  Brainercii 
Nolan-Dorrance  and  Karen  J.M.  Toi, 


sty  cream  cheese  is  great  for  making 
sy  cream  cheese  fruit  squares 
at  look  this  delicious. . .  ^ 


...and  taste  this  delicious. 

So  try  creamy,  rich  cream  cheese  in  this  easy  recipe 
and  see  just  how  delicious  it  can  look  -  and  taste  -  for  yourself. 


ream  Cheese  Fruit  Squares 


gar,  divided  •  3  packages  (8  oz.  each)  •  1  (21  oz.  |  can 
itter              aeam  cheese  blueberry  filling 

graham  '4  eggs  or  topping 

nimbs  •  1  tsp.  vanilla  extract 

ven  to  325°F.  To  prepare  crust:  In  a  medium  saucepan  place 
;arand  butter;  heat  until  butter  is  melted,  stirring  occasionallv. 
ham  aacker  crumbs;  press  mixture  e\'enlv  over  the  bottom  of  a 
aking  pan.  In  a  large  bowl  with  an  electric  mixer  beat  cream 
itil  smooth.  Gradualh'  beat  in  remaining  -k  cup  sugar  Beat  in 
at  a  time,  and  vanilla,  until  well  blended.  Spoon  blueberry  fill- 
V  over  crust.  Carefulh'  pour  cream  cheese  mixture  over  blue- 
lake  just  until  set,  45  to  ?0  minutes.  Cool.  Chill  until  cold, 
)urs  or  longer.  Cut  into  24  squares.  Ser\  e  garnished  with  straw- 
es  or  mint  leaves,  if  desired . 
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WE  ASKED  MEMBERS 


OUSE  OF  REPRESENTATIVES  FOR  THE  BEST  APPLE  PIE 


I  RECIPES  IN  THEIR  DISTRICTS.  THE  WINNERS  WERE  CHOSEN  BY  TV'S  MOST  POPULAR 
f  PUNDITS,  THE  MCLAUCHUN  GROUR  AND  EVEN  THEY  AGREED:  WHEN  GOOD 


I  TASTE  CUTS  ACROSS  PARTY  LINES,  THE  STATE 


EVEN  THEY  AGREED:  WHEN  GOOD 
ITE  OmME  NATION  IS  . .  .  DELICIOUS! 


HOW  OUR  CONTEST  WORKED 

To  find  our  all-Amcrican  apple  pies,  we  asked  the  members  of  the  House  to  nd  j 
their  favorite  recipes.  The  Journal  kitchen  tested  nearly  seventy',  and  selec  i 
ten  tastiest  entries.  What  better  judges  for  these  bipanisan  pies  than  the  jc: 
ists  of  The  McLaughlin  Group,  whose  diverse  viewpoints  make  for  TV's  h. 
political  debates?  Their  consensus:  The  Democrats  mav  hold  the  ma)ctyu 
Congress,  but  it's  Republicans  who  bake  the  best-tasting  pies.  Below,  the  tofnrft 

From  left:  Paul  Gigot,  The  Wail  Street  Journal;  Fred  Barnes,  The  New  Republic;  host  John  Mav^ 
lin;  Jack  Germond,  The  Baltimore  Sun;  Eleanor  Clift,  Newsweek;  Clarence  Page,  Chicago  bm 


Per  serving 

Calories 
Total  fat 
Saturated  fat 
Cholesterol 
Sodium 
Carbohydrates 
Protein 


O  Easy        #  Challenging  Y  Low-fat 

©  Moderate  ©Microwave      7 Low-calorie 

FIRST-PRIZE  WINNER 
Congressman  ScoH  Klug 
(Snd  District,  R-Wlscensin) 

WISCONSIN  CRANBERRY- 
APPLE  PIE  

This  garnet-colored  pie  is  the  creation  of 
Congressman  Klug's  wife,  less.  She  used 
her  mother's  crust  recipe  and  combined 
two  of  her  favorite  pie  recipes. 
Prep  time:  25  to  JO  minutes  plus  cliillini>  Q 
Baking  time:  70  minutes 

Pastry 

4  cups  all-purpose  flour 

1  tablespoon  granulated  sugar 

2  teaspoons  salt 
1 cups  vegetable  shortening 
2  to  3  tablespoons  ice  water 
1  large  egg 

1  tablespoon  cider  vinegar 
Filling 

3/4  cup  firmly  packed  brown  sugar 
Vj  cup  granulated  sugor 
V3  cup  all-purpose  flour 

1  teaspoon  cinnamon 
4  cups  peeled,  sliced  Granny  Smith  or 

other  tart  baking  apples  (3  or  4) 

2  cups  chopped  cranberries 
2  tablespoons  butter,  cut  up 
V2  cup  heavy  or  whipping  cream 

Pastry:  Combine  flour,  sugar  and  salt  in 
large  bowl.  With  postry  blender  or  2  knives, 
cut  in  shortening  until  mixture  resembles 
coarse  crumbs.  Whisk  woter,  egg  and  vine- 
gar in  cup.  Sprinkle  onto  flour  mixture  1  ta- 
blespoon at  a  time,  tossing  with  fork  and 
adding  more  water  as  needed  until  pastry 
holds  together.  Divide  into  4  balls;  flatten 
into  disks.  Wrap  and  refrigerate  1  hour. 
(Reserve  2  pastry  disks  for  another  use. 
Wrap  and  freeze  up  to  1  month.) 
Filling:  Combine  sugars,  flour  and  cinna- 
mon in  large  bowl.  Add  fruit  and  toss. 

Preheat  o^en  to  425°F.  On  lightly 
floured  surface  with  floured  rolling  pin, 
roll  one  pastry  disk  into  12-inch  circle.  Fit 
into  9-inch  pie  plate,  leaving  1  -inch  over- 
hong.  Spoon  in  tilling  and  dot  with  butter. 
Brush  overhang  witti  water.  Roll  second 
pastry  disk  into  1  1  -inch  circle.  Cut  vents. 
Place  over  filling.  Trim  and  flute  edge. 

Bake  pie  15  minutes.  Reduce  oven  tem- 
perature to  350°F.  Bake  50  minutes,  or 
until  apples  are  tender  and  filling  is  bub- 
bly. (If  pastry  browns  too  quickly,  cover 
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loosely  with  foil.)  With  knife,  re-cut  vents. 
Pour  cream  through  vents.  Boke  5  min- 
utes. Makes  8  servings. 


Daily  goal 

575  2,000  (F),  2,500  (M) 

33  g  60  g  or  less  (F);  70  g  or  less  (M) 

11  g  20  g  or  less  (F);  23  g  or  less  (M) 

55  mg  300  mg  or  less 

603  mg  2,400  mg  or  less 

68  g  250  g  or  more 

5g  55  g  to  90  g 


SECOND-PRIZE  WINNER 
Congressman  Christopher  Cox 
(47th  District,  R-Caiifornia) 

GRANDAAA  BETTY'S  APPLE  PIE 

His  grandmother's  recipe  was  strictly  word 
of  mouth  until  Congressman  Cox  wrote  it 
down  to  answer  our  recipe  roll  call.  Our 
judges  were  delighted,  and  you  will  be,  too. 
Prep  time:  25  minutes  plus  chilling  Q 
Baking  time:  50  tninute.'i 

Pastry 

1  V2  cups  all-purpose  flour 
1  teaspoon  salt 

V2  cup  plus  1  tablespoon  shortening 
3  to  5  tablespoons  ice  water 

Filling 

3/4  cup  granulated  sugar 
'A  cup  firmly  packed  brown  sugar 
3  tablespoons  flour 

1  teaspoon  cinnamon 
Vs  teaspoon  nutmeg 
6  cups  peeled,  thinly  sliced  Mcintosh 

apples  (5  or  6) 
'/4  cup  light  corn  syrup 

2  tablespoons  butter,  cut  up 

1  tablespoon  heavy  or  whipping  creom 
Sugar 

Postry:  Combine  flour  and  salt  in  bowl. 
With  pastry  blender  or  2  knives,  cut  in 
shortening  until  mixture  resembles  coarse 
crumbs.  Sprinkle  on  water  1  tablespoon  at 
a  time,  tossing  with  fork  until  pastry  holds 
together.  Shope  into  2  balls,  one  slightly 
larger  than  the  other;  flatten  into  disks. 
Wrap  and  refrigerate  1  hour. 
Filling:  Combine  sugars,  flour,  cinnamon 
and  nutmeg  in  bowl.  Add  apples  and  corn 
syrup;  toss.  Set  aside. 

Preheat  oven  to  425°F.  On  lightly 
floured  surface  with  floured  rolling  pin, 
roll  larger  pastry  disk  into  12-inch  circle. 
Fit  into  9-inch  pie  plate,  leaving  1-inch 
overhang.  Spoon  in  filling;  dot  with  butter. 
Brush  overhang  with  water.  Roll  remaining 
pastry  into  1  1 -inch  circle.  Cut  vents.  Place 
over  filling.  Trim  and  flute  edge.  Brush 
pastry  with  creom  and  sprinkle  with  sugar. 
Bake  pie  20  minutes.  Reduce  oven 


temperature  to  350°F.  Bake  30  n  . 
or  until  apples  are  tender  and  ' 
bubbly.  (If  pastry  browns  too  ql  :■ 
er  loosely  with  foil.)  Makes  8  se^ 

Per  serving:  435  calones,  18  g  total  fat,  6  g  satj-;  - 
cholesterol,  321  mg  sodium,  66  g  carbofiydrates.  I  £ 

THIRD-PRIZE  WINNER 
Congressman  Thomas  W.  Ewing  >, 
(15th  District,  R-lllinois) 

APPLE  CRUMB  PIE  

Congressman  Ewing  is  proud  of  h:s  c 
great-tasting  apples.  This  pie,  '-e 
down  favorite  in  his  office,  is  from  rc.- 
ber  Barbara  Vial's  mother-in-law,  t\ar 
Prep  time:  25  to  30  minutes  plus  cliii 
Baking  time:  55  minutes 

Postn/ 

">3/4  cup  all-purpose  flour 

'  V4  teaspoon  salt 
V4  cup  vegetable  shortening  or  lei 
2  to  3  tablespoons  ice  water 

Topping 

^/4  cup  all-purpose  flour 
V2  cup  sugar 

V3  cup  butter  or  margarine,  cut  i 

Filling 

V2  cup  sugar 
1  teaspoon  cinnamon 
4  cups  peeled,  sliced  Granny  Sm 
other  tart  baking  apples  (3  o,- 

Pastry:  Combine  flour  and  salt  \vk^ 
With  pastry  blender  or  2  knives, 
shortening  until  mixture  resembles 
crumbs.  Sprinkle  on  water  1  tablesp 
a  time,  tossing  with  fork  until  pastry 
together.  Shape  into  boll;  flatten  int 
Wrap  and  refrigerate  1  hour. 
Topping:  Combine  flour  and  su 
bowl.  With  pastry  blender  or  2  kniv 
in  butter  until  mixture  resembles 
crumbs.  Set  aside. 
Filling:  Combine  sugar  and  cinnor 
bowl.  Toss  with  apples. 

Preheat  oven  to  425°F.  On  lightly 
surface  with  lightly  floured  rolling 
pastry  into  1 2-inch  circle.  Fit  into  9- 
plate,  leaving  1  -inch  overhang.  Flute 
Spoon  in  filling.  Sprinkle  with  topping 

Bake  pie  20  minutes.  Reduce 

temperature  to  350°F.  Bake  35  m 

or  until  apples  are  tender  and  fi 

bubbly.  (If  pastry  ond  topping  bro< 

quickly,  cover  loosely  with  foil.)  C 

wire  rack.  Makes  8  servings. 

Per  serving:  340  calories,  14  g  total  fat,  6  g  saturated  f 
cfiolesterol,  146  mg  sodium.  51  g  carbohydrates,  3  g  prof 


omemade  memories  are  just  one  bowl 


Real  chocolate  brownies  can  be  irresistibly  easy- 
Simply  melt  squares  of  Baker's®  Chocolate  in  your 
microwave  and  you  can  do  your  melting  and  mixing  in  one 
bowl.  Then  stir  in  plenty  of  crunchy  Diamond®  Walnuts. 
Real  homemade  brownies  are  what  memories  are  made  of. 


OneBowu"  Brownies 

4  squares  BAKER'S® 

Unsweetened  Chocolate 

3/4  cup  (1  1/2  sticks) 

margarine  or  butter 

2  cups  sugar 

3  eggs 

1  teaspoon  vanilla 

1  cup  flour 

1  1/2  cups  chopped 

DIAMOND'  Wabuts 

Makes  24  fudgy  brownies. 

To  obtain  high-quality  results, 
be  sure  to  use  only  Baker'^ 
and  Diamond®  products. 


HEAT  oven  to  350°F  (325^  for  glass  baking  dish). 

MICROWAVE  chocolate  and  margarine  in  large  micro- 
wavable  bowl  on  HIGH  2  minutes  or  until  maigarine  is 
melted.  Stir  until  chocolate  is  completely  melted. 

STIR  sugar  into  chocolate  until  well  blended.  Mix  in 
eggs  and  vanilla.  Stir  in  flour  and  walnuts  until  well 
blended.  Spread  in  greased  13x9-inch  baking  pan. 

Bake  30  to  35  minutes  or  until  toothpick  inserted 
in  center  comes  out  with  fudg>-  crumbs.  DO  NOT 
OX'ERBAKE.  Cool  m  pan.  Cut  into  squares. 


ATEST  DISH 


The  hottest  items  on  restaurant  menus 

A  taste  for  Thai 

At  Vong,  a  trendy  New  York  restaurant,  Jean- 
Georges  Vongerichten  serves  exotic  dishes 
that  meld  Thai  flavors  and  French  technique. 
With  a  few  Thai  ingredients  in  the  pantry,  this 
soup  is  easy  to  nnake  at  home. 

Chicken,  Coconut  and 
Galangal  Soup 


Melt  1  tablespoon  but- 
ter in  saucepan.  Add  '/2 
cup  chopped  onion,  1 
tablespoon  minced 
fresh  lemongrass 
(or  1  V2  teaspoons 
dried),*  2  teaspoons 
minced  galangal  (Thai 
ginger),*  2  Thai  chiles, 
cut  into  V4-inch 
slices,*  V2  teaspoon 
minced  garlic  and  V4 
teaspoon  red  curry 
paste  (optional)*; 
cook,  string,  over 
medium-low  i.^ot  until 
onion  is  translucent  1 0 
minutes.  Add  2  cans 
(14V2  oz.  each)  chick- 
en broth,  1  can  (1 3'/2 
or  1  4  oz.)  unsweet- 
ened coconut  milk,*  1 
cup  water  and  4  fresh 


or  dried  lime  leaves  * 

Bring  |ust  to  boil,  reduce 
heat  and  simmer  15 
minutes.  Add  1 2 
ounces  chicken  cut- 
lets, cubed,  1  cup 
sliced  shiitake  mush- 
rooms and  '/4  cup 
fresh  cilantro  leaves; 
simmer  5  minutes.  Add 

3  green  onions,  cut 
into  1-inch  pieces 
Simmer  5  minutes  more. 
Remove  from  heat;  stir  in 
2  tablespoons  fresh 
lime  juice  and  1  tea- 
spoon Thai  fish  sauce  * 
Garnish  witli  cilantro 
and  lime  leaves.  Makes 

4  servings. 

*Thai  ingredients  can  be  ordered 
by  mail  from  Uwajimaya,  206- 

624-5248 


How  low  can  you  go?  Our  compendium  of  fot-fighting  tips  and] 
techniques  will  get  you  off  to  a  great  start  toward  healthier  eating 

!) 

1 2  LOW-FAT  TIPS  YOUR  MOTHER  NEVER  TAUGHT  YOU  > 

■  Heating  the  empty  skillet  before  adding  oil  lets  you  use  less  without  ' 
losing  flavor.  ■  Don't  odd  oil  to  the  water  for  cooking  posto  (it  mokes 
the  sauce  slide  off!).  Cook  in  plenty  of  boiling  woter,  stirring  frequently. 

■  Boost  the  flavor  of  spices  by  toasting  gently  over  low  heot  30  seconds 
Be  careful  not  to  burn.)  When  the  spices  ore  more  intense,  you'll  need 
ess  oil  to  carry  the  flavor.  ■  Stuff 

sandwiches  the  smart  way  with  double  the 

lettuce,  tomatoes  and  sprouts  and  half  the 

meat.  ■  Roast  chicken  with  the  skin  or^o 

rack  in  a  roasting  pan;  don't  baste.  Then 

remove  the  skin — it  comes  off  easily, 

leaving  juicy,  tender  meat.  Thanks  to  o  thin 

membrane  under  the  skin,  the  fot  doesn't 

penetrate  the  meat.  ■  Cook  veggies  in 

defatted  broth,  or  wine,  then  dress  them  with  salsas,  yogurt,  horseradish 

or  a  squeeze  of  lemon  or  lime.  I  Serve  steamed  broccoli  or  cauliflower 

with  a  gremoloto  (a  mixture  of 
2  tablespoons  chopped  fresh  parsley, 
'/2  teaspoon  grated  lemon  peel  and 
V4  teaspoon  minced  garlic).  ■  Baste  fish  or] 
poultry  with  lemon  juice  or  broth  instead  of 
butter.  ■  Saute  meat,  fish  or  vegetables 
using  just  enough  oil  to  lightly  coat  the  panj 
then  swirl  in  a  teaspoon  of  butter  at  the  end 
for  rich  flavor.  ■  Moke  yogurt  cheese  as  a 
creamy,  low-fat  topping  for  all  occasions.  Allowing  1  cup 
yogurt  for  every  V3  cup  yogurt  cheese,  drain  for 

1  2  hours  in  the  fridge  in  a  sieve  lined  with  a  coffee 
filter  or  cheesecloth  over  a  bowl.  ■  Use  plain 
yogurt  for  sour  cream-  or  moyonnaise-bosed  dip. 

■  Substitute  prune  puree  for  some  of  the  butter  or 
margarine  in  your  favorite  muffin  recipe.  For  a 
dozen  muffins,  use  '/3  cup  puree  end  reduce  the  fat  to 

2  tablespoons.  To  moke  1  cup  puree,  process  1  '/3  cups  pitted  prunes 
and  6  tablespoons  water  in  food  processor. 

6  SKINNY  SNACK  STRATEGIES 

■  Insteod  of  pototo  chips,  go  for  pretzels,  baked  vegetable  chips  or  the 
new  baked  potato  chips.  ■  Instead  of  trail  mix  with  nuts  and  coconut,  |l 
go  for  o  homemade  mix  with  dried  fruits  such  as  sweet  cherries, 
blueberries  ond  sweetened  cranberries.  ■  Instead  of  fried  tortilla  chips  r 
with  guocomole,  go  for  baked  tortilla  chips  or  boke-your-own  fresh  flour''' 
or  corn  tortillas  served  with  salsa.  H  Instead  of  creamy  dip  for  raw  ^ 
veggies,  go  for  a  dry  dip  of  one  of  the  following:  (continued)  ~ 
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Inirocluciii^  ike  90  calorie 
banana.  •  .split. 


Introducing  The  90  Calorie 
Sugar  Free  JeU-O*  B  anana  op  lit. 


Ky  settle  lor  a  plain  banana  wKen  you  can  liii\  e  n  wliole  delicious  banana  split 
"  tKe  same  amount  of  calories?  Its  a  lun.  cjuick  treat  for  less  tlian  100  calories. 


'  [Calorie  Banana  Split. 

:  |4-serving  size)  JELL-0'  Brand  Watermelon  Flavor  Sugar  Free  Gelatin* 
ng  water 

water         1/2  cup  thawed  COOL  WHIP  Lite'"  Whipped  Topping 
'  bananas        1  tablespoon  chopped  walnuts 

[  ilatin  completely  in  boiling  water  in  medium  bowl.  Stir 
I  .  Pour  mixture  slowly  into  an  8-inch  square  pan 

I  E  at  least  3  hours  or  until  firm.  Cut  gelatin  into  1/2-inch 
'  i  gelatin  cubes  into  4  dessert  dishes. 

plit  bananas  |ust  before  serving.  Place  2  pieces  in 
ip  with  whipped  topping.  Sprinkle  with  walnuts 
!  'ings. 

be  doubled  using  1  (8-serving  sizel  package  or  2 
ize)  packages  JELL-0'  Brand  Watermelon  Flavor 
I  lielatin.  Pour  mixture  into  13  x  9-inch  pan. 

:  90  calories,  16  g  carbohydrate,  2.5  g  fat,  70  mg  sodium. 


gelatin  dessert 

only  8  CALORIES 
p«r  serving 


!  199:i  KR,\fT  CiF.NF.R/\l.  FOODS.  INC 


MAIMUFACTURER'S  COUPON 


J. 


OFFER  EXPIRES  11/30/93 


Save  20^ 


ON  2  S.VIALl 
PA(  KACE-SOR 
I  1  ARl.l  PA(  KAC.l 


JELLO 


HAGCLlilEaCO 


'43000"21220' 


This  coupon  good  only  on  puichase  ot 
product  Indicated  Any  oilier  use  consti- 
lutes  Iraud  COUPON  NOT  TRANSFERABLE 
LIMIT— ONE  COUPON  PER  PURCHASE 

H  e       .     •> .       reimburse  you  lor 
Hie  I3c:e  w.lue  o'  itir"  Ciiiipon  plus  8c  it  SuO- 

niitleO  in  conipiiance  Willi  GrC  Redemption 
Policy  C-1  incorporated  tierein  tiy  reference 
Valid  only  it  redeemed  by  retail  distributors 
GELATIN  ot  our  mercOandise  or  anyone  specifically 
authorized  by  GFC  Cash  value  l,''20c 
n/lail  to  General  Foods  Corporation  P  0 
Box  103  Kankakee  1160902 

GENERAL  FOODS  CORPORATION 


1  9 


f       ^ATEST  DISH 


50  wavs  to  cut  the  FAT  MARKET  TRENDS^ 


i 


[continued]    Chinese  five-spice  powder, 
lemon  pepper,  chili  powder  or  Cojun 
spice  mix.  ■  Instead  of  chocolote-chip 
cookies,  go  for  fig  bars,  gingersnaps, 
grahom  crockers,  animal  crackers. 
■  Instead  of  buttery  crackers,  go  for 
matzo,  crispbreads,  soltines. 

4  PLANS  FOR  DEFATTING  DINNER 

■  Include  three  sei"vings  of  grains  and  vegetables.  Serve  them  as  the 
mam  dish  and  use  higher-fat  meats,  fish  or  cheese  as  a  garnish  only. 

■  Extend  soups  and  stews  with  complex  carbohydrates  such  as  dried 
beans,  groins,  pasta  and  vegetables.  ■  Feature  fruit  throughout  your 
meals — in  sauces  for  grilled  meat  or  chicken,  in  salads  and  salsas,  as  a 
garnish  and  for  dessert.  ■  Read  labels  of  frozen  entrees  carefully.  Make 
it  your  policy  to  buy  convenience  foods  with  1  0  grams  of  fat  or  less  per 
serving.  This  adds  up  to  about  30  percent  of  the  calories  from  fat,  the 

maximum  recommended  amount. 

8  TRIED-AND-TRUE  TRICKS  FOR 
LOW-FAT  COOKING 

I  Broil  ground  beef  in  one  piece  on  a 
rack  before  crumbling  it  into  chili  or  meat 
sauce.  ■  Defat  broth,  soups  and  stews:  Skim 
fat  from  the  surface  during  cooking,  then 
freeze  for  thirty  minutes  or  refrigerate 
overnight  and  skim  fat  from  top.  ■  Drain 
sauteed  food  such  as  meats  and  potatoes  on 
paper  towels  before  senv'ing. 

■  Deglaze  the  pan  after  cooking  meats,  fish  and  poultry  to  make  a 
flavorful,  low-fat  sauce.  Pour  off  the  fot  and  add  a  small  amount  of  wine, 
flavored  vinegar,  lemon  juice,  defatted  broth  or  tomato  juice  to  the  pan. 
Cook  over  high  heat,  scraping  up  browned  bits  with  a  wooden  spoon,  until 
the  sauce  is  reduced  and  syrupy.  ■  Precook  pork  ribs  you're  planning  to 
barbecue  or  roost:  Bring  to  a  boil  in  a  saucepan  with  water  to  cover  and 
cook  until  just  tender,  about  1  hour.  Drain,  marinate  in  sauce,  and  grill. 
Use  0  nonstick  skillet  whenever  possible  without  adding  oil  or  butter. 
Trim  all  visible  fat  from  meat  before  cooking.  ■  Grill  or  broil  meats  on  a 
grill  or  stove-top  ridged  pan  that  lets  fat  drip  off  during  cooking. 

4  DELICIOUS  WAYS  TO  DRESS  UP  SALADS 

H  Use  tomato  luice,  buttermilk  or  nonfat 
yogurt  as  a  base  for  salad  dressing  in 
ploce  of  oil.  ■  Choose  full-flavored  oils 
such  as  extra-virgin  olive  oil,  walnut  or 

hazelnut  oil  in  dressings — a  smaller 
amount  goes  o  long  way.  B  Mild  rice- 
wine  vinegoi  or  sweet  balsamic  vinegar 
makes  a  tasty  solod  dressing  without  ony 
oil  at  all.  ■  Perk  up  salad-bar  greens 
with  flavor  enhoncers  such  as  chick- 
peas, pickled  beets  or  three-bean 
salad.  Avoid  prepared  salads  with 
mayonnaise,  chopped  eggs,  cheeses, 
nuts  and  seeds,  (confmued) 

180    LADIES'  HOME  JOURNAL  SEPTEMBER  1993 


WHAT'S  NEW  AND  NOTEWORTHY  ON 
THE  CHECKOUT  LINE 
A  look  at  the  new  food  labels 


Nutrition  Facts 

Serving  Size:  1  cup  (228g) 
Servings  Per  Container:  2 


Amount  Per  Serving 


Calories  260  Calories  from  Fat  120 


%  Daily  Value 


Total  Fat  13g  20% 

Saturated  Fat  5g  25% 

Cholesterol  30mg  10% 

Sodium  660mg  28% 

Total  Carbohydrate  31g  10% 

Dietary  Fiber  Og  0% 
Sugars  5g 
Protein  5g 


Vitamin  A  4% 
CJilcium  15% 


Vitamin  C  2%; 
iron  4%!! 


Percent  Daily  Values  are  based  on  a  2. 000' 
calorie-a-day  diet.  Your  daily  values  ma>  Det 
higher  or  lower  depending  on  calorie  needs.' 

Calories:  2,000  2,500 
Total  Fat:  Less  than  65g  80g 
Sat.  Fat:  Less  than  20g  25g 
Cholesterol:  Less  than  300mg  SOOmg 
Sodium:  Less  than  2.400  mg  2,400mg 
Total  Carbohydrate  300g  375g 
Dietary  Fiber  25g  30g 


Calones  per  gram; 

Fat  9  •  Carbohydrate  4" 


Protein  4 


New — and  very  different — nutrition  labeh 
have  begun  lo  appear  on  grocery  shelves 
Designed  to  help  consumers  compare  food' 
and  make  wise  food  choices,  they  will  b( 
seen  on  most  processed  foods  by  mid- 1994 
The  sample  label,  above,  shows  what's  new 
O  "Nutrition  Facts"  tells  you  that  this  labe 
meets  government  guidelines.  @  Serving 
size  (in  household  measures  and  meiri( 
weights)  is  comparable  in  similar  product! 
and  based  on  amounts  people  actually  eat 
©  Both  the  number  of  calories  and  caloriejy 
from  fat  are  listed.  0  Other  nutrients  are  lisip 
ed  by  amount  per  sen  ing  and  percentage  o' 
daily  value  (the  recommended  total  per  day'^ 
in  a  2.00(>calorie-a-day  diet.  @  Similar  to  tk'' 
Daily  Goal  included  in  ihe  Jouniars  recipesj, 
this  table  shows  the  daily  values  in  both 
2.000-  and  2,500-calorie-a-day  diet.  ®  For  ref|. 
erence.  the  number  of  calories  m  a  gram  of  fat«- 
of  carbohydrates  and  of  protein  are  given. 
Note:  Some  abbreviated  labels  may  omi 
parts  5  and  6.  — Mow  Boyd  Browxe,  R.D 


i 


i 


PO  Box  1506  .  Newtown  PA  18940 


^^  to  order  Ttie  Keepsake  Teddy  Bear 
sterling  silver,  accented  witti  a  genuine 
ed  garnet  and  wearing  a  scarf  of  14 
monogrammed  witti  my  initial,  Teddy 
witti  a  matching  24"  ctioin  and  a  velvet 
ox.  My  satisfaction  is  fully  guaranteed. 

d  no  money  now.  I  will  be  billed  in  six 
stallments  of  S19*  eachi,  with  the  first 
it  just  pnor  to  shipment 

er  pendant  tor  shipping  and  handling,  and 
ates  tax 


The  Keepsake 
leddy  5ear  Pendant. 

Solid  sterling  silver  and 
solid  1 4  Karat  gold  —  set  with 
a  genuine  garnet  and 
monogrammed  with 
your  own  initial. 


Love 

ATriRST 

siGhfr! 


"I  just  fell  in  love.  And  he  really 
stole  my  heart  -  see  the  precious 
heart-shaped  garnet  that  he's 
holding? 

He's  the  perfect  Teddy  for 
when  you're  all  grown  up.  And 
he  s  as  cute  as  can  be  in  frosted 
and  polished  sterling  silver.  All 
decked  out  with  a  real  1 4  karat 
gold  scarf. 

And  guess  what's  on  Teddy's 
scarf?  My  initial.  So  ever/body 
knows  he's  mine! 

He  s  only  $114  and  comes  with 
his  own  24"  sterling  silver  chain. 
So  I  can  take  him  with  me, 
wherever  I  go. 

And  just  so  there  s  no  heart- 
break, Teddy  comes  with  the 
Keepsake  guarantee  of  excel- 
lence. Which  means  he'll  be 
around  forever.  And  I'll  love 
him  always." 

Keepsake® 


e  1993  Keepsake 


Please  moil  by  September  30.  1 993 


The  initial  I  want  nnonogrannnned 
on  my  pendant 


Name 


Address 

City  

State 


-Zip 


THE  LATEST  PISH 


s  to  cut  the  FAT 


THE  LEANEST  CHOICES 

■  MEAT  Beef;  round,  loin,  sirioin.  Pork:  tenderloin, 
center  loin,  ham.  Lamb:  leg,  loin,  FISH  Cod, 
flounder,  grouper,  haddock,  halibut,  ocean  perch, 
pike,  monkfish,  shrimp.  CHEESE  Jarlsberg, 
Parmigiano-Reggiono,  feta,  part-skim  mozzarella, 
Neufchatel,  part-skim  ricotta,  1%  cottage  cheese. 

10  FAT.SAWY  SUBSTITUTES 

■  To  moke  the  switch  from  whole  to  skim  milk  a 
little  easier  on  your  taste  buds,  do  it  gradually — go 
down  to  2%  milk,  then  1%,  then  no-fat  skim.  ■  You 

don't  have  to  say  good-bye  to  mayonnaise: 
Switch  to  a  reduced-fat  brand  or  combine  mayo 
with  yogurt  or  mustord. 
■  Start  your 
day  with  whole-grain  bread  spread 
with  jam,  jelly  or  1  00%  fruit 
spread — toasting  really  brings 
out  its  nutty  flavor,  so  even 
without  butter  it's  a  satisfying  low- 
fat  alternative  to  a  buttery 
croissant.  ■  Whip  up  an  omelet  or 
scrambled  eggs  with  one  yolk  and 
three  whites  instead  of  two  whole  eggs — add 

a  dash  of  turmeric  for  color.  You'll  save  five  fat  grams  and  never  taste 
the  difference.  Save  the  extra  yolk  for  baking.  ■  Bring  home  the 
Canadian  bacon:  Each  ounce  has  nearly  two  grams  less  fct  (and  three 
times  more  protein)  than  a  strip  of  regular  bacon.  ■  Top  baked  potatoes 
with  yogurt  cheese  or  reduced-fat  or  fat-free  salad  dressing,  not  sour 
cream,  ■  Make  your  favorite  lasagne  with  low-fat  cottage  cheese  instead 
of  whole-milk  ricotta.  What's  the  difference?  Twelve  grams  of  fat  per 
serving.  ■  Select  broth-based  soups  over  cream  soups.  ■  Forget  alfredo 
sauce — top  your  pasta  with  blanched  cut-up  vegetables  drizzled  with 
chicken  broth  instead  of  oil.  ■  Mix  tuna  (packed  in  spring  water,  not  oil) 
with  creamy  reduced-calorie  salad  dressing  such  as  Thousand  Island  or 
blue  cheese  instead  of  mayo. 

5  WAYS  TO  GET  YOUR  JUST  DESSERTS 

Angel  food  cake  lets  you 
have  your  cake  and  eat  it, 
too,  with  seven  fat  grams 
less  per  slice  than  plain 
pound  cake.  ■  Stock 
the  freezer  with  frozen 
whole  peeled  bananas, 
sorbet,  frozen  fruit  bars,  ice 
milk  or  frozen  yogurt.  ■  in  recipes  for  cakes,  quick-breads  and  muffins, 
replace  whole  milk  with  buttermilk,  skim  milk,  or  whey  drained  from 
making  yogurt  cheese.  ■  Use  vanillo  yogurt  as  a  luscious  topping  for 
fresh  fruit.  ■  Reduce  the  amount  of  nuts  in  recipes  for  cakes  and  cookies 
by  lialf.  Toast  those  you  do  use  to  intensify  their  flavor. 


LIKE  WATER  FOR 
CHOCOLATE 

Like  Water  for  Chocolate,  a  love  sto 
ry  from  Mexico  based  on  a  best 
selling  novel,  is  on  its  way  t 
becoming  the  most  successful  foreign  fil 
of  the  decade.  In  this  sensuous  tale,  Tit 
is  forced  to  forgo  marriage  to  cook  an 
care  for  her  demanding  mother.  Magical 
Iv,  her  emotions  become  an  essential  in 
gredieni  in  the  food  she  cooks.  Thes 
stuffed  chiles  awaken  romance  in  a  par 
of  wedding  guests.  Try  the  recipe  your 
self — it's  worth  the  effort. 


s 
r 


Stuffed  Chiles  in  Nut  Sauce 


Preheat  broiler.  Broil  8 
poblano  chiles  4 
inches  from  heat,  turn- 
ing until  charred  all 
over,  10  to  15  min- 
utes. Transfer  to  paper 
bag  and  let  steam  just 
until  cool.  Peel  chiles, 
then  slit  down  one  side 
and  remove  seed  and 
membranes. 
Filling:  Heat  2  tea- 
spoons vegetable  oil 
in  skillet  over  medium 
heat.  Add  V2  cup 
chopped  onion  end 
cook,  stirring,  until 
translucent,  8  minutes. 
Add  8  ounces  ground 
sirloin,  1  teaspoon 
cumin  and  V-i  tea- 
spoon sugar;  cook, 
stirring  to  break  up 
meat,  until  browned, 
about  1  0  minutes.  Stir 
in  3/4  cup  canned 
tomatoes,  V4  cup 
eoch  peeled,  chopped 


peach  and  apple,  'A 
cup  eoch  chopped, 
blanched  almond 
and  chopped  walnuts, 
V4  cup  raisins,  2  to 
blespoons  chopped 
candied  citron  and  V 
teaspoon  salt.  Cook 
stirring  occasionally 
minutes  more.  Cool. 
Souce:  In  blender,  com 
bine    Va    cup  ra 
cashews  or  walnuts 
'A  cup  crumbled  cotijo 
one/o  (Mexican  agedl 
fresh  cheese)  or  farmer  <■ 
cheese  and  V4  tea-| 
spoon  salt  in  blender.jj 
Add  3/4  to  1  cup  heavyl 
cream;  puree. 

Spoon  filling  into 
chiles  and  arrange  on 
platter.  Spoon  sauce  on 
top  and  sprinkle 
with  seeds  from  1 
pomegranate.  Serve  at 
room  temperature. 
Makes  4  servings. 
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sic  playing  tokens  arc  crafted 
ewter  and  embellished  with 
24  karat  gold. 


;atisfaction  guaranteed 

I  return  any  Franklin  Mint  purchase,  you 
ithin  30  days  of  your  receipt  of  ttiat  pur 
acement,  credit  or  refund 


lown  much  smaller  than  actual  size  o 
20'/4"  L  X  20V'  W  X  3"  H 


This  solid  brass  monopoly®  game  coin  is 
set  into  the  drawer  handle,  to 
forever  identity  this  Collector's  Edition, 
(coin  size  is  21mm). 


ith  accents  of  sterling  silver  and  24  karat  gold. 

oralion/for  its  rsal  sstate  trading  gim«  aquipmant. 


Architecturally  designed  houses  and 
hotels  are  die-cast  and  accented  with 
sterling  silver  or  gold. 


Please  mail  by 
September  30, 1993. 

The  Franklin  Mint 
Franklin  Center,  PA  19091-0001 
Yes.  I  would  like  to  enter  my  subscription  for 
MONOPOLY  '-The  Collectors  Edition. 

I  need  SEND  NO  money  now.  I  understand  that 
the  complete  game,  including  the  hardwood-framed 
playing  board,  will  be  specially  imported  and  sent  to 
me  in  a  single  shipment  I  will  tie  billed  for  a  deposit  of 
$33.*  prior  to  shipment,  and  for  the  balance  in  14  equal 
monthly  installments  of  $33.*,  after  shipment. 

'Plus  my  state  sales  tax 

SIGNATURE 


Aa  OnOERS  «RE  SUBJECT  TO  ACCEPTANCE 


MR/MRS/MISS_ 
ADDRESS   


PLEASE  PflINT  CLEARLY 

 APT#. 


CITY/STATE 


.ZIP. 


TELEPHONE  #(  )   

12878-627H-442 

MONOPOLY  H  a  regaiered  traoema*  ot  ;  1993  Pafkef  Bfothen  Drvison  of 
Tonka  Corporalfon  tor  ris  r«al  estate  tradmg  game  eguipfTwnl 


ADVERTISEMENT 


TYLE 


HOW    TO    BUY    THE    BEST    FOR  LESS 

•  Do  your  homework  first.  Check  out  the  latest  trends  in  cut,  color  and 
accessories  in  fashion  magazines.  Then  do  your  shopping  at  an  off-priCG 

store,  where  you'll  find  brand  name  and  designer  clothing  at  affordable  prices. 
Top  trends  this  fall:  lace  body  suits,  long  vests,  fluid  palazzo  pants. 

•  You'll  get  the  most  for  your  money  from  versatile  items  that  can  be 
worn  with  at  least  three  other  pieces  in  your  wardrobe.  Smart  basics  for  mixing 
and  matching:  a  feminine  white  blouse,  black  sporty  blazer,  long  slim  skirt. 

•  Transitional  fabrics  will  give  you  the  most  wear  for  your  money. 
Choose  seasonless  silks,  rayons  and  cottons. 

•  Invest  in  Ciassics  such  as  a  tailored  jacket,  pleated  trousers  or  a 
traditional  suit.  Timeless  colors  include  black,  navy,  ivory. 

•  Always  purchase  quality  brand  name  and  designer  clothing.  By 
shopping  at  off-price  stores,  you  can  buy  well-made,  famous-maker 
clothing  for  considerably  leSS. 

These  shopping  tips  and  trends  were  brought  to  you  by  T.J.  Maxx, 
where  you  always  get  the  maxx  for  the  minimum, 
1  -  800  -  2TJ  -  MAXX  for  nearest  store. 
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Yovi 


asked  for  it! 


/)('(ir  licdders: 

I  his  monlh,  it  ints  the  Joan hU's  cdilor- in-chief,  Mvnia  Blylh, 
ir/io  (isked  for  t/ti.s  recipe  from  (  Oiiy^ressmcm  Richard  Pomho.  /// 
/ler  Ijlilor's  Jounud  on  poy^e  10,  she  tells  irhy.  llie  nutty,  nol- 
too-sireet  fiUin<x  (uul  the  lemon  Li^kize  /mdxc  this  pie  disLinctive. 

ANNETTE  POMBO'S  APPLE-WALNUT 
CRISSCROSS  PIE 

Preheat  oven  to  400°F.  Use  your  6  tablespoons  chopped 
favorite  double-crust  pie  walnuts,  2  teaspoons  fresh 
pastry  recipe  or  a  lemon  juice,  V2  teaspoon 
refrigerated  piecrust.  Fit  one    cinnamon  and  V4  teaspoon 

grated  lemon  peel  in  large 
bowl.  Spoon  into  crust.  Cut  second 
crust  into  twelve  V2-inch-wide  strips. 


recipe  index 


Here  is  a  listing  of  recipes  appear ^ 
this  issue,  including  those  from  the, 
nal  kitchen  and  advertisements. 
tisers'  recipes  appear  in  boldface. 
marked  with  an  asterisk  incluca 
crowave  instructions. 

DESSERTS 

Apple  Crumb  Pie  p.  176 
Easy  Cream  Cheese  Fruit  Squares  p.  1 

Grandma  Betty's  Apple  Pie  p.  176 
Annette  Pombo's  Apple-Walnut  Crisscrc 
p.  184 

The  90  Calorie  Banana  Split  p.  179 
One  Bowl'"  Brownies  p.  177 

Wisconsin  Cranberry-Apple  Pie  p.  176 


ENTREES 


Autumn  Lasagne  p.  170 
Black  Bean  Chili  p.  166 
Chicken  Teriyaki  p.  168 
Cod  with  Warm  Tomato  Salsa  p.  168 
Deviled  Chicken  p.  171 
Jambalaya  p.  171 
P5rk  Chops  in  Plum  Sauce  p.  172 
Roasted  Chicken  and  Fall  Vegetables  p, 
Salmon  Potpie  p.  166 
Sesame  Ginger  Noodles  p.  168 
Shrimp  with  Feta  and  Dill  p.  172 
Stuffed  Chiles  in  Nut  Sauce  p.  182 
Three-Pepper  Beef  Kabobs  p.  88 
Zucchini-Lemon  Pasta  p.  172 


MISCELLANEOUS 


Chicken,  Coconut  and  Galangal  Soup 


Arrange  in  lattice  pattern  on 
filling;  flu+e  edges.  Combine  Iw 


10' 


yolk  ond  1  tablespoon  wat 


!1 


crust  into  a  9-inch  pie  plate. 
Combine  3  cups  thinly  sliced 
apples  (3  or  4),  V2  cup  sugar. 
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small  bowl;  gently  brush  on  cri 
Bake  30  minutes.  Reduce 
temperoture  to  350°F  and  bake' 
25  minutes  more,  until  apple 
tender.  (If  pastry  browns  too  qi 
cover  loosely  with  foil.)  Cool  01 
rack  1  hour.  Combine  Vj 
confectioners'  sugar  w 
teaspoons  lemon  juice  in 
bowl;  drizzle  over  pie.  Mai 
sen/ings. 

■i 


m 
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t  with  Kathie  Lee 

;(  i'»t  page  134 

.  instantly,"  he  says,  grinning 
vnd  there's  a  part  that  might." 
1  months  later,  I  am  sitting  in  a 
i|,  ressing  room  with  a  very  preg- 
]  ie  Lee.  She  has  just  finished 
i  morning's  LIVE  and  is  now 
getting  buffed  and  tluffed  for 
ihoot  for  this  magazine's  cover. 
,  there  looking  impossibly  pe- 
lOther-to-be,  it  is  funny  to  real- 
uch  I  already  know  about  her. 
to  most  celebrities,  who  jeal- 
d  their  privacy  as  if  they  held 
3ur  state  secrets,  there  seems  to 
I  too  personal  or  perilous  for 
J  to  broach  before  the  cameras, 
leartbreaking  miscarriage  last 
■  risky  announcement  that  she 
nt  again,  this  time  with  daugh- 
,  due  in  early  August, 
her  people  get  the  truth  from 
xplains,  shaking  a  head  full  of 
nocking  a  roller  out  of  the 
ler  hairdresser  and  forcing  the 
rtist  to  freeze  in  mid-motion. 
•,"  she  says  cheerfully,  "I  beat 
Is  to  the  punch." 
»ur  "private  chat"  is  taking 
rent  of  three  stylists  working 
-and-makeup  magic,  Kathie 
forward,  lowers  that  amazing 
i-size  voice,  and  without  a  sec- 
e  at  the  busy  people  hovering 
er,  starts  in  about  marriage, 
)d  and  the  meaning  of  life  with 
eckless  honesty  she  displays  on 
ornings  a  week. 

now,  Frank  is  twenty-three 
r  than  me,  so  it's  not  as  if  we 
ver,"  says  the  forty-year-old 
tias  an  uncanny  knack  for  sum- 
fe's  little  problems  in  one  well- 
irase  after  another.  "We  have 
children  who  are  all  older  than 
:en."  She  pauses  for  a  second, 
;  thought  sink  in.  "You  know, 
1  life  prepares  you  for  that.  You 
t  it,  but  you  never  think  it's  go- 
pen  to  you." 

ily,  it  dawns  on  me:  Here  we 
hunkered  together,  bottled  wa- 
ready,  sorting  out  the  tough  is- 
,  hers  and  theirs.  It's  that  quick, 
ee  simply  draws  you  into  her 
lands  you  her  latest  predica- 
Iking  to  her  is  like  being  with 
lend,  one  with  whom  you  can 
up  the  pieces  of  a  conversation 
n  going  on  for  years.  And  she  is 
,'ly  direct. 

ways  torn,"  she  says  candidly, 
the  breathless  clip  of  someone 
;d  to  thirty-second  soundbites.  "I 
ee,  I  could  be  traveling  with 
ght  now,  while  he's  vital  and 
r  I  could  have  taken  my  little  boy 
this  morning.  I'm  always  won- 
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dering  if  I'm  making  the  right  choices." 

The  choices  she's  made  so  far  have 
landed  her  in  an  enviable  position.  But 
that  doesn't  always  make  it  an  easy  one. 
When  she  married  ABC  sports  commen- 
tator Frank  Gifford  almost  seven  years 
ago,  she  had  spent  nearly  two  decades 
plugging  away  at  her  show-business  ca- 
reer. But  despite  stints  as  a  Hee  Haw 
Honey  and  a  feature  reporter  on  Good 
Morning  Amenca,  she  was  not  half  the  star 
her  husband  was.  And  after  suffering 
through  several  lonely  and  confusing 
years  following  her  divorce  from  her  first 
husband,  gospel  composer  Paul  Johnson, 
she  was  more  than  willing  to  make  Frank 
and  family  her  first  priority. 

So  she  finds  it  all  the  more  ironic  that 


now,  married  with  children  and  at  an  age 
when  most  women  on  TV  see  their  oppor- 
tunities diminish,  her  own  career  has  taken 
off.  Her  exiraordinary  chemistry  with  Regis 
Philbin  has  made  their  morning  show  a  rat- 
ings hit  and  sent  her  autobiography,  appro- 
priately titled  /  Can't  Believe  I  Said  That.', 
soaring  to  the  top  of  the  best-seller  lists  (see 
page  186  for  an  excerpt).  Warner  Brothers 
has  just  released  her  CD  of  pop  standards, 
Sentimental,  and  a  Christmas  album  is  in  the 
works.  After  years  of  being  rejected  at  audi- 
tions, she  is  now  being  wooed  by  ABC, 
which  has  offered  her  everything  from  sit- 
coms to  prime-time  specials. 

As  far  as  Kathie  Lee  is  concerned, 
there's  only  one  problem  with  success:  her 
timing.  It's  terrible.  "I  just  (continued) 
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Frank  talk  with  Kathie  Lee 

kind  of  have  :o  laugh  at  ii  all,"  she  says 
with  exasperation.  "Sometimes  I  think, 
Where  were  you  all?  I  haven't  changed. 
There  was  a  long,  long  time  in  my  life 
when  I  wasn't  happily  married,  when  my 
career  was  mv  life." 

But  now  she  finds  herself  having  to 
choose  between  her  professional  life  and 
her  personal  life.  Her  friends  just  roll 
their  eyes  when  they  talk  about  her  work 
load — "She  is  showing  no  signs  of  slow- 
ing down,"  says  pal  Barbara  Walters,  who 
knows  how  difficult  being  a  high-profile 
working  mom  can  be — and  even  Kathie 
Lee  admits  she's  a  girl  who  can't  say  no. 
Critics  chide  her  for  becoming  the 
Michael  Jordan  of  morning  talk-show 
hosts,  pointing  to  the  growing  list  of  pro- 
motions she  has  packed  into  her  schedule 
(including  Carnival  Cruise  Lines,  Ultra 
Slim-Fast,  the  Home  Furnishings  Coun- 
cil and,  most  recently,  a  clothing  line 
called  Kathie  Lee  for  Plaza  South). 
"That's  the  hardest  part,"  she  says,  ac- 
knowledging that  she  has  trouble  turning 
away  chances  to  do  things  she  used  to 
only  dream  about.  "It  wasn't  like  that  for 
a  long  time  in  my  life,"  she  says.  "I  used 
to  peddle  everything  to  everybody." 

But  with  a  second  child  to  care  for,  the 
super-spokeswoman  knows  she  will  have 
to  start  cutting  back.  She  made  sure  that 
Regis  and  the  show's  producers  knew  that 
with  Cassidy,  she  would  be  taking  her  full 
two  months  of  maternity  leave.  "I  really 
felt  when  I  first  had  Cody  that  I  owed  the 
show,  so  I  came  back  just  five  weeks  after 
a  caesarean,"  she  says,  shaking  her  head. 
"But  I  don't  feel  that  way  anymore.  I  owe 
my  husband  and  my  children." 

As  if  to  prove  the  point,  over  lunch, 
Christine,  Cody's  former  nanny  who  now 
functions  as  Kathie  Lee's  assistant  ("She's 
taking  care  of  the  real  child  now,"  quips 


Kathie  Lee),  forces  her  to  eat  a  plate  of 
chicken  and  couscous  because  the  doctor 
feels  she  should  put  on  a  few  more 
pounds.  Kathie  Lee  eyes  a  dinner  roll  sus- 
piciously. It's  hard  to  break  years  of  diet- 
ing rules  in  just  nine  months.  Sighing,  she 
puts  one  on  her  plate.  Placing  a  protective 
hand  on  her  belly,  barely  visible  under  the 
discreet  folds  of  a  black-and-white  polka- 
dot  maternity  dress  (her  own  design),  she 
says,  "When  you  have  children,  you  con- 
stantly think  about  how  what  you  are  do- 
ing is  going  to  affect  them." 

Friends  say  that  Frank  has  had  a 
steadying  influence  on  Kathie  Lee,  and 
that  she  has  gained  perspective  from  his 
long  career.  A  former  football  star,  he  has 
been  in  the  public  eye  since  he  was  eigh- 
teen, has  experienced  both  the  upside  and 
the  downside  of  fame,  and  is  helping  her 
to  cope  with  her  sudden  celebrity.  "He  is 
very  supportive  of  her,"  says  Lee  Miller, 
who  produced  Kathie  Lee's  Mother's  Day 
special  this  year.  "Their  relationship  is 
very  warm  and  caring.  They  have  an  abil- 
ity to  mix  their  professional  and  personal 
lives  that  is  really  extraordinary." 

Her  tendency  to  do  too  much,  though, 
is  still  a  sore  point  between  them.  "It's  a 
constant  thing  we  have  to  work  out,"  con- 
cedes Kathie  Lee.  "We're  at  different 
points  in  our  life.  And  yet,  he  understands 
me  so  well  because  he's  been  through  it." 

"She  agonizes  over  a  lot  of  these  is- 
sues," says  a  close  colleague.  "She's  very 
self-critical.  She  makes  it  look  easy,  but 
it's  not.  As  brash  and  off-the-top-of-her- 
head  as  she  seems  on  TV,  she's  enor- 
mously guided  by  issues  of  conscience 
and  what  she  thinks  is  morally  right." 

And  while  it  may  sound  corny,  a  part 
of  Kathie  Lee  genuinely  wants  to  be  the 
doting  housewife  her  mother  was.  When 
she  talks  about  puttering  around  the 
house  in  Greenwich,  Connecticut,  or 
putting  Cody  down  for  his  nap,  there  is 
an  undeniable  longing  in  her  voice  for  a 


simple,  normal  family  life  that  hehe 
tic  schedule  usually  precludes,  h' 
she  talks  about  the  future,  she 
and  then  confesses  that  she  is  thi;. 
about  leaving  the  show  when  hey 
tract  is  up  next  fall. 

"In  the  past,  I've  always  done  : 
was  best  for  me,"  she  says  slowh . : 
for  the  right  words  as  she  goes  , 
I've  got  to  do  the  best  thing  for  mym 
ly,  and  .  .  ."  she  pauses  for  a  seff 
"that's  not  necessarily  the  best  thi  ■ 
me."  Then  she  hastily  adds,  "I"  • 
looking  at  it  as  some  huge  sac: 
What  I  get  from  my  family  will  looj 
last  any  career  benefits." 

Bat  all  you  have  to  do  is  hear  Ir 
Lee  talk  about  the  projects  she's  be 
fered,  her  brown  eyes  growing  roun  ^ 
excitement,  and  it's  clear  Frank  is;- 
to  have  his  hands  full  trying  to  ker. 
at  home.  An  afternoon  talk  show  ; 
Oprah-variety  would  be  ideal,  she 
siastically  explains,  because  it  woii 
low  her  to  tape  shows  in  advan 
then  spend  weeks  with  her  family, 
com  would  also  be  tempting,  thoug' 
if  the  schedule  is  workable.  And 
the  specials  is  so  fulfilling. . . . 

When  a  photographer's  assi 
pdkes  his  head  in  and  says  it's  ti 
talce  the  picture,  Kathie  Lee  snap 
action.  She  slips  into  a  blue  casl 
sweater  and  matching  leggings, 
perches  on  the  edge  of  her  seat  for 
minute  touch-up.  She's  deep  ini 
doubts  about  leaving  Regis  an 
show — "I  just  hope  when  the  time 
I  make  the  right  decision" — wh, 
makeup  man  attempts  to  apply 
coat  of  lipstick. 

"Don't  ever  keep  two  women  fro 
ing,"  she  hisses,  giving  him  a  hil 
dirty  look,  "if  you  want  to  be  popul 

Jennet  Conant,  a  contributing  editor  at 
ZLTites  frequently  about  entertainment. 
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A  time  to  change 

In  a  new  excerpt  from  her  autobiography,  Kathie  Lee  taiics  abojft 
the  joys  and  sorrows  off  her  ffortieth  year 


1 guess  it's  pretty  obvious  by  now 
that  the  story  of  my  life  is  about 
blooming  wherever  you're  planted. 
It's  oil  about  the  inevitability  of 
change  and  the  constancy  of  faith 
to  comfort  you  through  whatever 
trials  the  Lord  has  in  store  for  you.  It's 
about  seizing  those  precious  moments  of 
joy  that  moke  us  feel  most  alive.  Lord 
knows  I've  had  plenty  of  oil  those  things 
in  the  year  since  my  book,  /  Can't  Be- 
lieve I  Said  That!,  was  published.  (The 


paperback  is  out  this  month.) 

It's  been  almost  a  year  since  I  hand- 
wrote  and  faxed  to  my  editor  the  last 
pages  for  the  hardcover  version.  I  was  on 
vocation,  but  it  was  not  the  happiest  of 
times  for  us,  as  I  hod  just  had  my  miscar- 
riage. And  yet  here  I  am  today,  writing 
once  again,  this  time  filled  with  joyful  an- 
ticipation. As  I  sit  in  my  kitchen,  I  con  feel 
Cassidy  Erin  Gifford  kicking,  and  I  am 
filled  with  0  sense  of  wonder  that  the  Lord 
has  blessed  us  with  this  second  child. 


Emotionally,  I  was  able  to 
through  the  miscarriage  because 
lieved  that  losing  the  baby  was 
meant  to  be.  I  know  I  hove  been  tru 
tunate,  so  I  came  through  the  pain 
ing  it  was  the  way  of  the  Lord 
experience  mode  me  more  acutely 
of,  and  grateful  for,  the  blessings 
life,  especially  Frank  and  Cody. 

Cody,  who  at  age  three  has 
skills  way  beyond  his  years,  has  nyf 
into  0  very  serious  Zorro  phase.  It  u- 
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:  wouldn't  go  anywhere  without 
or  fireman's  hat  on.  Now  he 
anywhere  without  his  Zorro 
/  has  been  such  a  joy  to  hove 
\nd  now  we're  getting  ready  to 
dy  Erin  into  our  world. 
Tuesday  before  Thanksgiving, 
hs  after  the  miscarriage,  Cody 
to  Colorado  to  join  Frank  for 
.  Frank  and  I  had  taped  an  in- 
the  Barbara  Wolters  speciol 
be  broadcast  that  same  night. 
3rly  been  diverted  because  of 
er,  we  finally  arrived  way  be- 
ule.  Frank  was  also  late,  and 
)th  wiped  out.  As  it  turned  out, 
itten  in  so  late  that  we  didn't 
see  Barbara's  special. 

•in  to  feel  the  enormous  amount 
actually  being  on  vacation.  We 
\,  it's  so  romonfic  ond  peaceful: 
a  fire  and  go  to  bed  eariy. 
5  the  night  we  conceived  Cas- 

3S  so  sweet  about  it  from  the 
B  broke  the  news.  He  talked  to 
time  and  said  things  to  me  like, 
I  will  pwofecf  her."  Cody  knew 
lave  a  baby  sister  long  before 
ogram. 

en  so  stupid  to  feel  disappoint- 


ment when  I  found  out  Cody  was  a  boy.  I 
just  didn't  understand  little  boys  and  fig- 
ured that  it  might  be  tough.  This  time  I 
thought:  I'll  let  God  bless  us  whichever 
way  He  chooses.  After  what  we  went 
through  lost  summer,  I  learned  never  to 
take  anything  for  granted. 

Instead,  what  I  prayed  for  was  another 
healthy  baby,  and  1  knew  that  the  chances 
of  having  a  less-than-healthy  baby  in- 
crease dramaticolly  with  a  woman's  age. 
So  until  our  first  tests  and  sonograms 
came  back  I  couldn't  rest  eosy. 

Frank  and  I  had  octuolly  discussed  what 
we  would  do  if  the  baby  was  not  healthy.  I 
made  it  very  clear  that  I  didn't  think  I  could 
have  an  abortion.  We  probably  would 
have  had  o  major  battle  over  that.  While 
Frank  is  certainly  not  pro-abortion,  I  think 
he  believed  that  had  this  child  been  born 
with  serious  problems,  it  would  hove  been 
better  off  not  coming  into  this  world,  which 
is  already  a  harsh  enough  place  to  get 
along  in.  I  do  think  women  should  have 
the  right  to  choose  what  happens  to  their 
bodies,  but  I  know  now  that  abortion  is  the 
wrong  choice  for  me. 

I  would  not  hove  been  thrilled  to  give 
birth  to  a  child  with  a  serious  birth  defect, 
and  I'd  be  less  than  honest  to  claim  other- 
wise. But  no  one  can  tell  me  that  those 


are  not  precious  and,  in  God's  eyes,  per- 
fect little  babies,  too. 

There  are  simply  no  guarantees,  yet 
that's  exactly  what  we  expect:  the  perfect 
relationship,  perfect  house,  perfect  career, 
perfect  school  for  our  kids.  Perfect  kids. 
There's  no  such  thing  in  this  lifetime. 

I  know  things  will  be  very  different 
once  Cassidy  comes  into  our  life.  We've 
decided  that  she  will  be  a  much  less 
"public"  baby  than  Cody  was.  It  was  nev- 
er my  intention  to  "market"  my  son,  as 
some  have  cynically  claimed  in  the  press. 
I  made  Cody  a  big  part  of  my  show  be- 
cause I  am  so  in  love  with  him.  And  part 
of  the  show's  enormous  success  is  that 
Reege  and  I  share  our  lives  with  our  au- 
dience. Cody  seems  excited  to  do  things 
like  the  public-service  spots  he  has  done 
for  the  March  of  Dimes  and  multiple 
sclerosis,  and  he  understands  they  help 
to  save  children's  lives. 

But  I  do  not  want  to  offer  up  my  chil- 
dren for  others  to  exploit.  And  that's 
why  I  will  definitely  pull  back  with  Cas- 
sidy. That  decision  was  cemented  after 
Cody  accidentally  scratched  a  little 
girl's  cheek  with  scissors  at  school — and 
ended  up  in  a  tabloid  cover  story  like 
some  knife-wielding  maniac! 

Cody  was  playing  with  (continued) 
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well  and  that  he'd  be  on  the  plci  , 
us.  We  boarded,  the  doors  closi, 
planed  pulled  back  .  .  .  and  no 
We  were  incommunicado  until  we  p, 
at  La  Guordio. 

I  colled  the  hospitol  while  I  wc-c 
baggage  claim  and  got  hold  of  thtt; 
doctor. 

"He's  one  very,  very  lucky  mc' 
told  me. 

"Why?"  I  osked. 

"Well,  one  ortery  is  ninety-nine  i-e 
blocked,  and  he  could  hove  hod 
attack  on  the  plane." 

Doctors  performed  on  ongioplk 
relieve  the  blockage.  Frank  and  I  i| 
show  together  the  next  morning  anct 
soy  anything  on  the  air.  But  the  fo{' 
morning  we  put  a  call  in  to  Reege  c'' 
him  on  the  phone  from  his  hospitdc 
He  was  in  great  shape,  feisty  oncl|r 
as  0  snoke.  ' 

Regis  was  so  grateful  that  they  Hii 
off  what  would  hove  been  an  ineb 
heart  attack.  He's  changed  his  di' 
exercise  habits,  and  I've  noticed  th'r 
been  a  kinder,  gentler,  mellower  ReV 
wtich  frankly,  has  been  a  shock  to  i' 
tern.  I'm  not  sure  I  can  take  it. 

Bottom  line:  I'm  now  probably 
with  the  guy  for  another  twenty  yeor; 
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his  friend  at  school,  got  excited,  raised  up 
his  hand  and  poked  her  in  the  cheek.  Kids 
have  accidents;  it's  part  of  growing  up. 
She  needed  four  stitches,  but  we  were  all 
very  lucky  it  wasn't  worse.  We  felt  horrible 
for  her  family.  We  sent  them  roses  and 
tolked  to  them  on  the  phone.  We  thought 
that  would  be  the  end  of  it. 

But  it  wasn't.  A  reporter  somehow  got 
wind  of  this,  called  our  house  and  tricked 
my  housekeeper  into  telling  what  school 
Cody  attended.  Thof's  pretty  scory  in  itself. 
Next  thing  you  know,  my  son's  on  the  cov- 
er of  the  Notional  Enquirer,  with  a  distort- 
ed story  about  how  he  nearly  stabbed  this 
little  girl's  eye  out.  The  accident  turned 
into  a  nightmare  as  the  reporters  harassed 
both  families. 

Frank  finally  spoke  with  the  writer  and 
said,  "How  con  you  do  such  a  thing?  How 
con  you  moke  your  living  this  way?" 

"You've  got  to  understond,"  he  an- 
swered, "I've  got  children  of  my  own.  I'm 
|ust  making  a  living." 

"If  you  wont  your  kids  to  respect  you, 
then  get  o  job  they  con  respect,"  Frank  shot 
bock.  "Kothie  and  I  may  be  fair  gome,  but 
how  can  you  exploit  a  two-year-oid?" 


And  no  success  means  much  when  you 
see  someone  close  to  you  go  through 
what  Regis  went  through  late  in  January 
1993.  We'd  teased  each  other  on  the 
show  for  so  long  about  how  he  could  go 
at  any  moment  and  it  would  all  be  mine! 
We  knew  about  his  high  cholesterol,  but 
none  of  us  was  aware  thot  Regis  hod  a 
heart  condition.  I  would  never  have  joked 
about  that. 

We  were  all  aboard  a  Carnival  ship 
for  a  shoot  in  the  Caribbean,  with  Reege 
on  hand  for  his  guest  shot.  Frank  and  I 
were  sitting  in  my  suite  when  Regis 
walked  in,  looking  groy  as  a  ghost.  I  just 
figured  he'd  had  a  lousy  trip  down  after 
a  rough  week. 

That  night  we  all  had  dinner,  and  Regis 
was  his  regular  happy  self — which  is  to 
soy  he  was  yelling  and  screaming  at  ev- 
erybody. The  next  day,  we  toped  and  all 
went  well.  But  that  night  at  dinner,  he 
seemed  a  little  too  quiet. 

Only  in  the  morning,  as  we  prepared  to 
leave  the  ship  for  a  flight  home,  did  I 
learn  whot  hod  happened  to  Reege.  We 
were  told  that  he  hod  spent  the  night  in 
the  infirmary  with  chest  pains.  Then  he 
was  token  straight  to  o  hospital  in  Miami, 
where  he  was  being  examined  before  the 
flight  home.  So  we  still  assumed  oil  was 


.ety  doy  the  same  is  true  for 
^  I  may  have  o  lot  of  living 
■  ■  no  idea  how  much  time  I 
Frank.  And  so  my  fortieth 
;ned  into  quite  a  watershed — 
A/  baby,  Regis's  close  call,  see- 
ger  skip  into  publishing,  prime 
scording,  I  feel  some  changes 
•r  me. 

in  as  much  of  a  hurry  any- 
rs  ago,  I  took  on  everything 
was  desperate  to  keep  work- 
offirmed  and  respected.  But  I 
too  hard.  As  a  result,  I  was 
as  pushy  or  overly  ambitious, 
nature  to  be  passionate  about 
pour  myself  into;  I  give  200 
til  I  collapse.  I  also  get  a  lot 
led. 

ther  level  I've  seen  my  values 
ith  age.  Self-worth  now  comes 
3uty  within,  not  from  skin  and 
^e.  During  one  interview  not 
I  said  something  like;  Why 
nt  to  go  back  to  twenty,  or  thir- 
!  that  unhappy  again,  just  to 
lines  and  firmer  thighs? 
now,  a  sign  of  personal  growth 
ting  three  Emmy  nominations 
'ting  to  mention  it  to  my  hus- 
nk  read  about  it  in  the  paper 


and  had  to  ask  me  why  I  hadn't  told  him. 
That's  how  much  it  meant  to  me — not  that 
I'm  not  deeply  honored  by  the  recognition 
of  my  peers.  And  it  would  be  lovely  to  win 
an  Emmy.  But  in  the  great  scheme  of 
things,  they  really  don't  mean  a  whole  lot. 

I  know  my  story  is  not  spectacular.  But 
what  is  hopeful  and  inspiring  to  others  is 
my  unshakable  belief  that  if  you  give  your 
life  to  the  Lord,  He  will  moke  something 
beautiful  out  of  it. 

I  was  born  a  hard  worker  and  was 
taught  by  my  parents  never  to  lie,  steal  or 
cheat.  I  had  only  so  much  talent  and  so 
much  in  the  way  of  physical  attributes. 
But  I've  maximized  all  my  potential. 
That's  the  old-fashioned  way,  and  be- 
cause of  those  values  I've  always  felt  that 
I  never  quite  fit  in  with  everyone  and  ev- 
erything around  me. 

But  I'm  grateful  I  hung  in  there  as  long 
as  I  did.  I'm  more  convinced  than  ever 
that  those  principles  upon  which  I've  built 
my  life  are  true  and  right.  The  world 
changes,  but  the  word  of  God  is  forever. 

This  past  spring,  Cody  and  I  watched  a 
mamo-bird  as  she  struggled  patiently,  day 
after  day,  to  build  a  nest  for  her  chicks  on 
a  solid  rock  wall  under  our  porch.  She  just 
never  gave  up. 

She  reminded  me  of  someone  I  know,  H 
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(2)  kitchen,  (3)  bathroom,  (4)  bedroom,  and  (5)  any 
room  redesigned  to  make  the  most  of  sunlight  com- 
pleted by  February  28,  1994,  are  eligible, 

3,  No  entry  materials  will  be  returned.  By  submitting 
your  entry,  you  agree  to  assign  all  nghts,  including  copy- 
right, in  the  entry  materials  to  Meredith  Corporation. 

4,  Prizewinners  will  be  selected  on  or  about  April  1, 
1994,  by  the  editors  of  LHJ  and  notified  by  mail.  Con- 
test will  be  )udged  on  the  overall  look,  how  well  the 
room  reflects  your  lifestyle,  and  your  use  of  products 
and  appliances.  Decisions  of  the  judges  are  final.  LHJ 
will  enter  into  no  correspondence  or  phone  communi- 
cation about  contest  or  judging. 

5,  By  acceptance  of  their  prize,  winners  consent  to  the 
use  of  their  names,  entry,  likenesses,  photos  and  addi- 
tional interviews  and  photos  (to  be  taken  by  the  Ladies' 
Home  Journal)  for  publication  in  and  promotion  of  LHJ 
and  by  co-sponsors  in  promotion  of  their  products,  Co- 
sponsor  prizes  void  in  AZ,  MD  and  VT, 

6,  Prizes  will  be  listed  in  your  entry  packet.  Entrants  are 
eligible  for  one  room  category  pnze  only.  All  entrants  are 
eligible  for  co-sponsor  prizes.  There  will  be  no  substitu- 
tion of  prizes,  and  prizes  are  not  exchangeable  or  trans- 
ferable except  at  the  discretion  of  Ladies'  Home  Journal. 

7,  Prizewinners  will  be  required  to  sign  an  eligibility  af- 
fidavit and  a  release  within  10  days  of  notification. 

8,  Contest  is  open  to  U.S.  residents  eighteen  or  over. 
Employees  of  Meredith  Corporation  and  co-sponsors 
and  their  families,  respective  of  affiliates,  subsidiaries 
and  advertising  agencies  are  not  eligible.  Contest  void 
where  prohibited  or  restricted  by  law.  Taxes  on  prizes 
are  the  responsibility  of  the  winner. 

9,  For  a  list  of  prizewinners,  send  a  SASE  tO:  Ladies' 
Home  Journal  Room  Makeover  Contest,  Winners  List, 
100  Park  Avenue,  New  York,  NY  10017. 


TS  WORKING? 


INTRODUCING  NEW  MAALOX'"  ANThDIARRHEAL.  IT  STARTS  WORKING 
RIGHT  AWAY.  AND  OFTEN  STOPS  DIARRHEA  AFTER  jUST  ONE  DOSE. 


LEAVE  IT  TO  THE  MAKERS  OF  MAALOX  TO  INTRODUCE  SOMETHING  THAT 
WORKS  THAT  FAST. 


Maalox 


AnthDmrheal 


New.' 


ONE  DOSE  STOPS  IT. 


Prescription  for  disaster 

ii'iiimiiCil Jii'in  pd'^i 

discovered  some  1.5  million  tablets  of 
counterfeit  Ovulen-21,  a  birth  control 
pill.  They'd  been  alerted  by  pharmacists 
in  Florida,  Wisconsin  and  Illinois, 
prompting  an  investigation  and  an  ulti- 
mate recall  of  the  pills.  No  one  knows 
how  many  accidental  pregnancies  might 
have  resulted  in  women  who  thought 
they  were  protected. 

And  in  1985,  officials  recalled  a  large 
counterfeit  shipment  of  the  antibiotic 
Ceclor  that  had  been  distributed  in  Min- 
nesota, Maryland,  Louisiana,  Connecti- 
cut, Texas,  Tennessee  and  Rhode  Island. 
Ceclor  is  commonly  used  to  treat  ear  in- 
fections in  children,  so  countless  young- 
sters endured  pain  and  risked  serious  ear 
damage  because  they  weren't  getting  the 
necessary  treatment. 

Some  cases  have  had  more  drastic  con- 
sequences. Alan  Senders,*  a  retired  elec- 
trician from  Salem,  Oregon,  was  being 
treated  for  leukemia  with  Adriamycin,  a 
drug  that  helps  slow  the  progress  of  the 
disease.  When  his  physician  discovered  a 
month  later  that  the  medicine  was  hav- 
ing no  effect,  he  investigated.  The  doctor 
discovered  that  Senders'  medication  was 
a  counterfeit — filled  with  sugar.  In  an  al- 
ready-uphill battle  against  cancer. 
Senders  had  lost  valuable  time. 

These  cases,  however,  may  be  just  the 
tip  of  the  iceberg.  "What's  especially  dis- 
turbing is  we  never  find  out  about  many 
of  these  situations,"  says  Milton  Silver- 
man, co-author  of  Bad  Medicine  (Stanford 
University  Press,  1992).  "There  could  be 
thousands  of  cases  when  authorities,  as 
well  as  patients  themselves  and  their  doc- 
tors, have  no  idea  what  the  problem  is." 

THE  DISTRIBUTION  CHAIN 

To  understand  how  fake  drugs  get  into 
the  hands  of  consumers,  it  helps  to  un- 
derstand the  way  the  legitimate  drug  dis- 
tribution system  works. 

Pharmacies  rarely  buy  directly  from 
drug  manufacturers.  Instead,  they  purchase 
either  from  a  vvholesaler,  a  distributor  or  a 
salesperson  who  works  for  the  distributor.  . 

Big  drugstore  chains  will  typically 
buy  in  bulk  from  a  wholesaler,  who  of- 
fers a  complete  selection  of  products 
from  various  drug  manufacturers.  A 
smaller  business  usually  buys  from  a  dis- 
tributor— a  middleman  for  wholesalers 
who  deals  only  in  large  quantities.  Some 
distributors,  in  turn,  employ  regional 
salespeople,  adding  another  layer  to  the 
complex  distribution  chain. 

The  counterfeiting  scheme  can  take 
place  anywhere  along  the  line.  The  story 
of  Javid  Naghdi,  a  notorious  drug  coun- 
terfeiter now  behind  bars,  il'ustrates  a 
particularly  intricate  scam. 

Naghdi,  an  Iranian-born  American  cit- 
izen, invested  $21,000  in  equipment  to 
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carry  out  his  operation.  In  an  under- 
ground laboratory  in  Los  Angeles,  he 
manufactured,  bottled  and  labeled  twelve 
hundred  containers  of  fake  Naprosyn,  a 
prescription  drug  used  to  treat  bursitis 
and  arthritis.  Then,  posing  as  a  pharma- 
ceuticals wholesaler,  Naghdi  managed  to 
peddle  the  drugs  to  distributors  who  be- 
lieved they  were  buying  the  real  thing. 

Fortunately,  a  pharmacist  in  Califor- 
nia, when  filling  a  prescription,  thought 
the  drug  smelled  wrong.  After  discover- 
ing that  it  contained  aspirin,  he  alerted 
authorities.  The  drugs  were  recalled  be- 
fore anyone  was  hurt,  and  Naghdi  was  ar- 
rested. But  immediately  after  being 
released  on  bail,  he  skipped  town  and 
disappeared  abroad. 

A  few  months  later,  he  came  up  with 
an  even  bigger  scam.  With  the  $190,000 
profit  he  netted  from  the  first  operation, 
he  manufactured  more  drugs — Naprosyn, 
Tagamet  and  Anspor,  a  popular  antibiot- 
ic. But  this  time,  his  potential  customers 
were  savvy  drug  distributors  who  sensed 
trouble  and  tipped  off  federal  authorities. 
In  1990,  Naghdi  was  convicted  on  nine 
counts  of  fraud  and  is  currently  serving  a 
fourteen-year  sentence  in  a  federal  jail. 

THE  INTERNATIONAL  LINK 

Naghdi  himself  made  the  bogus  drugs 
that  he  distributed.  But  not  all  scam 
artists  undertake  such  complicated  opera- 
tions. Sometimes,  counterfeit  or  unap- 
proved drugs  are  simply  imported  from 
overseas.  Authorities  say  that  though 
these  drugs  are  often  legitimately  pro- 
duced abroad,  there  is  no  guarantee  that 
the  quality  control  there  meets  the 
FDA's  standards. 

The  FDA  tries,  therefore,  to  spot  in- 
coming illegal  drugs  and  stop  them  be- 
fore they  get  off  the  docks  or  out  of  the 
airports.  Some  390  agency  officials  patrol 
the  nation's  more  than  four  hundred  le- 
gal ports  of  entry.  But  their  task  is  a 
formidable  one.  In  addition  to  inspecting 
drugs,  those  FDA  officials  are  responsi- 
ble for  examining  food,  cosmetics  and 
medical  devices.  And  there  are  more  of 
those  products  each  year:  Twenty  years 
ago  there  were  five  hundred  thousand 
import  shipments  annually;  today,  it's 
three  times  that  figure. 

Smuggled-in  counterfeit  drugs  usually 
make  their  way  to  the  pharmacy  counter 
through  a  distributor.  Though  most  dis- 
tributors are  conscientious  about  their 
responsibilities,  some  fall  prey  to  the  lure 
of  the  potential  for  huge  profits:  If  a  dis- 
tributor can  buy  fake  or  substandard 
drugs  and  sell  them  at  a  higher  profit 
than  legitimate  ones,  he  may  be  tempted 
not  to  question  the  person  selling  them. 

DRUG  DIVERSION 

In  some  cases,  though,  it's  actually  the 
distributor's  salespeople — or  even  the 
pharmacist — who  mastermind  the  coun- 


terfeiting  scam.  Typically,  these  ce^ 
volve  what  authorities  call  "drus! 
sion"  schemes  involving  leg;;: 
manufactured  drugs. 

In  1991,  for  instance,  a  pharma,t 
a  sales  representative  in  Oregon  wiju 
victed  of  illegally  selling  prescjj 
drugs  that  were  intended  as  samp!, 
danger  to  consumers:  These  drug: 
have  passed  their  expiration  de: 
could  have  been  different  ones  dn 
customers  believed  they  were  gettt . 

Increasingly,  authorities  are  tak  jp 
cautions  to  safeguard  the  public  j^I 
such  crimes.  The  American  Pharns 
cal  Association  sends  notices: 
newsletter  to  its  members,  alertin^^ 
of  complaints  or  incidents  involvi'  r 
scription  drugs.  In  addition,  th^ 
sends  out  regular  bulletins  to  thou; 
pharmacists  to  keep  them  infer 
suspect  shipments  and  to  urge  tr 
carefully  examine  drugs  they  dispei 

Drug  manufacturers,  too,  ar 
cerned.  David  Emerick,  of  the  P: 
ceutical  Manufacturers  Associatic 
drug  companies  alert  authori: 
physicians  and  pharmacists  coi» 
that  their  brand-name  products  wje 
effective  or  made  someone  sick.  1 

WHAT  YOU  CAN  DO 

Fortunately,  the  chances  of  hecom: 
victim  of  a  drug-counterfeiting  ; 
are  relatively  slim.  Still,  experts; 
helps  to  be  wary.  Here  are  some  i' 
tions  to  take: 

■  Find  out  from  your  physician  ott^^t 
macist  exactly  what  your  prescriFlr 
supposed  to  do,  how  soon  it  shoulrr 
and  what  the  side  effects  are.  If  y 
no  different,  or  especially  if  you 
ence  an  unanticipated  side  effe(| 
should  have  the  prescription  checl 

■  .'\s  much  as  possible,  get  your  pil 
tion  drugs  from  a  pharmacy  you' 
and  trust.  If  you  purchase  them  thm 
mail-order  company,  do  so  througlPit 
ble,  nationally  recognized  organize  r 

■  Legitimate  drug  manufacture 
precise  imprints  on  tablets.  If  th 
print  is  incomplete  or  fuzzy,  it  co 
bogus.  Beware,  too,  of  pills  that 
faded  or  different  color  from  the  ^. 
the  batch,  as  well  as  ones  that  are  bfa 

■  If  a  pill  has  a  very  strong  or  oddjt 
double-check  it  with  your  pharmaa 

Thomas  Clavin  is  a  Sag  HarborSi 
York-based  free-lance  writer  who  fren 
covers  health  issues.  L 


This  IS  the  third  in  a  series  of  Ladies' 
Journal  special  reports  on  the  healt 
system.  In  coming  months,  we  will  be 
mg  on  other  aspects  of  this  crucial  issu 
welcome  your  comments  and  opv 
Please  write  to  LHJ,  Department  C 
Park  Avenue,  New  York,  NY  10017. 


WITH  S-fW 

iTE  emis  AND 


I  


AMD  THlSRE^Pe 

CoOLX>H^K^  IT 


S^^W Rigatoni  Pagioli 


'/  +  cup  i4ioppo(l  frosli 
Knsil  loaves 

8  oz  tiry  ri^ati)ni,  ciM>l'e(l 
&  clrainocl 

1  can(15o7.)S-T\X'lnito 
Beans,  ilminotl 

Salt  6^  pt'pptT 

Parmc-san  i4icose 


p  olive  oi\ 

eless,  skinless 
jn  treasts,  cut  into 
inLs 

eJium  t>nion, 
leJ 

garlic  cloves,  minced 

(14'/?oz)SfW 

f-Cut*  Tomatoes, 
lineJ 

jliveoil  in  large  sldillet.  Saiite  cliicL'en,  stimnt!  frequently 
rool^eJ.  AdJ  onion  &  garlic;  saute  2-3  niin.  Stir  in  S^NX' 
/-Cut*  Tomatoes  and  l>asil.  Simmer  3-5  min.,  stirring 
lona  llv.  Add  rigatoni  and  S^-W  Wliite  Beans;  toss  well  to 
Season  witli  salt  &  pepper;  remove  from  lieat.  Gamisli 
Parmesan  clieese.  berves  3-4. 

tional  information  per  serving:  480  cal;  31  g  protein;  71  g 
;  10  g  filler;  1 1  ti  fat;  750  mg  sodium;  40  m^^  cliol. 
For  free  recipes,  tcrile 
S(  W Fiite  Fool<!,  Smi  Ramon,  C.\  04?.<3-05S7^ 


YES^II^, THEY'RE  THB 
CUl  BUY. 


XW/VS  AFRAID 
Y(%)'D  5AY  THAT... 
THBf^         ^  PROFIT/. 


1/ 


ADVERTISEMENT 


C    I    A  L 


OFFER 


These  beautifully  detailed  fruit  prints 
look  almost  good  enough  to  eat.  Our 
charming  apples,  peaches,  pears  and 
cherries  are  perfect  for  the  kitchen,  but  they'll 
be  equally  at  home  in  the  family  room,  hallway 
or  bedroom.  The  gold-tone  frames  provide  an 
elegant  finishing  touch.  The  prints  measure 
8"xl0"  and  can  be  purchased  as  a  framed  set 


of  two  or  four.  (An  unframed 
set  of  four  is  also  available.) 

To  round  out  the  fruit  theme, 
drape  our  soft,  100  percent 
cotton  throw  over  a  chair  or 
sofa  for  an  inviting,  comforting  look.  The  woven 
pattern  features  a  bountiful  han/est  of  oversize 
fruits  just  in  time  for  fall.  Order  today! 


TO  ORDER  Wl 
A  CREDIT  CARli 
CALL  THIS  Tod 
FREE  NUMBER 
8OO-722.999I 
24  HOURS  A  0/ 
7  DAYS  A  WEE, 


Order  a  set  of  four  unframed  prints  (item 
#U2(X)8)  for  just  $11.98,  plus  $3.95  for 
postage  and  hiindling;  or  choose  any  two 
framed  prints  (item  #IJ2009:  A-cherries, 
B-pears,  C-peaches.  D-apples)  for 
$25.98,  plus  $4.95  for  postage  and 
handling;  or  save  over  $10  with  a  set  of 
four  framed  prints  (item  #LJ2010)  for 


$44.98,  plus  $5.95  for  postage  and 
handling.  Order  the  fruit  throw  (item 
#LJ201  1)  for  $44.98.  plus  $4.95  for 
postage  and  handling.  On  Canadian 
orders  (U.S.  funds  only)  add  S5  for  each 
item  ordered.  We  honor  MasterCard. 
Visa  and  American  Express.  By  mail, 
send  a  check  or  money  order,  payable  to 


S.E.T.,  for  price  plus  postage  and 
handling  to:  LHJ  Fruit  Print  Offer/S.E.T. 
Distributing,  Dept.  309-078,  P.O.  Box 
626,  Howell,  NJ  07731.  Specify  item 
number  when  ordering  and  be  sure  to 
include  card  number,  expiration  date  and 
signature  with  credit-card  mail  orders. 
Vendor:  S.E.T.  Distributing  Corp. 


A  DELICIOUS  NEW  RANCH 


YOU  AND  BEST  FOODS' 
MAKE  FRESH. 


* 


Now  making  fresli  liomemad 


e  ranc 


1 


■^mm^  salad  clressiiag  is  as  easy  as 


Iding  milk.  Jiist  spoon  out  new  Best  Foods  Homestyle 


Ranch 

"Vi  DRESSING  MI)' 


:k  D 


ancn  l^ressmg  M  IX 


a  delicious  creamy  klend  of  lierLs 


ad  spices.  TKen  add  mi  Ik  for  a  taste  so  fresk  and  komemade  it  cou  Id 


nly  come  from  you  —  and  Best  Foods. 


Brin^  out  tke  Best  Foods... 
brm^  out  the  best.® 


I      MFR  Coupon       |     Expires  12-31-93  | 

Save  |1.00 

Best  Foods®  New  Homestjk 
Randi  Dres  sing- Mix. 

'  Maiioiniai^ij  ^eLiwi:^ 

^.ON^l'MER:  Limit  one  coupon  per 
purchase  and  you  must  pay  all  applicable 
sales  taxes.  Void  where  prohitileci,  taxed 
,.r  otherwise  restricted.  Cash  value 
l/lOOd-.  RiiTAlLlHR:  Best  Poods  will 
reimhurse  you  the  face  value  of  this 
coupon  plus  8it  if  suhmitted  in  full  coni- 
phaiice  with  the  Best  Foods  ReJemptioii 
I'tdicy.  Send  coupons  for  redemption  to 
Best  l-oods,  CMS  Dept.  #  48001, 
:   I",iwcet(  Prn,     \\]  K..,.  TX  78840 


'48001  "31  076' 


May  not  te  available  in  all  areas. 

telW3  Best  Hoods,  t  IT  Intemalional  Inc. 


ADVERTISEMENT 


E    C    I    A  L 


OFFER 


EASY 


"1 


Our  collection  of  baking  tops  for  apple-  or  heart-shaped  designs, 

pie-baking  acces-  The  perfect-a-crust  mold  will  help  you  create  a 

sories  makes  bak-  perfectly  round  crust,  and  our  piecrust  shields  will 

ing  Mom's  apple  keep  the  crust  from  overbrowning.  The  nine-inch 

pie  easier  than  ever.  The  apple-peeling  machine  glass  pie  plate  from  Anchor  Hock- 


speeds  up  the  tedious  process  of  peeling,  and  the    ing  is  dishwasher  safe  and  comes 


no-mess  dough  disk  has  a  removable,  nonstick  with  a  five-year  warranty.  Order 
pastry  cloth  to  make  cleanup  a  breeze.  To  make  today  for  everything  you  need  to 
sure  your  pies  look  as  good  as  they  taste,  use  our    bake  a  perfect  pie! 


TO  ORDER  W 
A  CREDIT  CAI 
CALL  THIS  TO 
FREE  NUMBE 
800-722-99 
24  HOURS  A  C 
7  DAYS  A  WE 


Order  the  apple-peeling  machine  (item  $5.93  for  postage  and  handling.  On  LHJ  Pie  Offer/S.E.T.  Distributing, 

#LJ2()l.s)  tor  $14.98,  plu.s  $3.95  for  Canadian  orders  (U.S.  funds  only)  add  Dept.  309-080.  P.O.  Box  626,  Howell, 

postage  and  handling:  or  order  the  $5  for  each  item  ordered.  We  honor  NJ  07731.  Specify  item  number  when 

six-piece  baking  set  (item  #LJ2()12),  MasterCard.  Visa  and  American  ordering  and  be  sure  to  include  card 

which  includes  dough  disk,  baking  Express.  By  mail,  send  a  check  or  number,  expiration  date  and  signature 

tops,  perfect-a-crust  mold  ;,  piecrust  money  order,  payable  to  S.E.T..  for  with  credit-card  mail  orders.  Vendor: 

shields  and  pie  plate,  for  $29.98  plus  price  plus  postage  and  handling  to:  S.E.T.  Distributing  Corp. 


recious^  Yolanda  Bello 
t'issue  baby  doll  at 
ard-to -believe 


^       a  a  • 


Actual  size  of  doll  is  13  inches  long. 
Complete  with  fluffy,  scented  "cloud." 


he  adorable  newborn  "Meagan  Rose."  She's  the  first  issue  in 
\a's  Heaven  Scent  Babies^^\  a  charming  new  collection  of  porce- 
iby  dolls  from  Yolanda  Bello  -  world-renowned,  award-win- 
rtist  and  America's  foremost  dollmaker. 

4eagan  Rose"  is  the  perfect  introduction  to  the  distinctive 
{  of  Yolanda  Bello,  and  to  the  rewarding  hobby  of  doll  collecting. 
4eagan  Rose's"  head  and  limbs  are  crafted  of  fine  bisque 
lain,  delicately  hand-painted.  Her  expertly  sculpted  baby 
ision  is  all  smiles,  with  bright,  hand-set  blue  eves  that  shine  in 
menl.  She  wears  a  beautifully  tailored  pastel-pink  sleeper, 
ed  in  silk  ribboiis  and  lace  trim... and  rests  on  a  soft  "cloud" 
■  scented  of  baby  powder. 

icommended  by  Ashton-Drake,  "Meagan  Rose"  is  certified 
ere  Grade  -  your  assurance  of  superior  artistry  and  crafts- 
nip.  Bring  home  this  sweet  little  rosebud  for  just  $49.95.  But 
.."Meagan  Rose"  is  issued  in  aii  exclusive,  hand-numbered  edi- 
3  order  today. 


PLEASE  RESPOND  BY: 

September  30.  1993 


THE  .\SHTO>-DRAKE  CAUERIES 

9200  North  Maryland  Ave. 
Niles,  Illinois  60714-1397 


YES,  I  would  like  to  reserve  "Meagan  Rose." 
Limit  one.  I  understand  that  1  need  SEND  NO 
MONEY  NOW.  The  first  installment  will  be  billed 
before  shipment  of  the  doll. 

•SEND  NO  MONEY  NOW 

•3  EASY  PAYMENTS  OF  S16.65» 

•ONE- YEAR,  RISK-FREE  GUARANTEE 


Signature 

Date 
(  ) 

Name  (please  print  clearly) 

Telephone 

.Address 

City 


State 


Zip 


•Pius  S4.94  home  delivery  fee  and  anv  applicable  state  sales  tax.  Please 
allow  4  to  6  weeks  for  delivery  Canadian  price:  $69  95  pius  postage  and 
handling  and  any  applicable  iales  tax  7698 1  -1)88001 


TheAshton-DrakeGalleries 


'There  is  a  demon  inside  my  soul" 

^■'}:r>nicJ from  page  15~ 
ihe  bad." 

Though  the  case  was  one  of  the  most 
lio  orious  in  Dallas,  it  was  also  based  on 
circumstantial  evidence  and — after  a 
threc-and-a-half-week  trial — the  jury 
found  Railey  not  guilty.  But  the  nagging 
question  remains:  Did  Walker  Railey  get 
away  with  a  brutal  crime?  And  why  did 
prosecutors  fail  to  question  the  one  per- 
son who  might  have  helped  them  win  a 
conviction— Railey's  young  son? 

AN  OMINOUS  MESSAGE 

Walker  and  Peggy  Railey  met  in  the  sev- 
enties at  Southern  Methodist  University 
(SMU).  Slim,  wholesome,  with  a  radiant 
smile,  Peggy  had  been  raised  in  a  middle- 
class  family  in  Milwaukee.  Walker,  the 
son  of  a  sheet-metal  worker  from  Owens- 
boro,  Kentucky,  had  grown  up  poor,  but 
he  had  a  fierce  determination  to  succeed. 
They  were  married  in  1971,  and  only 
nine  years  later,  at  age  thirty-three. 
Walker  was  appointed  senior  minister  of 
First  United  Methodist  Church  of  Dal- 
las, one  of  the  largest  Methodist  congre- 
gations in  the  country. 

A  dynamic  preacher,  Railey  spoke  out 
on  social  issues  such  as  racial  prejudice. 
He  also  talked  openly  about  his  life  and 
the  lives  of  his  family  and  friends. 

His  wife,  an  accomplished  musician, 
diligently  applied  herself  to  the  role  of  pas- 
tor's wife.  "Peggy  was  very  creative,  very 
bright,  very  loving,"  says  Diane  Yarring- 
ton,  whose  husband,  John,  was  minister  of 
music  at  First  United  Methodist  Church. 

But  Peggy  hated  being  in  the  lime- 
light, and  she'd  visibly  wince  when  her 
husband  used  examples  from  their  home 
life  in  his  sermons.  Gradually,  she  began 
to  withdraw  from  many  church  activities, 
and  was  upset  about  the  complete  devo- 
tion her  husband  gave  to  his  job. 

Railey  also  devoted  a  great  deal  of  time 
to  other  aspects  of  his  career.  He  was 
president  of  the  Greater  Dallas  Commu- 
nity of  Churches,  hosted  a  weekly  TV 
show,  and  had  been  chosen  to  give  a  se- 
ries of  sermons  to  be  broadcast  over  hun-. 
dreds  of  radio  stations  across  the  country. 
There  was  even  speculation  that  Railey 
might  soon  be  appointed  bishop. 

Then,  on  March  21,  1987,  an  anony- 
mous letter  threatening  Walker  Railey 
arrived  at  the  church.  Typed  in  capital 
letters,  u  warned:  "Dallas  don't  want  any 
nigger  lovers  like  you."  When  a  second 
letter  followed,  Railey  discussed  it  with 
several  church  and  staff  members  and 
then  took  the  letters  to  the  FBI. 

There  didn't  seem  cause  for  real  con- 
cern until  two  letters  arrived  at  the  Railey 
home.  One  mentioned  seeing  Megan, 
two,  and  five-year-old  Ryan  (whom  the 
letter  writer  called  Bryan)  leaving  for 
school.  "Peggy  was  very,  very  concerned," 


says  Diane.  The  Dallas  police  agreed  to 
provide  the  Raileys  with  some  protection. 

A  STRANGE  SERMON 

On  Easter  Sunday,  plainclothes  police  offi- 
cers were  stationed  at  the  church  to  guard 
Railey  and  his  family.  Between  the  early 
morning  sermon  and  the  eleven  o'clock 
service,  another  note  had  been  found  in 
the  church.  "Easter  is  when  Christ  arose," 
it  said.  "But  you  are  going  down." 

On  a  hunch,  an  associate  pastor  ran  up 
to  his  office  and  typed  out  the  same  words 
on  his  typewriter;  the  typeface  matched 
exactly.  Incredibly,  it  appeared  that  who- 
ever was  threatening  Railey  might  be  op- 
erating from  inside  the  church. 

The  police  officer  protecting  Railey  ad- 
vised him  not  to  conduct  the  second  ser- 
vice, and  worried  members  of  the  church 
staff  agreed.  But  Railey  was  determined  to 
preach.  Donning  a  bulletproof  vest  under 
his  robes,  he  stepped  up  to  the  pulpit. 

Halfway  back  in  the  sanctuary  sat  Peg- 
gy next  to  a  female  police  officer.  Also  in 
the  congregation  were  Thelma  Goodrich, 
the  widow  of  a  revered  former  minister  of 
the  church,  and  her  daughter,  Lucy, 
forty-five,  a  clinical  psychologist. 

Tall,  with  frosted  blond  hair,  Lucy 
was  twice  divorced,  and  had  changed  her 
last  name  to  Papillon,  the  French  word 
for  butterfly,  implying  she  had  under- 
gone a  metamorphosis  in  her  life. 

Railey  had  titled  his  sermon  "The 
Conspiracy  of  Hope,"  but  its  message  was 
very  dark.  Wiping  his  brow,  Railey  de- 
clared, "Somebody  here  needs  to  hear 
these  words."  Then  he  gave  a  chilling 
quotation  from  the  work  of  Robert  Farrar 
Capon,  an  Episcopal  priest:  "Jesus  came 
to  raise  the  dead.  The  only  qualification, 
therefore,  for  the  gift  of  the  Gospel  is  to 
be  dead.  You  don't  have  to  be  smart.  You 
don't  have  to  be  wonderful.  You  don't 
have  to  be  anything."  He  raised  his  hand 
and  pointed  toward  the  back  of  the  sanc- 
tuary. "You  just  have  to  be  dead,  and 
Easter  comes  for  you." 

A  BRUTAL  AnACK 

Two  days  later,  Peggy  Railey  was  stran- 
gled. In  the  opinion  of  the  medical  exam- 
iner, the  attacker  probably  thought  he'd 
killed  her,  but  in  fact  he  had  delivered  her 
to  a  hideous  state  between  life  and  death. 
Deprived  of  oxygen,  large  sections  of  her 
brain  were  destroyed.  But  as  the  parts  that 
survived  once  again  received  oxygen,  Peg- 
gy began  to  convulse  so  violently  that  her 
body  was  raised  off  the  floor. 

"I've  just  come  into  the  house,  and  my 
wife  is  in  the  ki — garage — and  .  .  .  and 
somebody  has  done  something  to  her, 
and  my  children  are  on  the  floor,"  Railey 
reported  to  the  91 1  emergency  dispatcher 
at  12:43  Wednesday  morning,  April  22. 
"Send  the  paramedics  and  the  police, 
please."  He  also  called  John  and  Diane 
Yarrington  and  ran  next  door  to  get  his 


If 


neighbor,  Charles  Massoud. 

Inside  the  Railey  house,  Pegj 
writhing  on  the  floor  of  the  garaj 
there  was  no  blood,  no  marks,  no  j 
a  struggle.  Her  shirt  was  neatlv 
into  her  pants,  her  hair  was  comb) 
glasses  were  on.  The  neighbor  nottj 
although  Railey  stood  by  his  wife, 
not  touch  her  or  try  to  administer 

By  the  time  the  Yarringtons  a; 
there  were  squad  cars  in  front  of  the» ' 
and  Peggy  was  in  an  ambulance, 
house,  Railey  was  sitting  on  a  stool 
ing  Megan.  As  he  saw  Diane,  he 
rise.  "Take  my  babies,"  he  said  simp 

It  broke  Diane's  heart  to  look 
children.  Why  weren't  they  cn.-in 
wondered.  Both  seemed  stunned, 
ented,  and  utterly  alone.  Ryan  was 
bling.  Diane  scooped  the  childre 
her  arms  and  carried  them  to  her  h' 

PRIME  SUSPECT  | 

The  next  day,  April  23,  Railey  me- 
the  police  for  two  hours.  It  was  tl 
official  intersdew  he  would  give  th- 
the  six  years  since  the  crime.  . 
points  have  become  the  subject  of  , 
dispute  between  prosecutors  and 
n^ys  representing  Railey.  But  one 
is;'not  in  doubt:  When  the  minisi 
scribed  his  actions  during  the  hot 
fore  and  after  his  wife  was  strangl. 
did  not  tell  the  whole  truth. 

For  instance,  according  to  .\s; 
District  Attorney  Cecil  Emerson,  jj. 
told  the  police  on  Easter  Sunday  t 
and  Peggy  were  planning  to  take  th 
dren  out  of  town  for  the  entire  wj 
they  would  not  require  police  prot< 
In  reality,  they  were  planning  a  t 
San  Antonio,  but  weren't  leaving 
Thursday  afternoon. 

On  Tuesday,  April  21,  the  day  of 
tack,  worried  church  officials  had 
mobile  phone  installed  in  Railey's 
help  would  always  be  at  hand.  At  5:5 
Railey  called  his  wife  on  his  ne 
phone.  As  soon  as  he  hung  up,  he  « 
Lucy  Papillon's  office. 

In  talking  with  the  police,  Raileyj 
mentioned  calling  Lucy  or  that  %n 
spent  a  half  hour  at  her  home  that 
He  also  neglected  to  say  that  the 
them  had  been  having  an  affair  for  aiui 
year.  But  ever\-  time  he  made  a  call, ; 
puter  had  recorded  the  time,  the  n 
called,  and  the  length  of  the  convers; 

Around  6:30  that  night,  W'alker  . 
arrived  at  home.  Peggy,  he  said, 
the  garage  trying  to  fix  a  garage p 
latch.  A  short  time  later,  Railey  s; 
headed  over  to  the  libraries  at  Si\ 
work  on  a  book  he  was  writing. 

Lucy  Papillon  lived  near  camp 
7:32  P.M.,  Railey  phoned  her  and,  he 
later  admit,  went  to  her  house  for 
minutes.  The  rest  of  the  evenic 
claimed,  was  spent  in  two  differt 
braries,  except  when  he  took  a  breal 
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d  Peggy.  Later  that  night,  he 
her  phone  call  to  his  wife.  This 
,\  anting  to  disturb  her  if  she  was 
he  said,  instead  of  calling  their 
one  line,  he  called  the  line  that 
ed  to  an  answering  machine, 
jbe,"  the  message  began.  "I'm 
u  from  my  mobile  phone.  Peg, 
. .  oh,  I  don't  know.  I  don't  have 
:'s  somewhere  between  10:30  and 
lewhere  along  in  there."  He  told 
:  pected  to  be  home  around  one, 
;  :k  the  garage  if  she  wished.  "My 
:  that  you're  safe." 
lone  records  revealed  this  call 
I  lly  made  at  12:03  a.m.  By  this 
I  ggy  Railey  had  already  been 
;  police  believe  the  attack  oc- 
tween  9:30  and  1 1 :30  P.M.. 
.'-six  minutes  after  Railey's  first 
:  same  phone  rang  again.  "Hi, 
I  12:29,  and  I'm  on  my  way  home 
;  J.  Everything  went  really  well.  I 
I  accomplished.  .  .  .  I'll  be  home 
:  ^5.  Love  you,  dear.  Bye-bye." 
<  police  went  over  Railey's  story, 
.•ncies  jumped  out.  How  did  the 
•  know  the  time  so  precisely  dur- 
!  :cond  phone  call  when  minutes 
,  had  said  he  had  no  watch?  Why 
i  ence-request  card  he'd  left  with 
'  ibrarian  did  he  note  the  time  as 
,  .,  when  the  librarian  claimed  it 
I  lly  close  to  midnight?  Why  had 
tinned  police  protection  and  left 
:  and  children  alone  when  their 
been  threatened?  Why  had  the 
ystem  in  the  Raileys'  house  not 
/ated  by  the  intruder? 
)eople  in  Dallas  were  also  begin- 
lave  doubts.  "I  talked  to  him 
s  after  the  attack,"  recalls  Lon- 
er, chairman  of  the  department 
Q  at  SMU  and  a  member  of  Rai- 
gregation.  "Walker  had  little  or 
to  say  about  Peggy  or  even  his 
ren." 

two  years  he'd  been  a  member 
United  Methodist  Church, 
lad  seen  hints  of  another,  darker 
.alley — flashes  of  insecurity  and 
rumors  of  outbursts  with  the 
taff.  And  one  of  the  recurrent 
n  Railey's  sermons  was  to  warn 
way  things  seem  is  not  the  way 
e." 

Tont  entrances  to  our  homes  are 
ately  decorated  arid  appointed 

items  necessary  to  perpetuate 
e  we  want  other  people  to  have 
ailey  had  once  said  in  a  sermon. 

coming  through  the  back  en- 
the  garage — of  his  home,  Railey 
,  would  a  visitor  get  a  glimpse  of 
really  was.  And  in  a  March  17, 
rmon  entitled  "A  Two-Faced 
.ailey  had  said:  "As  a  child  I 
le  darkness,  but  as  an  adult,  I 
le  to  fear  the  light.  For  whenev- 
;ht  shines  into  the  dark  corridors 


of  my  life,  more  is  revealed  than  I  would 
like  to  admit." 

Within  hours  after  his  conversation 
with  Lonnie  Kliever  on  April  30,  Railey 
locked  the  door  to  the  suite  ai  Presbyterian 
Hospital,  where  he  was  staying  to  be  near 
Peggy.  He  wrote  out  a  four-page  suicide 
note,  including  burial  instructions,  and 
then  took  an  overdose  of  sleeping  pills. 

"There  is  a  demon  inside  my  soul,"  he 
said  in  the  note.  "It  has  always  been 
there.  My  demon  tries  to  lead  me  down 
paths  I  do  not  want  to  follow.  At  times 
that  demon  has  lured  me  into  doing 
things  I  did  not  want  to  do.  .  . . 

"All  of  my  life  people  have  seen  me  as 
strong.  The  truth  is  just  the  opposite.  I  am 
the  weakest  of  the  weak.  People  have  seen 
me  as  good.  The  truth  is  just  the  opposite. 
I  am  the  baddest  of  the  bad.  People  have 
seen  me  as  virtuous.  The  truth  is  just  the 
opposite.  I  am  the  lowest  of  the  low." 

At  9:30  the  following  morning,  offi- 
cers who  arrived  to  question  Railey  about 
inconsistencies  in  his  story  found  him 
unconscious.  Moved  to  intensive  care, 
Railey  lay  in  a  room  only  yards  from  Peg- 
gy. Both  were  in  comas.  To  many  people 
in  Dallas,  the  righteous  minister  had 
suddenly  become  the  number-one  sus- 
pect in  the  attempted  murder  of  his  wife. 

A  LACK  OF  EVIDENCE 

After  recovering  from  his  suicide  at- 
tempt, Railey  spent  several  weeks  in  a 
private  psychiatric  hospital.  Upon  his  re- 
lease he  refused  to  speak  to  the  police, 
but  he  did  talk  to  the  press. 

"I  didn't  attack  my  wife,"  Railey  told 
The  Dallas  Morning  Neivs  in  late  June 
1987.  "I  didn't  plan  to  have  someone  at- 
tack my  wife.  I  didn't  orchestrate  a  plan 
to  attack  my  wife.  And  if  1  had  written 
the  letters,  I  wouldn't  have  written  them 
on  a  typewriter  in  church." 

But  the  speculation  in  Dallas  was  that 
he  had  done  exactly  that.  However,  a 
"fact-finding"  grand  jury  session  failed  to 
produce  enough  evidence  to  indict  Railey. 

By  late  summer,  Peggy's  condition 
had  been  diagnosed  as  permanent  and 
she  was  moved  to  a  nursing  home  in 
Tyler,  close  to  her  parents.  In  September, 
Railey  voluntarily  surrendered  his  cre- 
dentials as  a  minister  of  the  United 
Methodist  Church.  He  also  relinquished 
temporary  custody  of  his  children  to  the 
Yarringtons.  A  month  later,  Railey 
waived  guardianship  of  his  wife's  affairs, 
recommending  that  her  mother  take 
over.  And  just  after  Thanksgiving,  Railey 
packed  his  bags  and  moved  to  Califor- 
nia— prompted  by  the  need  to  find  a  job, 
he  insisted.  It  was  soon  disclosed  that 
Lucy  Papillon  had  also  moved  to  San 
Francisco,  and  that  the  two  of  them  were 
sharing  an  apartment. 

Railey  left  behind  a  shattered  congre- 
gation, an  angry  city  and  a  devastated 
family.  His  in-laws  filed  a  (continued) 
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demon  inside  my  soul" 


civil  lawsuit  against  him.  When  Railey 
failed  10  show  up  and  answer  the  charges, 
he  was  made  liable  for  the  cost  of  Peggy's 
care.  An  S18  million  judgment  was  as- 
sessed against  him,  but  he  has  yet  to  pay 
.loll  T  toward  his  wife's  treatment. 

;  tic  Dallas  district  attorney's  office 
;ii;ai.i  anik  the  case  to  the  grand  jury — and 
this  time  they  won  an  indictment. 

In  August,  Walker  Railey  was  arrested 
at  the  Immanuel  Presbyterian  Church,  in 
Los  Angeles,  where  he  was  working  as  a 
$70,000-a-year  administrator.  His  trial 
lasted  three  and  a  half  weeks.  There  was 
some  new  evidence,  including  DNA  test- 
ing that  provided  a  tantalizing  but  incon- 
clusive link  between  Railey  and  whoever 
licked  the  envelope  of  the  threatening 
letters.  But  experts  could  not  say  beyond 
reasonable  doubt  that  it  had  been  Railey, 
or  even  that  the  letters  had  been  typed  on 
the  church  typewriter. 

Railey  himself  was  the  final  witness 
for  the  defense.  Calmly,  he  answered  all 
the  questions  the  prosecution  had  been 
able  to  come  up  with.  The  card  he  had 
left  for  the  librarian  asking  for  research 
help  had  been  left  at  10:30  P.M.,  Railey 
claimed,  but  not  picked  up  by  library 
staff.  He  had  handed  it  to  another  librari- 
an close  to  midnight.  He  had  purposely 
lied  to  Peggy  when  he  left  a  message  on 
their  answering  machine,  claiming  it  was 
between  10:30  and  10:45  when  it  was  ac- 
tually after  midnight.  He  assumed  she 
would  be  asleep,  and  he  was  covering  for 
himself  as  he  tried  unsuccessfully  to  see 
Lucy  Papillon  one  last  time  that  night. 

Why,  he  was  asked,  had  he  tried  to 
commit  suicide,  calling  himself  "the  bad- 
dest  of  the  bad,"  if  he  was  not  his  wife's 
attacker?  "I  was  conferring  an  over- 
whelming sense  of  shame  that  I  was  not 
at  home  at  the  time  someone  tried  to  kill 
my  wife,"  he  answered.  "The  despair  was 
hell  every  day." 

On  the  third  day  of  deliberations,  the 
jury  returned  a  verdict  of  not  guilty.  Af- 
ter some  initial  surprise  at  the  verdict. 
Assistant  District  Attorney  Cecil  Emer- 
son acknowledged  that  "the  jury  felt  that 
due  to  the  circumstantial  nature  of  the 
case,  the  evidence  was  insufficient." 

That  didn't  explain,  though,  why  for 
weeks  Emerson  had  said  he  might  call  Rai- 
ley's  son,  Ryan,  to  the  stand.  Or  why  it  was 
never  brought  up  m  court  that  on  the 
night  Peggy  was  strangled,  someone  also 
put  his  hands  around  Rvan  Railey's  throat. 

THE  WITNESS  WHO  NEVER  TESTIFIED 

According  to  Diane  Yarringion,  when 
five-year-old  Ryan  woke  up  the  day  after 
Peggy's  attack,  there  were  tiny  red  marks 
all  over  his  face.  Ryan's  pediatrician. 


George  Monroe,  told  Diane  that  the 
marks  were  tiny  broken  blood  vessels, 
which  also  accounted  for  Ryan's  blood- 
shot eyes.  The  doctor  then  showed  Diane 
Ryan's  neck.  "There  was  the  imprint  of  a 
thumb  and  four  fingers,"  recalls  Diane. 
"Dr.  Monroe  said  that  whoever  had  stran- 
gled Peggy  had  done  it  to  Ryan  as  well." 

The  injuries  were  noted  the  following 
day,  April  23,  1987,  by  a  female  police  offi- 
cer who  arrived  to  question  Ryan.  Al- 
though very  reluctant  to  talk,  when  asked  if 
he  had  seen  his  mother  get  hurt,  Ryan  ad- 
mitted that  he  had.  When  asked  who  had 
hurt  his  mother,  Ryan  said  it  was  Jim,  one 
of  his  friends.  Then  Ryan  said,  "Maybe  it 
was  Jim's  daddy."  After  a  few  minutes,  the 
police  officer  asked  him  again.  Ryan  whis- 
pered, "Maybe  it  was  Daddy." 

Two  days  later,  Ryan  told  police  De- 
tective Billy  Hooker  that  he  had  been  in 
bed  when  the  attack  started,  and  there 
had  been  one  robber,  or  maybe  three  rob- 
bers, and  Ryan  had  hit  the  robber.  It 
seemed  like  a  confused  account  from  a 
bewildered  little  boy,  but  what  interested 
the  police  most  was  Ryan's  insistence 
that  his  mother  was  hurt  not  in  the 
garage,  but  in  the  kitchen.  Detectives 
who  had  listened  to  the  tape  of  Railey's 
911  call  were  convinced  that  when  the 
minister  said,  "my  wife  is  in  the  ki — 
garage,"  he  had  started  to  say  "kitchen." 

After  Peggy's  attack,  Ryan  developed  a 
bad  stutter.  And  he  had  a  desperate  need 
to  talk  about  his  mother.  Was  she  getting 
better?  Why  couldn't  he  see  her? 

Then,  in  May,  Ryan  opened  up  to  Lib- 
by  Sprinkel,  the  mother  of  one  of  his 
friends.  One  morning,  Sprinkel  was  sit- 
ting on  her  couch  folding  towels.  When 
she  asked  Ryan  if  he  wanted  to  go  outside 
and  play,  he  "said,  'No,  I'll  just  sit  here 
and  rock.'  And  he  went  across  the  room 
and  got  my  rocking  chair  and  pulled  it  as 
close  to  me  as  he  could  get.  He  just  start- 
ed telling  me  about  his  mommy  and  dad- 
dy," Sprinkel  says.  "He  said  he  had  two 
mommies  and  daddies.  He  called  his 
mothers  Mommy  Peggy  and  Mommy  Di- 
ane. He  said  his  real  mom  was  sick  in  the 
hospital.  Then  he  said,  'Well,  she's  not  re- 
ally sick,  she  was  hurt.' 

"He  started  getting  really  agitated," 
Sprinkel  remembers.  "He  was  talking  re- 
ally fast,  and  not  stuttering  at  all.  He 
said,  'I  heard  a  noise  and  I  got  up.'  He 
put  one  hand  on  his  throat  and  said,  'My 
daddy  was  choking  her.  I  saw  my  father, 
I  saw  my  father's  hands,  he  had  his  hands 
around  my  mother's  neck' — he  kept  re- 
peating that — 'He  had  his  hands  around 
my  mother's  neck,  and  she  was  coughing 
and  gagging.'  It  was  like  he  was  reliving 
it.  Then  suddenly  his  voice  changed  to 
the  third  person,  and  he  was  scolding. 

"  'No!  No!  No!  A  bad  man  did  that  to 
Mommy,  Ryan.  A  bad  man  did  that  to 
Mommy!  Ryan,  go  back  to  bed.  A  bad 
man  did  that  to  Mommv.  Go  back  to 


your  bed.'  When  he  said  that  pan,  - 
stuttering  came  back." 

For  two  weeks,  Sprinkel  debatecrlu 
to  do.  "I  had  chills  and  I  felt  sick  m 
stomach.  I  couldn't  sleep.  FiaW 
called  Diane."  m- 

Neither  Sprinkel  nor  Diane  YaJ' 
ton  knew  quite  what  to  do.  Dian;. 
she  never  contacted  the  authoriti  ■ 
cause,  at  the  time,  she  believed  Ry;  -,• 
struggling  to  make  sense  of  whs 
happened  to  his  mother,  and  wa 
trying  desperately  to  get  attention. 

Then,  on  April  24,  1988,  three  d, 
ter  the  first  anniversary  of  the  ai 
Ryan  startled  Diane  by  telling  her  t 
and  Megan  had  seen  what  happei; 
their  mother:  "Megan  and  I  saw  tb^ 
ber  squeeze  Pegg\''s  throat.  He  sqi 
it  real  hard,  and  Megan  and  I  cried.' 

"What  did  the  robber  look  like 
ane  asked. 

"He  had  on  black  clothes  and  ai 
Ryan  said. 

Diane  reported  what  Ryan  ha 
her  to  the  FBI.  She  also  told  them 
something  else  Ryan  had  once 
tioned:  He  had  asked  her  if  the 
had  searched  the  house;  she  tol( 
th^t  they  had.  "Then  they  fouB 
bl^ck  suit  and  black  mask  in  Ws 
closet,"  Ryan  had  said. 

In  1991,  when  Libby  Sprinkel  r 
the  paper  that  the  police  were  issuii 
nal  appeal  for  anyone  with  knowle 
the  attack  on  Peggy  Railey  to  con 
ward,  she  phoned  them.  She  was  sh 
to  learn  that  what  Ryan  told  her  ha 
er  before  been  reported  to  the  police 

To  sort  through  the  conflicting 
ments  Ryan  had  made,  the  FBI  sen 
Burgess,  D.N. Sc.,  an  expert  in  chile 
ma  from  the  University  of  Pennsy 
School  of  Nursing,  to  interview 
about  what  he  had  witnessed.  Bi 
noted  in  her  report  that  during  the 
view,  Ryan,  then  nine  years  old,  Si 
had  seen  what  had  happened  t 
mother  that  night.  She  asked  h 
make  drawings  of  it. 

Ryan  made  seven  drawings.  One 
pictures  was  of  himself  in  bed,  hea 
scream,  and  getting  up  to  see  whs 
wrong.  In  the  next,  a  person  is  sia 
behind  his  mother,  strangling  her. 
sixth  drawing,  a  person  is  standin) 
Ryan's  bed,  holding  a  pillow  ov 
head.  As  recorded  in  Burgess'  n 
Ryan  said,  "Someone  came  into  my 
and  held  my  head  so  I  couldn't  bres 
could  feel  a  hand.  Then  I  woke  up."" 

Finally  Burgess  asked  Ryan  to  c«' 
picture  of  the  man  who  had  attack  fc 
mother.  "He  drew  the  same  figure  \h 
drawn  when  I  asked  him  to  draw  1 
ther,"  she  recalls. 

Burgess  believes  the  same  man  w'l 
tacked  Peggy  Railey  also  hurt  Rya; !" 
night,  and  she  believes  that  ma; 
Walker  Railey.  She  gives  iconi 
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E,  ALABAMA  Beautiful  French-lounded  cily 
ly  on  the  Alabama  Gulf  Coast  Noted  tor  historic 
urns,  llowers,  trees,  seafood,  liospitality.  U  S  S 
,tiip  Bellingratfi  Gardens  Free  visitors  guide 
SAS 

e  green-budding  beauty  of  ttie  NATURAL  STATE 
nformative  Vacation  Planning  Kit  from 
AS  includes  TourGuide,  State  Higfiway  t^ap. 
id  Camping  Guide  and  Events  Calendar  FREE" 
(ADO 

A  COUNTRY  Free  sixty-eight-page  "Fun"  va- 
iCtacular  fall  colors,  travel  the  Heritage  Trail.  en|oy 
lahgre.  Pioneer  lorn,  gold-medal  lishing,  three 
(sand  the  Black  Canyon  National  fVlonument 
SCTICUT 

:  CONNECTICUT  Vacation  Guide  highlights 
acation  destinations  with  extensive,  easy-to-use 
tractions,  lodging,  activities  and  special  events 
-we  re  full  of  surprises  For  mlormation  or  room 
circle  coupon  number  4 

JOLIDATED  CRUISES  Cruise  specialists 
e  ships  and  the  best  buys  available  on  all  major 
No-hassle  bookings.  Ten  years  experience  The 
he  light  price 

MBOATtN'— Live  the  legend.  Free  full-color 
hiighting  tantalizing  cuisine  and  exciting  enlerlain- 
to  twelve-night  IVIississippi  and  Ohio  River  pad- 
;amboat  vacations  aboard  the  legendary  Delta 
le  magnificent  Mississippi  Queen  See  your  travel 
I  for  free  brochure, 
ICT  OF  COLUMBIA 
(INGTON,  DC— Discover  America  s  Play- 
y  Washington,  D  C  hotels  have  holiday  and  week- 
ginning  at  $59  So  come  for  the  free  museums, 
j  shops  and  eateries 
>A 

TONA  BEACH-OCEANS  ELEVEN 
r  3— Discover  the  value  of  the  beach  at  six  quality 

dels,  all  offering  free  family  recreation  programs 

)r  brochure  and  discount  information, 

3LER  COUNTY,  FLORIDA— The  quiet 
[  da  Magnificent  beaches  Environmental  beauty 
:  lip  golf  Exceptional  fishing.  Skiing,  Scuba  div- 
1  Rums,  Great  accommodations  at  family  prices 
I  chure 

[  5SIIVIIVIEE-ST. CLOUD— An  ideal  vacation 
i  ocated  next  to  Wall  Disney  World  Resod  and  only 
I  y  from  central  Florida's  other  world-famous  attrac- 

rea  offers  a  variety  of  attractions  and  more  than 
1  immodations  at  affordable  prices  A  FREE  VACA- 
I  includes  lodging,  attractions  and  maps 
•  :  ISLAND  COAST— Discover  the  Southwest 

f  Florida,  offering  unspoiled  beaches,  wildlife  sanc- 
I  jrical  attractions  and  value-oriented  accommoda- 
I  i/acationers'  Guide 

■  _ANDO'— Save  hundreds  of  dollars  on  your  va- 
I  j  for  your  FREE  ORLANDO  MAGICARD,  good  lor 
I  1  area  attractions,  accommodations,  dining,  shop- 

CENTRAL  FLORIDA'S  POLK 
'—There's  more  than  magic  here  Excellent  lishing 
;es.  Cypress  Gardens  Bok  Tower  Gardens,  Over  100 
)ps  and  dealers  Waterskiing  and  water  sports,  pro- 
seball  Great  accommodations,  camping  So  close 
Drid  and  other  attractions  Send  for  free  brochure 
E  SARASOTA  AREA  AND  ITS  GULF 
ISLANDS— Enioy  sunshine  and  serenity  on  the 
test  beaches  when  you  visit  the  relaxing  side  of 


Florida  For  information,  circle  number  14 
1  5.  ST, PETERSBURG/CLEARWATER  is  the 
number-one  movie  studio  and  theme  park  in  the  world  Experi- 
ence Back  to  the  Future  The  Ride.  The  E.T  Adventure 
Kongfronlation  and  Nickelodeon  Studios.  No  matter  where  you 
turn,  the  action  never  ends' 

1  6.  WALT  DISNEY  WORLD  IS  offering  a  new 
WDW  Vacation  Planner"  video  This  45-minute  video  is  packed 
with  tips  from  guests  on  the  best  way  to  experience  all  there  is  at 
Disney  from  dining  and  recreation  to  shopping  and  lodging.  The 
$9  99  video  can  be  ordered  by  circling  number  16 
HAWAII 

17.  ASTON  WAIKIKI  SUNSET-  An  excellent 
choice  for  families.  Located  on  the  Diamond  Head  side  of 
Waikiki  near  the  beach  and  Kapiolani  Park  Air-conditioned 
one-  and  two-bedroom  condominium  suites  feature  complete 
kitchens  and  private  lanais 
IOWA 

IS.  HAVE  THE  TIME  OF  YOUR  LIFE  IN 
IOWA— There  are  more  things  to  see  and  do  than  you  ever 
imagined'  Send  for  your  free  Visitors  Guide.  Iowa  State  Map 
and  Calendar  of  Events,  and  discover  the  warm  and  welcoming 
land  between  two  rivers 
INDIANA 

19.  INDIANA  TRAVEL  GUIDE-  Small-town  won- 
ders, scenic  charm,  colorful  festivals  and  friendly  people  You 
could  use  a  little  INDIANA— this  weekend'  FREE  full-color  guide 
LOUISIANA 

ZO.  LOUISIANA— the  food,  the  music,  the  people,  the 
places— like  nothing  you've  ever  experiencecl  Send  for  your 
FREE  travel  guide  and  highway  map  today 
MONTANA 

21.  GLACIER  COUNTRY— Montana's  Timeless 
Treasure  Mountains,  lakes,  skiing  golf.  Native  American  cul- 
ture Wildlife  or  nightlife' 

NEVADA 

22.  DISCOVER  BOTH  SIDES  OF 
NEVADA— From  Lady  Luck  to  Mother  Nature,  you  II  find  it 
all  in  the  Silver  State  Send  for  FREE  travel  information 

23.  THE  TROPICANA  RESORT  AND 
CASINO—  The  Island  of  Las  Vegas"  features  a  five-acre 
waterpark  with  lagoons,  spas,  waterfalls,  and  the  world  s  largest 
indoor-outdoor  swimming  pool  The  resort  has  1,900  rooms 
and  a  complete  casino 

NEW  JERSEY 

24.  GREATER  ATLANTIC  CITY-  World's  most 
visited  resort  destination'  Overnight  packages,  boardwalks,  his- 
toric towns,  wineries,  glassmaking,  golt  amusements,  boating, 
fishing,  great  hotels,  restaurants,  shops,  festivals- plus  excit- 
ing casinos  with  superstar  entertainment 

NORTH  CAROLINA 

25.  THE  BILTMORE  COMPANY— Imagine  life 
amid  the  grandeur  of  George  Vanderbilt's  country  estate,  featur- 
ing a  225-room  chateau  nestled  in  the  Blue  Ridge  Mountains, 
in  Asheville,  North  Carolina  Stroll  through  acres  of  magnificent 
gardens  Sample  fine  European-style  wines  And  discover  a  na- 
tional treasure 

OKLAHOMA 

26.  OKLAHOMA,  NATIVE  AMERICA— Home 
to  the  Indians,  cowboys,  horses,  buffalo  and  worlds  of  water 
With  terrain  as  diverse  as  America  itself,  offering  a  wealth  of 
recreational  opportunities  Send  for  a  FREE  vacation  guide  Out- 
door recreation  Horseback  riding,  fishing,  waterskiing  boating, 
golf  and  hiking  World-class  horse  racing,  museums,  shopping 
cuisine  and  nightlife  Send  for  your  FREE  Vacation  Guide 
OLD  WEST  TRAIL 

27.  AMERICA'S  OLD  WEST— Five  great  States  equal 
one  fantastic  vacation  land  FREE  official  Travel  Planning  kits  from 
MONTANA,  NEBRASKA,  NORIH  DAKOIA.  SOUTH  DAKOTA  and 
WYOMING  We  ve  saved  the  best  of  the  OLD  WEST  tor  you' 


PENNSYLVANIA 

2a.  BUCKS  COUNTY— Please  send  for  your  FREE 
copy  of  full-color  guide  and  map  for  a  Bucks  County  vacation, 
including  B&Bs,  country  inns,  hotels,  historic  sites  museums. 
New  Hope,  Peddler's  Carousel  Village,  Sesame  Place,  dining, 
antiques,  Steam  Locomotive  and  Mule  Barge 

29.  DELAWARE  COUNTY,  PENNSYLVA- 
NIA—Tour  Franklin  Mint,  spectacular  Longwood  Gardens  and 
the  Wyeth  collections  at  Brandywine  River  Museum  Explore 
historic  battlefield  sites  and  homes,  En|oy  a  charming  B&B  and 
elegant  country  dining  Free  Guide 

30.  PENNSYLVANIA  DUTCH  COUNTRY, 
Lancaster  County  Beautiful  countryside,  great  food  and  scores 
of  fascinating  attractions  Send  for  FREE  32-page  Visitors 
Guide  Pennsylvania  America  Starts  Here' 

31  .  PITTSBURGH— Rich  ethnic  neighborhoods, 
sophisticated  urban  shopping,  world-class  symphony  and 
opera,  landmark  architecture,  sports  Ian  s  paradise,  riverboat 
entertainmeni  on  three  rivers,  world-famous  incline  railways 
Free  Visitors'  Guide,  Hotel  Packages  and  Attraction/Enter- 
tainment Discounts 

32.  READING,  AND  BERKS  COUNTY, 
PENNSYLVANIA— The  Outlet  Capital  of  the  World,  Visit 
the  land  ol  Friends.  Festivals  and  Factory  Outlets,  where  you'll 
also  discover  vast  antiques  markets,  folk  festivals,  historic  sites 
and  colorful  Pennsylvania  Dutch  farmlands 

33.  VALLEY  FORGE— Land  o'  George  Washing- 
ton's historic  encampment,  outstanding  restaurants,  nighttime 
entertainment  and  great  attractions  Affordable  accommoda- 
tions easily  accessible  to  Philadelphia.  Brandywine.  Lancaster 
and  Atlantic  City 

RHODE  ISLAND 

34.  RHODE  ISLAND— Amenca's  first  resort  Tour 
legendary  Newport  Discover  Blackstone  Valley's  autumn 
brilliance  Stroll  through  historic  Providence  Explore  400 
miles  of  spectacular  coastline  Sail  away  to  romantic  Block 
Island  Experience  the  charm  of  South  County's  inns  and 
B&Bs  Free  brochure 

35.  SOUTH  COUNTY,  RHODE  ISLAND  An- 
tiquing History.  Harvest  lairs  Sight-seeing  Cozy  country  inns 
Plus  foliage  that  makes  other  woods  brown  with  envy  All  within 
an  hour  s  drive  of  each  other  Send  lor  tree  color  vacation  kit. 
SOUTH  CAROLINA 

36.  THE  MYRTLE  BEACH  AREA  OF 
SOUTH  CAROLINA— 60  miles  of  beaches,  great  place 
to  vacation  Affordable,  relaxing,  lots  ol  things  to  see  and  do  A 
wonderful  lamily  resort  Send  today  for  FREE  information 

37.  SANDS  OCEANFRONT  RESORTS,  Myrtle 
Beach,  S  C  A  choice  of  7  resorts  and  25  percent  off  from  Septem- 
ber 6  to  30  with  a  four-night  stay  25  percent  oil  on  goll  packages 
when  you  choose  from  our  22  Captain  s  Choice  courses 

38.  SOUTH  CAROLINA  THIS  IS  YOUR 
DAY  IN  THE  SUN  Free  travel  guide  and  map  124 
pages  of  golden  beaches,  championship  golf,  beautiful 
foothills,  historic  plantations,  classic  gardens,  scenic  parks, 
colorful  festivals  and  outlet  shopping  Plus  events  calendar  and 
accommodations  directory 

TENNESSEE 

39.  TENNESSEE— We  re  playing  your  song  For  a 
symphony  ol  historic  sights,  exciting  things  to  do  and  great  mu- 
sical entertainment,  request  your  tree  color  guide  and  state  map 
TEXAS 

40.  LUBBOCK,  TEXAS— Experience  the  romance  of 
the  American  Cowboy  en|oy  Texas-style  leslivals,  tour  award- 
winning  wineries  All  this  and  more  Send  lor  your  FREE  Lub- 
bock Travel  Guide 

VIRGINIA 

41 .  WILLIAMSBURG,  VIRGINIA— FREE  Value- 
packed  Fall  Vacation  Planning  Booklet,  featuring  savings  on 
lodging,  dinmg  attractions,  goll  and  shopping 
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'I  here  is  a  demon  inside  my  soul" 

co}ilinucJ 

great  weight  to  Ryan's  spontaneous  dis- 
closure to  Libby  Sprinkel  because  "it  was 
the  most  crisp,  uncontaminated  and  un- 
touched statement  that  had  been  heard 
from  Ryan." 

There  are  two  explanations,  Burgess 
feels,  for  Ryan's  comments  that  it  was  a 
"man  in  a  mask"  or  a  "robber"  who  tried 
to  kill  his  mother.  "It  is  possible  the  at- 
tacker really  did  wear  a  mask,"  says 
Burgess.  "But  the  other  explanation  is 
that  putting  the  person  in  a  mask  is 
Ryan's  way  of  distancing  that  person 
from  the  horrible  fact  of  who  he  is." 

Prosecutor  Cecil  Emerson  had  Ann 
Burgess'  report  to  the  FBI  and  Libby 
Sprinkel's  sworn  statement  to  the  police. 
He  told  the  press  several  times  that  he 
might  call  Ryan  Railey  to  the  stand,  but 
now  says  he  never  intended  to  call  him.  In 
fact,  Emerson  never  even  met  Ryan  Railey. 

"Ryan  wasn't  a  reliable  witness,"  he 
says.  "He  had  told  four  different  stories.  I 
don't  think  he  saw  the  attack;  I  don't 
think  he  saw  one  thing.  I  think  the  only 
thing  he  saw  was  the  aftermath,  his 
mother  lying  in  the  garage.  I  was  trying 
to  spare  him." 

As  for  the  marks  on  Ryan's  neck  and 
face,  Emerson  disagrees  with  the  pedia- 
trician who  examined  Ryan.  "I  don't 
think  those  marks  were  made  by  any- 
body. I  think  a  five-year-old  boy  was  out 
playing  and  scratched  his  face." 

Diane  Yarrington  is  relieved  that 
Ryan  was  not  called  to  testify.  "What  if 
he  had  been  called  to  testify  and  Walker 
had  gotten  off  anv^'ay?"  she  asks.  "What 
sort  of  a  position  would  that  put  Ryan  in, 
to  have  testified  against  his  own  father?" 

But  Ann  Burgess  and  Libby  Sprinkel 
wish  the  jury  had  heard  Ryan's  story. 
"Ryan  is  a  very  resilient,  very  strong  lit- 


tle boy,"  says  Burgess.  "And  I  think 
Ryan  had  information  the  jury  should 
have  heard." 

For  now,  eleven-year-old  Ryan  and  his 
sister  live  with  the  Yarringtons,  who 
have  since  moved  away  from  Texas.  Al- 
though Walker  Railey  announced  at  the 
end  of  his  trial  that  he  wanted  to  see  his 
children  as  soon  as  possible,  he  instead 
got  on  a  plane  and  returned  to  California. 
Besides  filing  for  divorce  from  Peggy,  he 
has  also  filed  for  bankruptcy,  which 
might  release  him  from  the  civil  judg- 
ment won  by  Peggy's  parents.  He  is  seek- 
ing work,  and  he  recently  told  The  Dallas 
Mornitig  Neivs  he's  irritated  that,  al- 
though he  was  acquitted,  many  people  do 
not  believe  in  his  innocence. 

Meanwhile,  Peggy  remains  in  the 
Texas  nursing  home;  it  is  possible,  doc- 
tors say,  she  could  live  for  twenty  or  thiny 
years  without  any  change  in  her  condi- 
tion. The  only  release  left  for  her  is  death. 

Today,  it  is  hard  not  to  think  back  on 
the  words  of  her  husband's  Easter  ser- 
mon, two  days  before  she  was  attacked. 
"Sometimes  death  is  the  most  redemp- 
tive alternative  available,"  he  said. 
"Sometimes  death  can  heal  in  a  way  that 
not  even  medicine  can  do."  Then  he 
quoted  a  poem: 

And  God  who  gives  His  mercies,  takes 
His  mercies; 

And  God  who  gives  beginnings,  gives 
the  end. 

I  dread  my  death,  but  'tis  the  end  of 
curses. 

A  rest  for  broken  things  loo  broke  to 
mend.  ■ 

Editor's  note:  Through  his  lawyer,  Walker 
Railey  declined  to  be  interviewed  for  this  article. 

Rosalind  Wright,  a  contributing  editor  to 
Ladies '  Home  Journal,  is  a  former  member  of 
First  United  Methodist  Church  in  Dallas. 
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1993  ROOM  MAKEOVER  WINNERS,  Page  152-157  sun  room:  Photo,  Jim  Cavanaugh;  stylist,  Karen  J. 
Reisler:  architect,  James  A,  Ruggiero  Design,  windows,  Andersen,  800-426-4261;  plants,  Cathy  McGov- 
ern/The  Trillium  Floral  Shoppe,  715-839-2033;  chair  cushions,  chins,  canisters,  bowl,  table  lamp.  Pier  1 
Imports,  800-447-4371;  foreground  rug,  Decorating  to  a  T,  716-839-1367.  kitchen:  Photo,  Jeff  Rycus; 
stylist,  Robin  Rosen;  contractor,  Ritchey  Construction,  614-338-1667;  oven,  KitchenAid,  800-422-1230; 
cabinets,  Wood-Mode,  Sonya  Payne/Designer  Kitchens  &  Baths.  Inc.,  614  548-6060;  floor  and  back- 
splash,  Interiorworks  by  Sally  McDonald,  614-461-9701;  chairs,  Tracie  McGarity  Interiors,  614-267- 
6884;  floor,  Armstrong,  800-233-3823;  flowers,  Judith  Wood/The  Daisy  Basket,  614-231-0770;  tea  pot, 
cake  plate,  coffee  maker,  oils  and  vinegars,  collander,  cookbooks,  canisters.  Williams- Sonoma,  614-224- 
8384;  fruit  prints,  plates,  Bexley  Antiques,  614-231-7719,  serving  pieces,  dishes,  pillows,  stemware,  table 
accessories,  available  at  Henri  Bendel,  Jacobson's  and  other  fine  stores;  baked  goods,  Stan  Wielezynski/La 
Chatelaine  French  Bakery,  614-488-1911.  bathroom:  Photo,  Jessie  Walker;  stylist,  Robin  Rosen;  contrac- 
tor. Jay  Weimer,  Weimer  Remodeling;  flowers.  Chuck  and  Mary  Lee  Oberle/Maple  City  Flonst  and  Garden 
Center,  309-944-6403;  floor.  Vision  Solarian,  Armstrong;  towels  (Fieldcrest,  Avanti  and  Canon),  area  rug, 
sponges,  back  brush,  soap  dish,  toiletries,  hat  boxes.  Bed,  Bath  and  Beyond,  212-255-3550;  armoire,  dog 
statues,  wall  sconce,  Klavohn  Furniture,  309-944-4693,  suitcase.  Curious  Cargo,  309-944-5357;  uphol- 
stered stool.  Antique  Mall,  309-944-3777;  camisole.  Leading  Lady.  309-944-5422;  blankets.  Crabapple 
Cove,  309-944-3777;  jewelry  box,  Pegasus,  309-944-2359.  bedroom:  Photo,  John  Jenkins;  stylist,  Karen 
J.  Reisler;  architect,  Tracy  Silva;  builder,  Richard  Papier,  Lenape  Builders;  flowers,  Yukie.  302-658-8292; 
antique  Japanese  furniture,  screen,  dolls,  shoes,  kimono,  accessories,  A  Touch  of  the  Orient,  302-239- 
4636;  shades.  Hunter  Douglas  Window  Fashions,  800-22-STYLE;  mirror,  wall  pedestals,  plate  and  stand. 
The  Bombay  Company,  800-829-7789.  family  room:  Photo,  Randy  Harmon;  stylist,  Beverly  McGuire;  bas- 
kets, foot  stool,  tray,  telephone  stand,  child's  chair,  planters,  miniature  willow  chairs,  Palecek,  800-676- 
5382;  fabric,  Novidom  Fabrics  for  the  Home,  714-643-0900,  CONGRATULATIONS  TO  THE 
SECOND-PLACE,  $1 ,500-WINNERS:  Bedroom,  Elaine  and  Danny  Hay,  Lilburn,  Georgia;  living  room,  Janet 
Lucasey,  Alameda,  California,  bathroom,  Wendy  DeLuca,  Lebanon,  Pennsylvania;  kitchen,  Vikki  Soja,  Long- 
meadow,  Massachusetts;  sun  room,  Sandy  Wacker,  Glencoe,  Minnesota. 

KATHIE  LEE  Page  134-135  Hair,  Bryant  Renfroe;  makeup.  Chase  Aston  for  Marek  &  Associates;  stylist, 
Kendall  Farrfor  Kramer  and  Kramer;  sweater  and  leggings,  Malo  Cashmere;  shoes,  Henry  Beguelin;  jewel- 
ry/pendant. Temple  St.  Clair  Carr;  loveseat,  Nuovo  Melordrom,  NYC;  pillows,  TSE  Cashmere. 


The  six  things  that  make  women  xf 

continued  from  page  133  .. 

According  to  Stephen  Franzoi, 
associate  professor  of  psychology  aSJ^JI 
quette  University,  in  Milwaukee,  ^X'co',. 
sin,  that's  because  women  tend  t'^,'^ 
"face-to-face"  friendships,  in  whicitj 
communicate  their  innermost  cow 
and  feelings.  Men,  by  contrastu 
"side-by-side"  friendships,  wherrh.^ 
participate  in  activities  together 
much  self-disclosure.  "Friendshi  ? 
generally  more  satisfying  when  ± 
volve  emotional  sharing,"  Franzoi  i 
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LAST-AND  FAR  FROM  LEASP 

Perhaps  the  most  critical  componjj 
happiness  for  women  today  is  son 
that  is  hardest  to  pinpoint — a  sel 
being  at  ease  with  themselves.  "Yo« 
to  satisfy  your  psychological  andl 
needs  to  be  happy,"  says  Christ! 
Hayes,  Ph.D.,  co-author  of  G' 
Rhythms,  a  forthcoming  book  bas 
his  national  study  on  women's  sel  _ 
cept  and  sense  of  self-worth.  Hay(  l^' 
that  true  happiness  doesn't  always 
fr^m  the  pleasures  of  day-to-day  1 
Rather,  it  can  result  from  the  pe 
growth  that  comes  from  survivinj  0 
ups  and  downs. 

"Women  use  crisis  points  in  th«| 
to  bolster  their  self-worth,  to  mai™ 
their  self-growth,"  Ha^^es  says.  "1: 
women  have  so  many  opportunities . 
able  to  them  that  they  can  realljii 
themselves  and  those  things  that  a 
them  happy.  They  can  become  st| 
their  own  play." 

Marilyn  Webb  is  the  former  editor-in-i 
Psychology  Today  and  a  teacher  of  jot 
ism  at  Columbia  University. 
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Coming  in  Octobf 

In  a  first-time-ever  publishing  evi- 
LHJ  is  being  edifed  by  a  spec/ 
group  of  superstar  guest  editc 

hAary  Hart,  host  of  TV's  Entertainn 
Tonighf,  tokes  you  on  o  tour  c 
Hollywood's  hot  spots.  .  .  .  Jo 
Smith  brings  you  the  best  bargfc 
fashions  for  up-to-the-minute  s 

that  doesn't  cost  o  fortune.  .  .  .  / 
learn  the  secrets  to  a  stress-fr 

life  from  a  noted  psychologist, 
cook  with  America's  best  chefs 

they  share  their  favorite  fall  recii 

Plus,  interviews  with  your  favo  i 
celebs  and  lots,  lots  more! 
ON  SALE  SEPTEMBER  9 


tj!M;i!4'Mllj»l:l;liaig[t|j!l[.-iki4liJIHUl 


YOU  ENJOYED  IT.  SEE  YOU  NEXT  MONT 
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3CRIBER  SERVICES 

f  Address:  Please  attach  mailing  label 
!  magazine  and  wnte  in  your  new  ad- 
w  6-8  weeks  advance  notice  is  needed. 

ist  Name  Removal:  We  occasionally 
„  mailing  list  available  to  organizations 
ii  er  we  believe  might  be  of  interest 
:  not  wish  to  receive  any  mailings  from 
ji  s  not  affiliated  with  Meredith  Publications, 
i;  se  check  the  box  below  and  attach 
f.  ing  label. 

Its:  For  duplicate  issues,  late  delivery 
':  oblems,  attach  mailing  label  and  send 
the  address  below. 

V  le  of  Address 

\ !  remove  my  name  from  your  rental  list 


STATE. 


.  2IP- 


IJ  P.O.  Box  10895  Des  Moines,  lA  50336-0895 
^CH  MAILING  LABEL  HERE 


erlising  information,  call  Morie  or  Terry  at  Media 
pie  (203)  542-5535  FAX:  542-6904. 


LIVE  Psychic 
Advisors  Only 
S1.95  per  Mm 

1-900-884-3292  1  95  min 
1-800-982-5041  VisaMC 
&  Into 


24  hrs  New  Insights  18  &  over 


Tan  At  Home! 

Home  <V  CiimmLTcial 

WOLFF 
Tanning  Beds 

Call  lor  a  FREE  color  catalog 
and  i^-holoalc  pncing' 


CaM  Today!  1-800-462-9197 


BOSOM  BUDDY 


External  Breast  Form 

One  of  the  most  comfortable 
prostheses  a  mastectomee  can  wear 

Free  Brochure 

Women  who  wear  the  Bosom  Buddy  breast  form  enjoy 
cool  comfort  at  a  modest  cost  Doctors  are  telling  their 
patients  atxjut  this  alternative  to  silicone  prostheses  No 
need  for  special  bra  tits  inside  regular  bra.  all  fabnc  and 
weight  adjustable  Prompt,  confidential  service 

MONEY  BACK  GUARANTEE  MECHCARE  APPROVED 

1-800-262-2789 
B  &  B  COMPANY,  INC.  Dept  L039 
2417  Bank  Drive  -  PC  Box  5731 
S  Boise.  Idaho  83705-0731      B  ^ 


HOW  TO  PUBLISH 


YOUR 
BOOK 


Join  our  successful  authors  In  a 
complete  and  reliable  publlshlnl 
profram:  publicity,  advertlslni, 
iiandsome  books.  Speedy,  efficient 
service.  Send  for  FREE  manuscript 
report  &  copy  of  PaMlsli  Toar  loak. 

CARLTON  PRESS     Dept  LHU 
1 1  Vl/eit  32  St.,  New  York,  10001 


smatt 


ASTROLOGY 


VISIONARY  ASTROLOGERS! 


re  from  canng  people.  900-370- 1 1 85  SI  .95  per  mm..  New 
1-824-7107  Info. 


BUSINESS  OPPORTUNITIES 


GET  PAID  FOR  READING  BOOKS! 


HEALTH  &  FITNESS 


Facelift  without  Surgery!  Look  Younger  Exercising  Face/Neck 
Video/Book  S43-45,  Book  S14  00,  Conlessa  lilana  Enterpnses. 
Goshen,  CT  06756  (203-491-2204), 


FREE  HEARING  AID  CATALOG! 


)ok  Send  name,  address  lo  Caico  Publishing  (Dept.  C- 
outh  Broad.  Menden.  CT  06450, 

LIDAY  DECORATIONS  at  home,  we  buy  themi  S500 
sible!  Year-round  opportunity.  Rush  S  A.S  E,  lo:  Holiday. 
5-R.  San  Francisco.  CA  94188 

newspaper  clippings,  3781 ,23  weekly.  Send  stamped 
■dwards.  Box  4671 59LJ  Atlanta.  Ga  30346, 


EDUCATION 


ior  Decorating.  Earn  commissions.  Home  study.  P.C  D  I 
!Orgia,  Free  literature  800-362-7070  Dept.  HK203. 


Huge  Savings.  No  Salesman  will  call  Better  Heanng.  20267  2nd  Sir 
Brookporl.  IL  62910  1-800-552-2323 


HOME  TYPISTS.  PC  users  needed.  S35.000  potential  Details  Call 
(1)805  962-8000  Ext.  B-2901 


SOUTHWESTINDIAN  JEWELRY 


Navajo,  Hopi,  Zuni.  styles  available.  Sterling  silver  waterfall 
jewelry  36  page  catalog  S5,50  refundable,  Turkois  Nugget.  P.O.  Box 
30996,  Ragstaff.  AZ  86003^)996 


SELF  HELP 


"Haven't  You  Been  Single  Long  Enough?"  Warm.  Witty. 
Inspirationally  Wise  -  This  Book  Can  Help!  800-247-6553. 


LIVE  PERSONAL  PSYCHIC 

Numerology  'Tarot  •Astrology 

Clairvoyant 


Love  •  Success  •  Money  $  •  DIfflcuN  Decisions 

LOOK  INTO  YOUR  FUTURE! 

Sensational  Rasults  with  Rare  GIftad  Psychics 


24HtB. 

Call 


1-900-933-7333 


OR  MC/VISA  &  CUST.  SERV. 

1.800-972-1117 

Mlla-HI  Psychics  •  Mustbe18-t- 

Also  Spanish.  French  &  German  Speaking  Psychics 


$297 
Pw 

Min. 


HOME/SCHOOL 
SECTION 


Work  at  Home 

Eom  $30,000  a  year  typing  Legal  Testimony! 

■'sir^^j'^H    We  show  you  how  to  type  trom  legal  notes. 
*      ^  No  experience  needed  . . .  work  at  home  the 
>■    *.  hours  you  choose.  Our  experts  train  you  at 
tt  home  to  work  at  home.  Nationwide  job 
opportunities.  Get  free  facts  by  return  mail! 
Wt  No  cost  or  obligation!  Call  toll-free. . . 

1-800-593-0100 ...  or  write  At-Home  Professions.  2001 
Lowe  St..  Dept.  WJL83,  Fort  Collins.  CO  80525.        i  > 


BE  A  PARALEGAL! 

Altomey-instfucted  home  study  prepares  | 
you  lor  an  exciting  (ulure  in  America's  hot- 
test career.  Free  booklet  800-223-4542.  | 
an*  ' 


The  School  of  Paralegal  Studies,  Oept  LK203 
6065  Rosweil  Road.  Atlanta.  Georgia  30328 


High  School  At  Home 

DIPLOMA  AWARDED 


Without  obligation,  get  free  info  on  low  cost 
home  study  method,  accrediation.  Diploma. 
No  salesman  will  call  on  you 
American  School®.  Dept  204 

850  E  58th  Si 
Chicago  IL  60637 


CALL  FREE  ANYTIME 

1-800-228-5600 


Earn  up  to  ^25,000 
a  year  at  home  typing 
medical  histories! 

No  previous  experience  needed.  We  show 
you  what  to  do.  how  to  do  it.  No  commut- 
ing, no  selling  . . .  work  the  hours  you 
choose.  The  medical  profession  needs 
skilled  transcriptionists.  So  if  you  type,  or 
can  learn,  our  experts  can  train  you  at 
home  to  work  at  home  doin^  medical 
transcriptions  from  audio  cassettes  dictated  by 
doctors.  Nationwide  job  placement  assistance.  Get 
free  facts!  Mail  coupon  or  call  toll-free. 


At-Home  Professions 
,  2001  Lowe  Street.  Dept.  WJM83 
I  Fort  Collins.  CO  80525 


1-800-475-0100 

Dept.  WJM83 


I YES!  Rush  me  free  facts  on  how  I  can  train  at  home  to 
work  at  home  as  a  Medical  Transcriptionist. 

I  Name  Age  

I  Address  

LCity_____ 


.Apt- 


.State. 


.Zip. 


'  "^ST  LOOK 


1  he  mystery  of 

JULIA  ROBERTS 


When  Julia  Roberts  maiiicd 
couiiiiA  >iii_i>vr  L\l('  L()\ell.  shock  was  iUc  iicntMal  pLil)lic  reaclion.  WTio  e\(Mi  kiu^w  ihcv' 
\\(Mv  r/r/////ii?  But  that's  ouf  Julia:  uever  a  dull  uionient.  I  lere.  the  histoi  \  of  her  nn  stei  x 


MYSTERY  #1 

How  did  she  get  so  hot  so  fast? 

She's  attractive,  but  so  are  most  actresses.  However,  Julia  consistently  plays 
damaged  goods.  That's  why  Pretty  Woman  was  such  a  hit:  It  perfectly 
matched  her  knockout-waif  persona  with  its  fantasy  plot  of  a  prostitute  who 
meets  and  marries  a  millionaire. 


MYSTERY  #2 

Whafs  the  deal  with  her  taste  in  men? 

Even  though  Julia  has  had  her  share  of  attractive  playmates  (Liam 
Neeson,  Jason  Patric  and  others),  she  seems  to  prefer  the  weird- 
looking — and  hord-to-handle — boys.  No  one  ever  accused  former 
fiance  Kiefer  Sutherland  of  impersonating  a  Greek  god,  or  of  spending 
his  free  time  studying  Miss  Manners'  advice. 


MYSTERY  #3 

Why  did  she  drop  out  of  sight? 

To  judge  from  the  tabloid  photos  of  her  after  she  appeared  in  Hook  and  called  off  her 
wedding  to  Sutherland,  Julia  appeared  to  be  having  what  used  to  be  called  a  nervous 
breakdown.  And  most  of  us  are  just  rotten  enough  to  like  seeing 
someone  stunning,  famous  .  .  .  and  self-destructive. 


MYSTERY  #4 

Why  did  she  marry  Lyie  Lovett? 

Amazmgly,  nobody  was  mean  enough  to  use  the  obvious  headline  (Pretty 
Woman  Marries  Ugly  Man).  But  it's  hard  not  to  wonder  about  this 
bea  uty  -  a  n  d  -  the- beost  union.  However,  her  multiple  previous 
engagements  suggest  that  Julia  is  just  the  marrying  kind. 


MYSTERY  #5 


Why  do  we  care? 

With  her  haunted,  vulnerable  eyes,  Julia  conveys:  I  may  be  gorgeous,  but  please  rescue  me. 
This  makes  women  sympathetic  and  men  hopeful  of  their  chances.  We  should  be  seeing  a 
lot  more  of  Mrs.  Lovett  (thonks  to  the  tabloids  and  The  Pelican  Brief)  in  the  coming  year. 
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K>OD  OLD  GRAHAM 
MADE  FUN. 


your  kids  a  pouch  positively 
?d  with  bite-sized  fun.  New 
aMiddlesrCrunchygrah 


outside.  Chocolate,  peanut  butter  or 
vanilla  creme  inside.  It's  good  old 
aham  made  fun.  New  FundaMiddles, 


uess  wkats  inside 
every  can  of  Folofers  decaffeina 


All  tke  ricli 
aroma  and  taste  of 

regular  Folgers. 

After  all,  we 
fuse  mountain-grown 
teans,  same  as  we  do 
witli  regular  Folgers. 

And  mountain- 
grown  teans  tkat  are 

decaffei  na ted  are 

mountam-grown 
Wans  —full  of  die 
ricbest,  most  reAvard- 
iiig coffee  aroma. 


And  tke  \ 
tkat  goes  witj 

So  try  na 
ly  decafteinal 
Folgers. 

Its  not  jli; 
great  decaffei 
Its  a  great  co 

vol  J  ran 
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CHEFS' 
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words 
arents 


■fAt  aa  3soawiad  ost' 

=B  ail  and  auwcsHiiana 

96i'20£*T  A600DOdlc<a~l# 


Armstrong  Puts 

The  Height  Of  Fashion  Right  At  Your  Feet 


Th 


he  dynamic  relationship 
between  subtle  textures  and  shift- 
ing angles  ot  light  is  at  the  heart  of 
a  newly  blosstiming  trend  in  design. 

Armstrong  is  right  on  top  ot  it 
with  our  Sculptured  Collection  ot 
Solarian"  tloors,  whose  delicately 
embossed  patterns  invite  the  ^ 
beguiling  interplay  of  light 
and  shadow. 

Our  sculpted  surfaces  bring 
an  intriguing  new  dimension  to 
flooring.  The  effect  is  a  moveable 
feast  tor  the  eyes. 

Give  a  room  an  excitingly 
different  feel  with  a  richly  textured 
floor  trom  Armstrong. 

For  free  product  information 
and  the  name  of  your  nearest 
Armstrong  dealer,  call  the  toll-free 
Armstrong  Ct)nsumer  Line, 
1  800  253-3823,  and  ask  for  Dept. 
Vinyl.  Or  write  to:  Armstrong, 
Dept.  Vinyl,  P.O.  Box  3001, 
Lancaster,  PA  17604. 


o 


Mow  reduce  lines  and  wrink  es 
today... and  tomorrow* 


^^^£  DEFENSE  CRBA^^ 


1^ 


PLENITUDE  CREATES 


ADVANCED 
RINKLE  DEFENSE  CREAM 


"Within  90  minutes: 

Increases  skin  resiliency 

by  44"' 


*After  3  weeks: 

Reduces  the  appearance 

of  wrinkles  by  20^** 


*With  continued  use: 

Combats  the  signs  of 
new  fine  lines 


,  Aftef  3 
weeks  usage 

,  Before 
treatment 


DRAMATIZATION  OF  SURFACE  SKIN 
Wrinkles  appear  diminished  -  Skin  looks  smoother 


Consumer  studies  confirm  the  results. The  Skincare  Laboratories  pf  L'Oreal 
have  discovered  wrinkle  defense  so  advanced,  it's  patented. 
Silky-light  In  texture.  Fortified  in  treatment.  Advanced  Wrinkle  Defense  Cream 
absorbs  instantly  with  an  exclusive  "skin  resiliency  booster"  Skin  responds 
with  increased  vitality  for  a  smoother,  fresher  look  that  radiates  with  youth. 


LOREAL 


PLENITUDE 


Reduces  the  signs  of  aging 
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a  MEET  OUR  GUEST  EDITORS 

Ve  teamed  up  with  twelve  women — each  one  tops  in  her 
eld — to  produce  this  very  special  issue  full  of  expert  advice. 


r£V\^5    &  ENTERTAINMENT 


ii  urns  IS  HER  LIFE  She's  one  of  the  most  popular — and  busy— newswomen  around.  How 

!  )es  Connie  Chung  balance  marriage  and  her  career?  An  intimate  talk  with  LHJ's  Guest  News  Editor. 

:;  /  Mary  C.  Hickey 

I; )  HOW  SAFE  IS  YOUR  SUPERMARKET?  This  special  report  reveals  whal  you  don't  know  about 
)ur  grocery  store.  By  Guest  Consumer  Editor  Paula  Lyons 

' )  THE  SURVIVORS  Find  out  how  four  stars  struggled  to  save  their  careers— and  their  lives. 
:  /  Mary  Hart.  Guest  Entertainment  Editor 

I J6  MARY  HART'S  GUIDE  TO  HOLLYWOOD  An  inside  glimpse  of  Tinseltown 

1  \0  ALL  IN  THE  FAMILY  Every  year,  thousands  of  children  suffer  serious,  even  fatal,  abuse — at  the 
ands  of  their  siblings.  A  special  report  every  parent  must  read.  By  Katherlne  Barrett  and  Richard  Greene 

IE  ALT  H 

\  HOW  I  LEARNED  TO  BE  STRESS-FREE  Guest  Psychology  Editor  Sonya 
riedman  has  had  many  frazzled  moments.  Here,  how  she  handles  pressure 

0  FIVE  THINGS  YOU  SHOULD  NEVER  DO  IN  BED  The  secret  to  a 
izzling  sex  life'?  It's  more  than  just  knowing  what  you  stiould  do  in 
ed.  Guest  Relationships  Editor  Judy  Kuriansky,  Ph.D.,  tells  what's  a 
jrn-on  and  what's  taboo. 

6  "I'M  STILL  HERE"  The  statistics  are  terrifying:  Breast  cancer 
trikes  one  in  every  eight  women.  Follow  one  woman's  battle 
gainst  this  terrible  disease,  and  find  out  the  latest  treatment 
ptions.  By  DIanne  Hales 

02  IN  CASE  OF  EMERGENCY  We've  learned  to  rely  on 

91 1 ,  but  just  how  good  is  your 

a community's  emergency-response 


\  DAY  IN  THE 
JFEOF 

CONNIE  CHUNG 

'AGE  64 


system'?  By  Cattierine  Winters 

138  "WOMEN'S  HEALTH  IS 
OUR  MODERN-DAY 
SUFFRAGE  MOVEMENT" 

Guest  Health-Issues  Editor 
Dr.  Bernadine  Healy  reflects 
on  how  far  we've  come — 
and  how  much  farther  we 
have  to  go.  By  Andrea  Rock 


FAMILIES 
TODAY 


112  WORDS  TO  THE  WISE  How  to  teach  your 
<ids  what's  really  important.  By  Guest  Parenting 
-.ditor  Shari  Lewis 

116  SOCCER  MANIA  A  young  girl  s 
entrance  into  the  world  of  sports,  capitalism 
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Meet  our 
GUESTS 


This  is  a  very  special,  very  exciting  issue  of  Ladies'  Home  Jour- 
nal. It  has  been  created  by  a  group  of  remarkable  guest  edi- 
tors vvho  have  worked  alongside  the  Journal's  regular  staff. 
Who  ore  our  guest  editors?  Connie  Chung,  our  News 
Editor;  Mary  Hart,  our  Entertainment  Editor;  and  Jaclyn  Smith,  our 
Beauty  and  Fashion  Editor,  all  grace  our  cover.  Beauty  and  Fash- 
ion Director  Lois  Johnson  went  to  Los  Angeles  to  work  closely  with 
Jaclyn  on  the  development  and  shooting  of  this  month's  beauty 
and  fashion  pages.  Mary  Hart  is  responsible  for  two  entertainment 
features.  And  Connie  Chung  gave  us  her  views  on  news  and  intro- 
duces this  issue's  lead  news  story. 

Other  editors  include  Alice  Waters,  the  California  chef  who  really 
has  helped  change  the  way  we  eat.  She  oversaw  our  Food  Journal, 

which  is  filled  with  fab- 
ulous  recipes  and 
wonderful  cooking  tips 
and  advice.  We  also 
had  fun  with  Shan 
Lewis,  who  worked  on 
parenting  features. 
She  even  brought 
Lamb  Chop  to  the  of- 
fice! Top  decorator 
Mary  Gilliatt  produced 
some  wonderful  deco- 
rating pages,  and  she 
MYRNA  AND  CONNIE  DISCUSS  A  MANUSCRIPT  ^^ows  how  your 

homie  can  look  as  good  as  the  pictures  with  the  very  same  fabrics 
and  furnishings  available  through  our  special  offer. 

In  the  health  oreo,  Dr.  Bernadine  Healy,  formerly  head  of  the 
National  Institutes  of  Health,  is  our  Health-Issues  Editor.  Dr.  Healy 
believes  (and  we  agree)  that  women's  health  care  is  the  most  im- 
portant issue  fof  women  today.  Also,  serving  as  Health  Editor  is 
Nancy  Brinker,  the  remarkable  woman  who  heads  the  Susan  G. 
Komen  Breast  Cancer  Foundation. 

Finally,  there  are  words  of  wisdom  from  Maya  Angelou,  our  Lit- 
erary Editor;  Dr.  Sonya  Friedman,  Psychology  Editor;  Dr.  Judy  Kuri- 
ansky.  Relationships  Editor;  and  Paula  Lyons,  Consumer  Editor. 

In  the  issue  you'll  find  our  regular  features  first  in  the  lineup, 
followed  by  the  guest-edited  portion  of  the  magazine.  Frankly, 
LHJ's  regular  staff  was  a  little  nervous  when  we  originally  dis- 
cussed doing  this  issue.  As  it  turned  out,  we  enjoyed  working  with 
our  extraordinary  guest  editors — and  learned  from  them.  Best  of 
all,  we  think  you'll  really  love  this  issue. 


MYRNA  BLYTH 

Editor-in-Chief  &  Publishing  Director 
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So  comfortable  you  could  play  LasketLall  in  tkem. 
( Hockey,  kowever,  is  out  of  tke  question.) 


Imagine  pumps  so  supportive  vou  could  sul)ject 
:m  to  this  kind  of  torture.  Only  Easy  Spirit  pumps 
iture  the  patented  Easy  Spirit  suspension  system: 
ers  of  shock- absorbing  foam  to  cushion  \  ()ur  feet 
)m  even  the  hardest  surfaces. 

The  result  is  classic, 
gant  shoes  that  k)ok 

'3  U.S.  Shoe  Corp. 


like  pumps,  but  feel  like  sneakers.  Qualit}-  leathers  and 
scuff-resistant  heels  keep  them  looking  great. 

If  we  can  do  this  with  pumps,  think  how  com- 
fortable our  casual  shoes  are.  There's  one  to  fit  ever\- 
occasion,  and  ever\-  foot. 
It  not  quite  every  sport. 


CAN  THIS  MARRIAGE  BE  SAVED?  

The  most  popular,  most  enduring  women's  magazine  feature  in  the  world 


He's  always  angry'' 


By  Margery  D.  Rosen 


CARRIE'S  TURN  ^'I  don't  think  I 
can  live  with  this  man  another 
day,"  said  Carrie,  thirty-seven,  a 
soft-spoken  homemaker  who  came 
to  see  me  by  herself  the  first  few 
times.  "I'm  terrified  of  Ross's  tem- 
per. Not  that  I  think  he  would  ever 
physically  hurt  me  or  the  kids — 
Andrew  is  thirteen,  and  Haley  is 
nine — but  there's  no  question  in 
my  mind  that  the  verbal  abuse  has 
gone  on  long  enough. 

"The  children  are  afraid  of  him, 
too.  I  tell  him  that,  but  he  doesn't 
hear  it.  He  says  I'm  trying  to  turn 
them  against  him,  that  I'm  always 
siding  with  them  and  against  him. 


Recently,  we 
stopped  at  the 
drive-in  window 
of  McDonald's  on 
the  way  home 
from  a  soccer 
game.  The  woman 
in  the  car  ahead  of 
us  was  smoking, 
and  for  some 
reason  Ross  went 
into  a  tirade  about 
it.  The  kids  were 
in  the  backseat, 
and  they  were 
dumbfounded, 
too.  The  woman 
wasn't  near  us, 
and  we  didn't 
even  know  who 
she  was. 

"But  that's  the 
point:  Everything, 
large  or  small,  ir- 
ritates him.  In- 
stead of  handling 
It  rationally,  Ross  screams,  slams 
doors  and  becomes  positively  ob- 
sessed. How  can  he  get  so  upset 
about  something  like  misplacing 
his  keys,  for  heaven's  sake? 

"His  fury  is  totally  unpre- 
dictable— the  other  day  he  came 
home  and  couldn't  find  a  pencil 
next  to  the  phone  where  he  likes  it, 
and  he  became  enraged.  Ross  is  a 
blamer:  Whatever  goes  wrong, 
there  has  to  be  someone  to  blame, 
usually  me.  If  I  kept  the  house 
more  orderly,  then  we  wouldn't 
have  this  or  that  problem.  If  I  dis- 
ciplined the  kids  more  firmly,  then 
they  wouldn't  mess  up  his  down- 


stairs office.  Always,  it  comes  down 
to  something  lacking  in  me.  He 
calls  me  laz\'  and  stupid.  Ross  is  a 
workaholic — the  man  doesn't  know 
the  meaning  of  the  word  relax.  Si 
maybe,  to  a  person  like  him,  Ym\ 
lazy.  To  any  other  person  in  the 
world,  I'm  not. 

"We've  been  married  almost  fif- 
teen years,  and  I've  rarely  spoken 
up  or  told  him  how  I  feel.  What's 
the  point?  For  the  first  few  years,  I 
think^I  didn't  realize  that  the  way 
he  was  treating  me  was  all  that 
bad.  My  mother  had  taken  a  lot  of| 
grief  in  her  marriage;  the  way  my 
husband  treated  me  seemed  nor- 
mal. I  simply  tried  to  do  better.  I 
bent  over  backward  trying  to  ac- 
commodate him.  But  Ross  never 
thinks  it's  good  enough. 

"Though  I  was  born  in  Alabama. 
I  spent  my  first  five  years  in  Cali- 
fornia, where  we  moved  because  of 
my  dad's  job.  He  was  an  executive 
with  a  paper-goods  company,  and 
he  traveled  most  of  the  time.  I 
hardly  saw  him  and  never  really 
knew  him.  Even  when  he  was 
home,  he  never  paid  much  atten- 
tion to  me.  My  mother  and  I  were 
extremely  close,  though. 

"When  I  was  fifteen,  we  moved 
back  to  Alabama.  That  was 
wrenching,  even  though  I  had 
spent  nearly  every  summer  vaca- 
tion there  and  was  close  to  all  my 
cousins.  The  South,  especially 
then,  was  a  very  different  place 
from  San  Francisco.  I  vividly  re- 
member some  kids  making  fun  of 
me  during  one  of  my  summer  vis- 
its because  I  took  a  (continued) 


THIS  MONTH'S  CASE  IS  BASED  ON  INTERVIEWS  AND  INFORMATION  FROM  THE  FILES  OF  DOROTHY  BUCKNER,  PH.D.,  A  MARRIAGE 
COUNSELOR  IN  ATLANTA,  GEORGIA.  THE  STORY  TOLD  HERE  IS  TRUE,  THOUGH  NAMES  AND  OTHER  DETAILS  HAVE  BEEN  CHANGED,   > ' 
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"  It's  only  heartburn,  I  should  learn  to 
live  with  it  right?" 


AHENTION  HEARTBURN  SUFFERERS 


It's  time  to  talk  to  your  doctor. 


Take  the  heartburn  test. 


Do  you  experience  these  symptoms? 

Yes 

No 

1. 

Frequent  heartburn  attacks 

□ 

□ 

2. 

Frequent  use  of  antacids 

□ 

□ 

3. 

Heartburn  waking  me  up  at  night 

□ 

□ 

4. 

An  acid  or  bitter  taste  in  my  mouth 

□ 

□ 

5. 

Burning  sensation  in  my  chest 

□ 

□ 

6. 

Discomfort  after  eating  spicy  foods 

□ 

□ 

7. 

Difficulty  swallowing 

□ 

□ 

If  you  experience  one  or  more  of  these  symptoms  frequently,  talk  to  your  doctor. 
Frequent  heartburn  may  be  a  sign  of  a  more  serious  medical  problem. 
Your  doctor  has  treatment  plans  that  can  help. 

Frequent  heartburn.  Isn't  it  time  you  talked  to  your  doctor? 
Glaxo  Institute  for  Digestive  Health 

Dedicated  to  medical  research  and  public  education 


To  receive  a  newsletter  about  digestive  health,  call  1-800-232-GIDH  (4434) 


Can  this  marriage  be  saved? 

conitnucd 

drink  from  a  water  fountain  that  was 
marked  "colored."  There  seemed  to  be 
unwritten,  unspoken  social  rules  that  ev- 
erybody knew  except  me. 

"I  was  shy  and  never  expressed  a  lot  of 
opinions.  One  time  I  had  an  opportunity 
to  choose  which  public  high  school  I 
wanted  to  go  to,  and,  instead  of  choosing 
the  one  my  father  wanted  me  to  go  to,  I 
chose  the  other  one.  Dad  was  incensed. 
The  same  thing  happened  when  I  decid- 
ed to  go  to  a  small  liberal  arts  college  in- 
stead of  my  father's  alma  mater. 

"But  I  went  anN'way,  and  that's  where  I 
met  Ross.  We  started  dating  freshman 
year,  and  I  think  we  knew  right  away 
that  we'd  always  be  together,  though  we 
dated  other  people  on  and  off 

"We  got  engaged  senior  year,  married 
the  following  summer,  and  moved  to  In- 
diana, where  Ross  was  stationed  for  three 
months  to  fulfill  his  ROTC  obligation. 
After  that  term  was  up,  he  chose  to  leave 


ets  to  find  things  wrong.  You  haven't 
done  this  or  that,  he'll  yell.  And  then 
he'll  call  them  stupid  and  lazy. 

"I  know  he  worries  about  work.  But 
Ross's  expectations,  for  himself  and  the 
rest  of  us,  are  impossible  to  meet.  Our  sex 
life  is  nonexistent.  I  can't  give  myself  to 
him  when  he's  like  this,  and  it's  become 
a  real  issue  for  us.  Something  has  to 
change,  or  I'm  going  to  have  to  leave." 

ROSS'S  TURN  "I  don't  think  I  am  any- 
where near  as  bad  as  Carrie  says,"  says 
Ross,  thirty-seven,  a  handsome  man  with 
a  firm  voice  and  easy  handshake  who 
came  to  see  me  a  month  after  Carrie. 

"I  absolutely  do  not  understand  why 
she  is  so  upset.  That  incident  at  McDon- 
ald's she  mentioned — I  don't  know  what 
she's  talking  about.  I  wasn't  that  angn.'  at 
all.  But  I  do  agree  that  we  need  help. 

"I'm  not  happy.  There  isn't  a  lot  of 
pleasure  in  our  lives  right  now.  I  am  odd 
man  out  in  my  own  home.  I'm  sick  of 
Carrie  jumping  in  and  defending  the 
kids.  I  love  these  children,  and  I'm  trying 


^^She  makes  me  sound  like 
the  devil  himself, said  Ross. 


the  Army  and  join  the  reserves,  and  we 
moved  to  Atlanta  to  start  a  family.  Ross 
found  a  job  as  a  salesman  with  a  major 
computer  company — at  which  he  has 
been  very  successful.  Now  he's  regional 
accounts  manager.  He  works  out  of  an  of- 
fice downstairs  in  our  home  and  travels 
much  of  the  week. 

"I  suppose  if  I  had  been  more  aware,  I 
could  have  noticed  the  problems  much 
earlier.  I  chose  to  ignore  them.  There  was 
so  much  that  was  wonderful.  Ross  and  I 
used  to  be  able  to  talk  about  anything. 
We  had  the  same  values,  the  same  goals. 
When  it  was  only  the  two  of  us,  I  could 
handle  his  temper.  But  when  he  gets  on 
the  kids,  it's  too  much. 

"Ross  has  always  been  particularly 
hard  on  Andrew — and  it's  gotten  a  lot 
worse  now  that  he's  a  teenager.  When 
Andy  was  little,  Ross  would  take  him  out 
to  play  soccer  or  have  a  catch.  Andy  al- 
ways came  heme  in  rears  because  Ross 
would  say  that  he  wasn't  trying  or  didn't 
do  something  he  told  him  to  do.  That  up- 
set me  so  much.  How  could  I  not  mter- 
vene?  It's  gotten  to  the  point  where  I  can 
look  at  his  face  and  anticipate  that  he  is 
going  to  pick  on  them. 

"Weekends  are  especially  hard.  Ross 
gets  up  early  and  starts  giving  the  kids 
orders:  Do  this,  do  that.  Mow  the  lawn, 
clean  the  garage.  Then  he  goes  through 
the  house,  opening  the  drawers  and  clos- 
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to  be  a  good  dad.  But  I  feel  like  it's  me 
against  them.  She  makes  me  sound  like 
the  devil  himself 

"Sure,  they  are  good  kids,  but  they  are 
spoiled  and  lazy.  I  don't  care  if  an  extra 
wrestling  practice  is  scheduled  for  Satur- 
day; for  three  weeks  now,  Andrew  has 
promised  to  help  me  clear  the  yard  after 
that  last  bad  storm,  and  I'm  tired  of  hear- 
ing one  excuse  after  another.  I  ask  both 
of  them  to  clean  their  rooms  and  take  out 
the  trash,  and  do  they  do  it?  No. 

"The  toughest  thing  for  me  is  when 
they  come  into  my  office  and  turn  things 
upside  down.  It's  more  than  borrowing 
staples  or  a  pencil.  They've  left  the  com- 
puter or  copy  machine  on,  so  the  motor 
burns  out.  They  move  things  around  on 
the  desk  so  I  can't  find  them.  Listen,  this 
is  not  a  simple  home  office.  I  don't  just 
sit  and  pay  the  bills  there.  I  travel  most 
of  the  time,  and  when  I'm  home,  this  is 
headquarters.  I  want  my  children  to  stop 
being  so  cavalier  about  going  down  there. 
I've  told  them  to  leave  my  office  things 
alone;  I've  told  Carrie  I  can't  take  it  any- 
more. Why  don't  they  listen? 

"I  do  so  much  for  these  kids,  and  they 
don't  appreciate  it.  When  I  was  growing 
up,  I  didn't  have  it  easy.  I  was  the  third 
of  four  kids — Dad  worked  at  the  hard- 
ware store  in  town — and  we  never  had  a 
lot  of  money;  we  never  did  things  normal 
kids  did.  I  couldn't  even  go  to  the  county 
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fair  because  my  father  thought  ih 
much  too  extravagant. 

"My  father  met  my  mother  i- 
land  during  ^'orld  War  II.  She  . 
et  and  sweet  and  let  my  father  ruLvitj 
a  strict  hand.  I  know  she  loved  i  all 
but  she  never  stood  up  to  hinW. 
learned  to  abide  by  Dad's  rules,  ai,  le 
me  tell  you,  with  four  kids  anon, 
bathroom,  life  was  strictly  regul 
remember  wanting  to  tr\'  out  fc 
League  and  Dad  saying,  'No,  w 
have  time  for  that.'  He  didn't  be 
extracurricular  activities  unle 
were  connected  to  the  church  or  r 
Scouts.  Any  free  time  was  mea 
studying  or  chores. 

"I  don't  think  my  dad  had  an 
what  it  was  like  to  be  a  kid.  To  s: 
tent,  I  found  a  way  to  get  arounc 
ther's  orders,  usually  by  watch 
older  brothers  and  figuring  out 
could  and  couldn't  do.  In  junior 
was  desperate  to  have  a  pair  ci 
loafers.  I  know  it  sounds  superficia 
but  to  a  kid,  it  means  the  world  to  t 
the  others.  Dad  said  I  couldn't 
them.  So  I  went  out  and  got  odi 
mowing  lawns  and  painting  hou; 
took  me  six  months,  but  I  savi 
ent»ugh  to  buy  those  loafers. 

'"Going  to  college  was  like  st4i:i 
over  for  me.  I  met  Carrie  at  a  partjar 
though  we  dated  other  people,  liHsa 
said,  we  kept  close  tabs  on  each  tt 
She  was  so  smart  and  easy  to  be  wjh, 
related  to  her  very  well.  There  ardan 
of  our  marriage  that  really  were  so  poc 
I  don't  know  when  things  started  J  e 
so  bad.  I'm  under  a  lot  of  strts  . 
work — pressure  to  sell  more  andaet 
quotas.  But  I'm  never  going  to  Mrr. 
wife  and  kids  get  into  the  positioithi 
my  family  was  in. 

"I  used  to  be  able  to  talk  to  m; 
about  business,  and  she  was  supp  ti. 
and  insightful.  But  we  never  talkie 
more.  In  fact,  she  avoids  me  complely 
want  to  make  love,  and  she's  alwis 
the  bedroom  lying  down,  telling  vr^sh 
doesn't  feel  well.  I'm  glad  Carrie  g'  e 
here  to  talk  to  you.  We  need  help,  btv\ 
don't  know  where  to  begin." 

THE  COUNSELOR'S  TURN  "Tl 

Carrie  had  initially  come  in  on  her  o. 
told  her  it  was  essential  for  Ross  t|oi 
us  if  we  were  going  to  accomplish!- 
thing,"  said  the  counselor.  "For  m 
weeks,  she  insisted  Ross  would 
come.  I  told  her,  'Until  you  ask 
you'll  never  know.'  Finally  she  Jr- 
he  came — willingly,  in  fact. 

"I  also  saw  Ross  alone  for  sevt 
sions,  as  I  always  do  when  I  ha\ . 
or  relationship  with  one  spouse  - 
other  won't  feel  disenfranchised. 
ing  these  sessions,  I  was  shocked 
depth  of  his  pain:  He  felt  alone,  is 
predated  and  left    (continued  on  pd\ 
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out  of  his  family.  Though  it  may  seem 
hard  to  believe,  he  was  genuinely  un- 
aware of  how  harsh  and  unpredictable 
his  tirades  were.  A  kind  man,  he  want- 
ed to  be  a  loving  husband  and  father, 
but  he  was  so  out  of  touch  with  his  feel- 
ings and  actions  thai  I  knew  this  would 
be  a  difficult  case.  However,  since  both 
Ross  and  Carrie  told  me  how  much 
they  loved  each  other  and  were  moti- 
vated to  change,  I  felt  optimistic  that 
they  could. 

"Most  of  the  first  few  weeks  were 
spent  discussing  their  families  and  how 
their  respective  childhoods  had  influ- 
enced their  attitudes  and  actions  now. 
Neither  was  aware  how  profoundly  their 
current  feelings  had  been  affected  by 
their  families  of  origin. 

"As  a  child,  Carrie  had  never  had  her 
father's  love  or  approval — something 
she  desperately  wanted  and  continued 
to  search  for  in  her  marriage.  An  only 
child,  she  had  also  never  experienced 
the  normal  sibling  rivalries.  Having 
never  fought  for  her  fair  share  with  a 
brother  or  sister,  she  had  never  learned 
to  stand  up  for  herself  or  express  her 
feelings.  She  needed  to  understand  that 
she  was  allowed  to  have  opinions  and 
then  learn  to  trust  those  feelings  and 
express  them  in  a  way  her  husband 
could  hear. 

"Ross  was  an  emotional  cripple.  He 
had  been  so  unhappy  as  a  child  that  if  he 
focused  on  his  feelings,  he  couldn't  make 
it  through  the  day.  As  a  result,  he 
pushed  his  feelings  so  deep  inside  that 
he  simply  wasn't  aware  that  he  had  any. 
It  was  a  struggle  for  him  to  tap  in  to 
them  now. 

"Ross  also  had  no  idea  of  the  depth  of 
the  problems  his  family  was  experienc- 
ing. Cool  and  competent  in  his  work,  he 
repressed  much  of  that  stress  and  frustra- 
tion. What's  more,  with  an  office  in  the 
home,  he  had  no  transition  time  between 
his  business  mode  and  his  personal 
mode.  If  someone  called  with  a  work 
problem  at  nine  p.m.,  he'd  calmly  handle- 
the  call  but,  when  he  returned  to  the 
family,  he'd  be  so  tense  that  a  child's  mi- 
nor interruption  or  failure  to  follow 
through  seemed  like  an  earthquake.  In 
fact,  anytime  he  is  under  stress,  that  early 
anger  flares  up. 

"The  first  goal  for  Ross  was  to  help 
him  understand  the  history  and  recog- 
nize the  pattern  of  his  anger — that  is, 
that  his  rage  was  rooted  in  the  past  and 
had  little  to  do  with  the  incident  at  hand. 
This  way,  he  could  nip  it  in  the  bud,  and 
perhaps,  in  time,  avoid  it  entirely. 

"Much  of  Ross's  anger  was  centered 
on  what  the  children,  especially  his  thir- 
teen-year-old son,  did  or  didn't  do.  I 
asked  that  Andrew  and  Haley  join  us  for 


four  sessions,  and  that  proved  to  be  a  real 
turning  point.  When  Ross  heard  the  pain 
in  his  children's  voices,  heard  them  say 
that  they  were,  indeed,  scared  of  him,  it 
proved  to  be  a  catalyst  for  real  change. 

"I  pointed  out  that  in  many  cases, 
the  children's  behavior  was  normal  and 
age-appropriate.  While  I  wasn't  con- 
doning the  messy  room  or  the  poor  fol- 
low-through with  chores,  it  helped 
Ross  to  understand  that  Andrew  was 
not  doing  this  to  get  back  at  him  or 
purposely  disobey  him.  Ross  had  a 
harder  time  with  this  concept  than  oth- 
er parents  because  his  own  father  had 
ruled  with  an  iron  fist  and  there  had 
never  been  any  discussion  or  negotia- 
tion. Ross  had  no  model  for  what  a 
healthy  family  life  could  be. 

"Another  anger  pattern  that  Ross 
had  to  be  aware  of  was  the  impact  of 
work-related  stress.  I  told  him:  'Your 
mind  is  working  overtime.  You  are 
putting  so  much  effort  into  business 
that  you  have  no  energy  left  over  for 


 SKILL  BUILDERS 

Getting  a  grip  on  anger 

Though  it  may  seem  surprising, 
there  are  many  people,  like  Ross, 
v^ho  are  largely  unaware  of  the 
depth  and  intensity  of  their  angry 
feelings.  Denying  their  anger,  they 
banish  it  from  their  mind  only  to 
have  it  surface  unpredictably,  often 
hurting  the  ones  closest  to  them. 

Counseling  helped  Ross  become 
more  aware  of  his  feelings.  But  an- 
other important  part  of  learning  to 
deal  with  anger  is  understanding 
that  it's  okay  to  have  negative  feel- 
ings and  to  express  them.  For  in- 
stance, many  people  who  have 
trouble  expressing  anger  to  their 
partner  also  have  difficulty  express- 
ing it  to  their  friends,  co-workers  or 
relatives,  even  to  the  person  who 
cuts  ahead  of  them  on  line  at  the 
movies.  Over  the  course  of  one 
week,  keep  a  journal  of  at  least  five 
situations  that  made  you  tense, 
stressed  out,  or  angry.  Go  over  your 
list  and  then  wnte  down  what  you 
wish  you  had  said  in  eoch  situation, 
or  tape  your  responses  and  play 
them  back.  How  do  you  sound? 
Does  the  response  feel  right  to  you? 
Try  it  out  in  real  life.  In  time,  ex- 
pressing yourself  in  a  healthy  way 
will  become  more  natural. 


the  joy  of  personal  relationships  Roj 
heard  me  and  has  tried  hard  to  cmgt 
He's  learned  to  stop  and  ask  hi  sell 
What  am  I  really  upset  about?  'he 
my  kids  don't  listen,  how  doethi 
make  me  feel?  When  did  I  ha- 
feeling  before?  This  process 
him  cool  down  and  back  off 

"I  also  taught  Carrie  how  to  hti  he 
husband  recognize  when  his  ang  wj 
out  of  control.  She  learned  t- 
sympathetic  understanding,  but 
disengage  from  him.  For  instan> 
stead  of  saying,  'You're  ridiculou  an 
leaping  in  to  defend  the  childre 
now  tells  Ross,  'I  know  why  yoi 
gry.  I  think  the  kids  should  b; 
ished,  but  you're  too  angr\-  right 
This  helps  Ross  realize  that  she*;  n 
his  side  and  thai  together  thA 
work  out  a  way  to  handle  it. 

"In  counseling,  Carrie  also  gain 
confidence  to  express  her  feelim 
not  feel  guilty  about  it.  Hearing  t! 
sons  for  her  husband's  anger,  ho^ 
also  helped  her  to  be  more  sympne 
to  what  he  had  to  struggle  again;  ' 
gether,  they've  learned  to  talk  to  ti 
about  why  Ross  gets  so  angr>\  som. 
parents  should  always  do  when  th. 
control.  'I  make  a  point  of  tellin^n 
why  I  got  so  mad,  if  it  was  a  probm 
work  that  had  upset  me.  It  doesn't  - 
the  way  I  act,  but  at  least  they  kn 
not  their  fault."  ] 

"Now  there  is  much  more  commr! 
tion  between  Carrie  and  Ross 
aware  of  what's  happening  inside,  ju 
now  willing  to  talk  about  his  feiin: 
when  he  feels  stressed  out.  Their 
has  improved  now  that  Carrie  se 
changes  Ross  has  made. 

"Ross  has  also  started  jogging  ar  hi 
ing  weights  to  reduce  stress.  An  he 
trying  hard  to  lighten  up  on  the  ee 
ends,  too,  though  this  is  complicaid  i 
the  fact  that  his  office  is  in  the  basnet 
'I  hear  the  fax  machine  or  the  teleic: 
and  I  don't  feel  I'm  allowed  to  s  ar 
read  the  paper,'  he  told  me.  He'oev 
better  lately  at  putting  on  the  ansm; 
machine  and  not  returning  callsim 
business  hours  the  next  day. 

"Since  Ross  still  has  trouble  fii.ni 
out  what  would  give  him  pleasun'Q 
rie  and  the  kids  try  to  schedule  funac 
ly  activities  outside  the  house — gOig 
the  movies,  a  poiluck  dinnerv 
friends — which  Ross  finds  more  -i 
ing.  Since  Haley  is  in  a  soccer  i 
they've  been  going  regularly  to 
and  have  enjoyed  socializing  wi 
families  afterward. 

"  'We  have  a  way  to  go,'  Ross  saiiwi 
a  laugh,  'but  now  I  know  I  have  mvan 
ly  behind  me  all  the  way.  That  ma« 
the  difference.' " 
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A  WOMAN  TODAY 


In  MEMORY  of 


me 


Bv  Diana  Fricl  McCowiii 


able  disorder  that  causes 
loss  of  memory  and  intel- 
lectual capacity.  Though 
the  frustration  and  grief 
have  sometimes  been 
ovenvhelming,  I  am  deter- 
mined to  make  the  most 
of  my  life.  Writing  this 
chronicle  of  my  battle  is 
one  of  the  ways  I  cope — 
and  I  hope  my  story  may 
offer  comfort  to  other  pa- 
tients and  their  families. 
.My  thoughts  must  be  put 
on  paper  now.  Tomorrow 
ihey  may  be  gone. 

By  1990,  I  had  been 
noticing  frequent  little  episodes  of 
confusion,  memory  lapses  and 
loss  of  balance  for  about  seven 
vears,  but  assumed  these  were 


didn't  have  time  to  eat  out.  On  the 
way  to  his  office,  I  noticed  a  shop- 
ping center,  new  to  me.  It  was 
strange  I  hadn't  seen  it  before;  I 
traveled  this  route  often.  Near 
Jack's  building,  I  saw  a  fire  sta- 
tion that  also  looked  new. 

As  I  handed  Jack  his  lunch  in 
the  parking  lot,  I  asked  him  about 
the  unfamiliar  landmarks.  He 
laughed.  "Diane,  that  fire  station 
has  always  been  here — even  be- 
fore my  building  was  built!" 

Suddenly  becoming  irate,  I 
started  the  car  and  began  to  pull 
away.  Then  I  braked,  staring  be- 
fore me  in  confusion.  Where  was 
the  exit.^  "Jack,"  I  said  shakily, 
"how  do  I  get  out  of  here?"  Jack 
roared  with  laughter  as  I  fought 
tears  of  frustration.  "Diane,  shape 


My  mind  is  slowly  being 
destroyed  by  the  horror  that  is 
Alzheimer's  disease.  But  Fm  going 
to  fight  as  long  and  hard  as  I  can. 


tduoi  \  Suu:  Alzheimer's  disease  is 
not  jusl  an  "old person's" ailment.  Ac- 
eording  to  the  Alzheimer's  Associa- 
tion, an  estimated  2  to  10  percent  of 
the  four  million  Americans  with  the 
degenerative  brain  disorder  develop  it 
in  their  forties  or  fifties.  And  zvhile  the 
disease  hinders  patients'  thinking  and 
memory  functions,  ii  is  not  a  sentence 
of  instant  senility.  Diana  McGowin  is 
living  proof.  Diagnosed  at  the  age  of 
fifty-two,  she  has  taken  on  the  ex- 
traordinary challenge  of  writing  elo- 
quently about  her  condition  and  the 
feelings  and  fears  that  accompany  it. 

A  t  one  time,  I  managed  a  law 

/%  office.  At  one  time,  I  was  a 
/ — %  legal  assistant  conducting 
jL  m  research,  traveling  to 
court,  doing  administrative  work, 
delegating  duties  and  overseeing 
office  procedures.  At  one  time,  I 
had  an  IQof  137. 

Now,  at  fifty-si.\,  my  world  is 
slipping  away  from  me.  I  have 
Alzheimer's  disease — the  incur- 
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caused  by  the  stress  of  my  hectic 
career.  I  tried  to  keep  these  losses 
from  my  husband  and  three  adult 
children,  promising  myself  that  if 
things  grew  worse,  I  would  see  a 
doctor.  I'd  had  a  small  stroke  a 
couple  of  years  earlier,  but  modest 
lifestyle  changes  had  improved 
my  health  considerably. 

Then  came  the  day  my  hus- 
band, Jack,  asked  me  to  bring 
lunch  to  him  at  work  because  he 


up!  'New'  shopping  centers,  'new' 
fire  stations,  and  now  you  can't 
find  your  way  out  of  a  parking  lot!" 

He  showed  me  the  exit,  and  I 
drove  away  without  another  word. 
But  I  couldn't  seem  to  get  my 
bearings.  Nothing  on  the  highway 
looked  familiar,  and  cars  around 
me  were  honking  impatiently.  I 
was  alarmed  to  see  how  fast  I  was 
driving.  Where  was  I?  What  was 
happening?  How  (continued) 
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you  feeling  lightly  moisturized. 
The^  •      M7\  bar  is  unscented 

Yltamill  Jji  and  hypoallergenic 

At  lanolin      ^^^^'^^  ^""^^^ 

1^  m€mmk\JkkKk  for  sensitive  skin. 
Carefully  reformulated  with 
almost  twice  the  amount  of 
pure  moisturizers  as  before, 
both  Skin  Care  Bars  deliver 
a  quick  creamy  lather  and  a 


MOISTURIZER  CONTENT 


I — I — I — I — r 


ORIGINAL 
FORMULAS 


till 


SEW 
FORMULAS 


J  L_J  I  I  I 


healthy-looldng  clean. 

Feeling  naturally  clean  is  in,  so  toss  your  old  bar  out 


Mail  in  Certificate  -  Not  Payable  At  The  Retail  Store 


i»  2  bars  ^^l^^j  '^^^ 

1  1  ^^^^^^                  "wE,..-- '^'j-^-^'-'-^'-c^ 

Jer^ns^Aloe  orMtamin  £  Sldn  Care  Bars 

Jergens. 

TO  PARTICIPATE:  Buy  one  2  Bar  Bundle  of  Jergens  Aloe  or  Vitamin  E  Skin  Care  Bars.  Print  your  name  and 
address  on  this  form  and  mail  it  with  the  UPC  symbol  from  the  soap  overwrap  and  the  cash  register  receipt 
with  the  purchase  price  circled  to: 

Jcn^s  Aloe  «i  >lumin  E  Skin  (jut:  Bus  2  Bus  Free  Offer.  P.O.  Box  7»20.  \mmi  America.  >CS  S557.V»3<> 

Name 

PURCHASE  PRICE: 

Address 

City  , 


State. 


.Zip_ 


Limit  one  refund  per  family  and/or  address.  No  group  or  organization  requests  honored.  Void  where  prohibited 
by  law.  Claim  may  not  be  reproduced.  Only  good  in  the  USA.  Please  allow  fr8  weeks  for  delivery.  Refund  does 
not  include  sales  tax.  Offer  expires  December  31.  1993.  ©  1993  The  Andrew  Jergens  Company 


A  woman  today 

continued 

would  I  ever  get  home? 

After  some  time,  I  saw  a  sign  for  a 
park  I  recognized,  and  a  guard  at  the 
ranger  station  there  was  able  to  give  me 
directions  to  my  Orlando,  Florida,  subdi- 
vision. Once  home,  I  sat  on  my  bed, 
drained.  I  had  been  gone  over  four  hours 
and  used  up  a  full  tank  of  gas.  This  was 
more  than  mere  absentmindedness. 

The  next  day,  I  saw  the  neurologist  who 
had  treated  me  for  my  stroke.  He  tested 
me,  but,  finding  nothing  conclusive,  he 
told  me  just  to  "keep  your  nose  clean." 

Two  months  went  by  without  incident, 
until  one  day  at  work  I  had  another  series 
of  frightening  episodes.  While  delivering 
a  brief  to  an  attorney,  I  suddenly  felt  as 
though  the  floor  were  swaying  under  my 
feet,  throwing  me  off  balance.  Later  that 
day,  a  young  man  came  in  for  a  job  inter- 
view. When  I  asked  his  name,  he  looked 
puzzled  and  said,  "Diane,  I'm  your  cousin 
Rich."  Mortified,  I  managed  to  bluff  my 
way  out  of  the  situation.  Then,  shortly  af- 
ter seeing  him  off,  I  lost  consciousness 
and  had  to  be  revived  by  paramedics. 

When  I  told  my  neurologist  of  this  the 
next  day,  he  suggested  psychological 
help,  and  the  specialist  he  sent  me  to 
agreed  to  test  me  right  away.  During  the 
process,  I  was  shocked  at  how  much  trou- 
ble I  had  completing  what  should  have 
been  easy  tasks.  I  couldn't  remember  de- 
tails of  stories  read  to  me  minutes  earlier; 
I  couldn't  form  simple  patterns  with  col- 
ored blocks.  My  problem,  said  the  psy- 
:  "  chologist,  was  definitely  physiological  in 
nature.  Yet  my  neurologist  still  insisted 
that  all  I  needed  was  therapy  and  tran- 
quilizers. I  was  exasperated. 

Bitter,  but  determined  to  take  my  own 
reins  in  hand,  I  called  the  local  chapter  of 
an  Alzheimer's  organization;  surely  they 
would  know  someone  who  would  under- 
stand my  memory  loss.  They  told  me 
about  Dr.  T.,  a  neurologist  who  treated 
many  of  their  patients. 

But  in  the  month  before  my  appoint- 
ment, things  grew  worse.  I  was  making 
mistakes  on  the  job,  and  aS  a  perfection- 
ist, I  was  annoyed  at  myself.  I  kept  for- 
getting where  certain  equipment  or 
offices  were  located.  I  had  to  relearn — 
with  great  difficulty— traffic  signals  and 
signs,  and  the  directions  of  left,  right,  up, 
down  and  so  cn. 

My  appointment  with  Dr.  T.  arrived 
at  last,  and  he  conducted  an  extensive 
battery  of  tests,  including  an  EEG  and  an 
MRI  scan.  The  results,  he  told  me  care- 
fully, indicated  that  I  had  suffered  multi- 
ple strokes,  cutting  off  the  blood  supply 
to  portions  of  my  brain;  it  appeared  this 
had  resulted  in  brain-cell  death.  To  my 
dismay.  Dr.  T.  added  that  the  damage 
was  progressive — and  incurable. 

Quietly,  the  doctor  advised,  "For  now, 


Desperate  to  know  the  whc 
about  my  dementia,  I  pleaded 
T.  to  perform  a  procedure  I'd 
read  about  for  diagnosing  Alzh 
The  disease  can  only  be  deterine 
through  autopsy,  but  this  new  vr,-. 
the  SPECT  test,  uses  a  speci; 
camera  to  measure  unusual  brai. 
ty  that  is  present  in  Alzheim. 
tients.  This,  in  conjunction  w: 
specific  tests,  is  95  percent  ac^: 
diagnosing  the  disease. 

It  was  a  day  of  finality,  m\ 
dulled,  when  the  letter  stating 
findings  arrived:  I  did,  almos; 
have  Alzheimer's.  I  was  devastated.. 

Now  that  I  knew  what  lay  ahea 
I  wanted  most  of  all  was  someo 
sure  me  that  no  matter  what  m 
held,  they  would  stand  beside  m; 
my  battles  with — or  for — me,  give 
couragement,  love,  moral  suppon 
necessary,  take  care  of  me.  I  \vi- 
could  unload  my  burden,  reveal  r 
nermost  fears.  But  embarrassmen 
me  from  sharing  my  feelings. 

Life  became  an  improvisational 
over  the  next  few  months,  and  I  v. 
to  ad-lib  my  way  through  it.  Whe 
tempted  a  simple  recipe,  iccr. 

■s  

What  pafients  need  to  know 

Diana  Friel  McGowin's  story  serves  os  o  poignant  renninder  that  Alzhe 
disease  is  a  devastating,  virtually  hopeless  condition.  More  than  100,000 
pie  die  of  the  disease  every  year,  making  it  the  fourth  leading  cause  of  de: 
adults.  Alzheimer's  affects  nearly  10  percent  of  persons  over  sixty-fi.- 
some  fourteen  million  Americans  may  develop  the  disease  by  the  yec 
Families  who  care  for  Alzheimer's  patients  spend  an  average  of  $18 
$36,000  per  year — not  to  mention  the  emotional  toll  of  seeing  a  loved  c 
come  disoriented,  forgetful  and  unable  to  function  in  the  day-to-day  world 

While  no  cure  is  yet  available  for  Alzheimer's,  new  research  into  the  ^ 
of  the  disease  may  lead  to  more  effective  treatment  of  symptoms.  Rcl 
search  at  UCLA  and  other  centers  suggests  that  Alzheimer's  patients 
a  protein  hormone  called  NGF,  which  protects  memory  cells  from  d) 
Studies  have  also  been  done  with  early-onset  patients  with  a  family  histo 
the  disease,  at  the  Indiana  University  School  of  Medicine  and  other  facil 
The  research  suggests  that  chromosomal  abnormalities  may  be  to  blame. 

One  promising  drug  currently  being  tested  and  awaiting  FDA  approv 
Cognex  (tacrine  or  THA).  The  drug  inhibits  an  enzyme  that  breaks  d 
acetylcholine,  a  chemical  involved  in  communication  between  nerve  ce 
the  brain.  The  hoped-for  result;  reduction  of  memory  loss. 

Can  Alzheimer's  sufferers  do  anything  to  help  themselves?  Experts  a 
that  patients  may  benefit  somewhat  from  reading,  writing  or  other  m« 
activities.  Says  Michael  J.  Salomon,  Ph.D.,  a  psychologist  and  director  o 
Adult  Developmentol  Center,  a  private  research  and  consulting  fin 
Woodmere,  New  York,  that  studies  adult  development  and  aging,  "[Kee 
the  mind  active]  cannot  prevent  the  progression  of  the  disease  comple 
but  it  can  help  delay  cognitive  deterioration." 

For  more  information,  contact  the  Alzheimer's  Association,  919  N.  M 
gan  Avenue,  Suite  1  000,  Chicago,  IL  6061  1  (800-272-3900)  or  the  An 
con  Health  Assistance  Foundation,  15825  Shady  Grove  Road,  Suite  I 
Rockville,  MD  20850  (800-437-2423).  — Adriane  Rc 


just  live  as  happily  and  actively  as  you 
can.  Keep  your  mind  active.  Take  trips. 
Visit  friends.  Enjoy  life.  And  don't  lose 
your  sense  of  humor;  positive  attitudes 
help  people  survive  traumas."  Then  he 
gave  me  the  worst  news  of  all:  There  was 
a  chance  that,  young  as  I  was,  I  might 
also  have  Alzheimer's  disease.  I  cried  out, 
"What  did  you  say?  Alzheimer's  disease? 
No!"  I  walked  out  of  the  office,  numb. 

I  didn't  feel  I  could  confide  in  my  fam- 
ily about  the  dreadful  prognosis — partic- 
ularly my  husband.  Jack  had  been  small 
comfort  about  anything  for  several  years, 
and  we  had  fallen  into  a  state  of  silence. 
But  feelings  of  guilt  and  loneliness  over- 
whelmed me,  and  after  a  few  days  I  ap- 
proached him.  Rather  than  offering  love 
and  support,  however.  Jack  frowned. 
"Just  stop  worrying  about  everything!" 
he  demanded. 

But  I  couldn't — not  when  my  mind 
was  failing  me  even  further.  During  the 
next  couple  of  weeks,  new  surroundings 
and  new  people  engulfed  me  with  para- 
lyzing fears.  I  had  burns  on  my  wrists 
and  arms  where  I  had  forgotten  to  pro- 
tect myself  when  taking  food  out  of  the 
oven.  I  scribbled  notes  and  drew  maps  to 
help  me  when  I  went  on  errands. 
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'EFFLEUR 

5(,  /er  romance  in  all  its  fragrant  forms. 


Cologne  spray  •  Body  lotion 
Talcum  powder 
Bath  crystals  •  Sachets 
Fragrance  candles 
i  Keepsake  boxes  •  Special  gift  sets 

To  find  the  L'Efflcur  Personal 
.  Home  Fragrance  Collection  at  a  store 
near  you,  call:  i  •  800  •  528  •  7228. 


reccTve  a  free  sample  of  L'Efflcur'  .25  0/. 

rblognc,  send  si. 00  (check  or  money  order) 
postage  and  haadiing  along  w  ith  your  name 
nd  mailing  address  to:  L'Efflcur  Sample,  P.O. 
iox  5039,  Rocla-ille  Center,  N.Y.  11571  -  5039. 
Please  allow  up  to  twelve  weeks  for 
shipment.  Limit  one  sample  per  person 
or  address.  Offer  expires  12/31/93. 


TIPS,  TRICKS  AND 
SOUND  ADVICE  FOR 
INCREASING  YOUR 
SELF-CONFIDENCE 


ADOPT  A  POSITIVE 
BODY  ATTITUDE 

Hold  your  head  high 
and  concentrate  on  elongating 
your  body  when 
you  walk,  stand  and  sit. 

STYLE  YOUR 
CLOTHES 

instead  of  just  putting  them  on. 

Flip  up  a  collar,  tie  on  a 
pullover,  mix  colors  creatively. 

The  POSITIVE  REACTION  YOU  GET 
FOR  BEING  A  BIT  DARING  WILL  GIVE 
YOU  A  LIFT  ALL  DAY  LONG. 

GIVE  YOUR  LOOK 
A  BOOST 

Use  a  FACE-WARMING  RED  LIPSTICK 

AND  A  GREAT  BIG  SMILE. 
YOU'LL  EXUDE  SELF-CONFIDENCE! 

COMIVIIT  TO 
BEING  FIT 

It  INCREASES  YOUR  ENERGY  LEVEL 
AND  HELPS  YOU 
FEEL  GOOD  ABOUT  YOURSELF. 

PROTECT  YOUR 
SELF-ASSURANCE 

AND  YOUR  CLOTHING. 
USE  A  CLEAR  ANTi-PERSPIRANT 

LIKE  Lady  Power  to  keep 

WETNESS  AND  STAINING  IN  CHECK. 
F    A     B     E     R     G  E 

nlADY 

Power 

CLEAR  ROLL-ON 


A  woman  today 

coHlntued 

sometimes  luck  was  with  me,  more  often 
not.  Because  I  couldn't  remember  to  eat,  I 
lost  weight  I  could  ill  afford  to  lose,  and 
suffered  from  insomnia.  On  more  than 
one  occasion  when  my  grandchildren 
were  visiting,  I  forgot  they  were  there. 

At  Dr.  T.'s  insistence,  I  finally  told  my 
family — even  Jack,  although  he  had  some 
idea  of  what  was  going  on — that  I  had 
Alzheimer's.  My  sons  and  daughter  ac- 
cepted the  news  calmly,  telling  me  not  to 
worry  about  it.  It  took  me  months  to  un- 
derstand that  this  was  their  way  of  cop- 
ing; they  focused  on  the  abilities  I  still 
retained,  not  those  I  had  lost. 

But  even  they  knew  I  was  slipping 
away.  The  terrible  day  finally  came  when 
I  could  not  work  even  on  temporary  jobs. 
When  the  approval  for  disability  benefits 
came  in  the  mail,  my  world  exploded.  I 
spent  the  entire  afternoon  sobbing.  "Di- 
ane, that's  good  news,"  Jack  said  softly  as 
I  told  him  what  was  wrong.  "Why  are 
you  crying?" 

I  wept,  "Because  I  thought  they  would 
say  no!  Don't  you  see?  That  means  it  is 
really  true,  all  of  it!" 

Months  passed  as  I  stayed  alone  at 
home,  withdrawn  and  depressed,  curled 
up  in  bed  with  the  lights  out.  My  house- 
keeping was  minimal,  and  Jack  would 
telephone  me  during  the  day  to  remind 
me  to  eat  or  to  take  the  laundry  out  of  the 
dryer.  I  feared  the  prospect  of  someday 
losing  control  over  my  own  home,  my 
meals,  my  family.  I  dreaded  losing  the 
car  I  was  still  able  to  drive.  In  short,  I 
feared  losing  my  last  shred  of  dignity  and 
control  over  myself 

In  the  midst  of  all  this,  strangely 
enough,  my  sexual  desires  heightened. 
(Many  Alzheimer's  patients  experience 
an  increased  sex  drive.)  Despite  all  my 
difficulties,  I  now  felt  like  Libido  Lady. 
Unfortunately,  my  husband  had  reached 
a  point  of  declining  interest,  and  this  cre- 
ated tension  between  us.  Though  always 
rather  chaste  about  sex,  I  bought  a  book 
and  learned  how  to  satisfy  myself  It  took 
all  my  courage,  and  I  had  to  lock  all  the 
doors  and  close  the  curtains  before  I 
could  try  it.  Still,  I  yearned  for  a  man's 
passionate  touch. 

I  eventually  sought  counseling  to  help 
me  through  the  depression  and  anxiety. 
Because  some  of  my  fears  and  problems 
were  related  to  marital  tensions,  Jack  also 
attended  sessions.  Gradually — in  frac- 
tions, not  inches — I  began  to  feel  more  at 
ease  and  in  command.  I  learned  to  take 
my  memory  slips  in  stride. 

Today,  on  good  days,  I  am  filled  with 
hope  and  determination  to  maintain  my 
present  plateau  until  the  arrival  of  a  med- 
ical breakthrough.  On  bad  days,  I  realize 
I  have  about  the  same  chance  of  this  as  of 
winning  the  lottery.  It  is  then  that  I  feel 
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the  worst  sense  of  aloneness  ana  , 
worth.  But  I  know  I  must  hang  toiy 

To  help  myself  by  helping 
have  started  a  support  group  ; 
early-diagnosed  Alzheimer's 
Orlando,  with  sponsorship  i; 
Alzheimer's  Association.  \o  man  ho 
caring  our  friends  and  family  are,  ;  stj 
need  each  other.  Sharing  perspeive 
fears,  empathy,  moral  support— 'ea 
few  healing  laughs — is  invaluab  B 
cause  we  "look  okay,"  other  peophio 
not  in  the  labyrinth  with  us,  may  nm 
derstand  our  plight. 

One  of  my  fellow  travelers  i^^< 
dear  friend,  a  professor  emeritus 
to  relinquish  his  long  tenure  wii 
university   because   of  ear 
Alzheimer's.  He  gives  me  muc: 
support  and  encouragement.  W 
about  our  resentment  of  having 
ment  that  sounds  more  like  a  beer 
disease;  we  feel  we  deser\  e  better. 

I  chafe,  too,  at  the  reluctance  o 
parts  of  the  medical  community  in 
the  good  works  we  patients  are  pi 
ing,  for  and  by  ourselves.  Sor 
amazed  that  we  still  possess  sui; 
sight,"  as  though  they  would  b. 
comfortable  if  we  resigned  oursc 
r^id  deterioration.  But  as  men 
boldly  step  forth  and  shoulder  oi 
yokes,  the  public  and  even  the  n 
professionals  will  gradually  been 
customed  to  our  "insight"  and  \' 
ness  to  participate  in  our  own  desi 

I  am  pleased  to  announce  that  n 
ily  is  finally  catching  up  with  " 
wrong  with  Mom,  anway?"  My 
champion  my  efforts  and  proclaii 
pride  in  my  reluctance  to  take  thistu 
glitch-from-hell  lying  down.  .\1  h 
band  even  gives  me  more  patien 
understanding  than  he  did  r 
With  his  help  at  the  word  pr* 
continue  to  keep  a  journal. 

Unfortunately,  all  my  news  is  n> 
py:  I  have  sustained  some  addiio; 
brain  damage  in  the  past  year.  Aia 
suit,  I  am  more  emotional,  greatly  ap 
sive;  rumor  has  it  I  sometimes  diila 
lack  of  judgment,  and  my  sense  oia 
plays  tricks  on  me.  I  can  sometime  - 
the  sweet  fragrance  of  night-bl'' 
jasmine,  even  when  no  one  else  car 

Despite  my  fears  and  uncen, 
about  the  future,  I  seem  to  have  l 
myself  appropriately  thus  far.  Son  .r 
have  called  me  courageous  and  guis;: 
feel  unworthy  of  such  praise.  Mostl  1 
insecure,  confused,  frightened  ; 
though  I  am  dancing  as  fast  as  I  cai 

But  I  still  have  my  loved  ones 
have  a  home.  I  still  have  my  prn 
joyments  that  make  life  worthwhil 
although  there  are  many  days  whe 
painfully  aware  that  less  of  me  exis  ;. 
the  day  before,  for  now  I  can  say  I 
still  here!  Diane  McGowin  exists' 

I  am  very  blessed. 
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iBERGE  INTRODUCES  A  ROLL-ON  THAT  WILL  CLEARLY  CHANGE 
WHAT  YOU  EXPECT  FROM  AN  ANT  I  -  PE  RSPI R  AN  T. 


It's  clean. 
It's  clear. 
It  works. 
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ADVANCED  THERVPV 
LOTION 

FXTRAORVSWN 


HEALS 

DRVROUGH  SK\N 


annoymg^ 


IS  out 


Jeigens*  Extra  Dry  Skin  Treatmentl 

the  oniy  ^ 
extra  drv  lotion 

with  the  penetrating  lipid  ISCE. 

ISCE  is  a  patented  form  of 
one  of  your  skin's  own 

natural  lipids 

the  water  magnets  that  trap 

moisture 

and  restore  it  to  your  skin. 


Jeigens  Advanced  Therapy  Lotions  gv 

beneath  your  sldn! 

where  dryness  starts  and  heal  j 
from  the  inside  out.  ' 
When  our  lotion  gets  in, 
healthy-looking  skin  comes  out. 

Now  also  available  in 
New  Fragrance  Free. 


Jergeni 


yomm 
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BEAUTY  8t  FASHION  JOURNAL 

A  tale  of  two  sisters,  best  "leather"  buys,  update  or  the  shag,  and  more 


DESPERATELY  SEEKING 
lA  MAKEOVER 

NAARY  MCGOWAN  AND  HER  SISTER,  SHAWNA  MCGOWAN 
MORRILL,  WANTED  A  MAKEOVER  BECAUSE  THEY'RE  TOO 
'BUSY  WRITING  A  NOVEL  TOGETHER  TO  SPEND  A  LOT  OF 
TIME  ON  THEIR  LOOKS.  IT  WAS  A  STORY  WE  COULDN'T  RE- 
SIST, AND  EVERYONE  LOVED  THE  HAPPY  ENDING 


MARY 


J 


is  a  theater  critic  and 
comedic  actress,  and 
she  always  wanted  "heroine  hair" — 
super-long  and  tlaming  red.  But, 
she  says,  "It's  poker  straight,  thin, 
and  wouldn't  hold  a  set,  so  I  ended 
up  piling  it  on  top  of  my  head  a 
lot."  Hair  pro  Gad  Cohen  snipped 
off  about  ten  inches,  layered  it  for 
volume  and  angled  the  shape  around 
her  face.  The  result:  Her  hair  seems 
thicker,  and  the  new  softness  works 
better  with  her  long,  thin  face  and 
body.  Makeup  artist  Linda  Mason  used 
minimal  foundation  and  powder  on 
Mary's  clear,  milky-pale  skin,  and 
chose  gentle  brown  shadow  to  fill  in 
and  soften  her 
brows,  which  were 
overplucked.  Col- 
ors were  cued  to 
Mary's  red  hair:  matte  lipstick  in 
a  tawny  red  and  a  peachy  blusher 
(worked  horizontally,  to  widen 
her  face).  We  relaxed  Mary's  but- 
loned-up  fashion  image  with  ca- 
sual, classic  jackets  and  trousers 
that  make  her  look  as  sophisticat- 
ed and  confident  as  she  really  is! 

All  hair  and  makeup,  these  pages:  hair,  Gad  Cohen  for 
Gad  Cohen  Studio;  makeup,  Linda  Mason  for  Linda  Ma- 
son Elements.  Left:  turtleneck,  N  Peal,  blazer,  Kors;  skirt, 
Ralph  Lauren  Country;  stockings,  Calvin  Klein;  loafers, 
Gucci.  Top,  far  right:  shirt,  lacket  and  trousers,  CK  Calvin 
Klein;  belt,  Barry  Kieseistein-Cord;  loafers,  Ferragamo. 


SHAWNA 


oversees 
three  young 
sons  at  home,  and  a  group  of  grown 
men  once  a  week  as  a  captain  in  the  Air  Force  Re- 
serves (she  says  the  jobs  are  much  the  same!).  Air  Force 
rules  specify  neat  hair  that  works 
with  a  flight  cap.  "I  wanted  sexy, 
easy-care  hair,  but  I  had  permed  it 
to  a  crisp,"  Shawna  says.  Gad  Co- 
hen satisfied  the  Air  Force  and 
Shawna  by  cutting  her 
hair  to  just  above  the 
jaw  (which  got  rid  of 
frizzled  ends)  and 
\>yj  showing  her  how  to  blow  it 
smooth  with  a  small,  . 
round  brush.  Because 
it's  so  easy  for  delicate, 
fair  skin  like  Shawna's 
to  look  overly  made 
up,  Linda  Mason  used 


i 


r 


a  light  touch:  sheer  foundation,  cool  eye 
colors,  rosy  matte  lipstick.  And  no 
blush — Shawna's  one  of  the  rare 
women  with  naturally  pink- 
toned  skin.  The  pale  neutral 
separates  we  chose  for  her — a 
switch  from  her  usual  uniform 
or  jeans — gave  Shawna  a  more 
assured,  polished  look. 

Top,  inset  sweater,  525  Made  In  America 
Right:  sweaters,  N.  Peal;  skirt,  Phillipe  Adet, 
stockings,  Hanes,  pumps,  Stuart  Weitzman 
Top  right.  Air  Force  Reserves  uniform. 
See  page  195  for  makeup  credits.  — 
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'7  found  something  to  help  my  2  year  old  go  to  sleef 


•X  ' 


©  Seor3,  Roeructr  and  Co .  1992 
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BARGAIN  OF  THE  MONTH 


II 


Can  you  spot 
the  real  leather? 

They're  almost  identical 
in  look  and  feel,  but  one 
"leather''  jacket  and 
bag  costs  less  than  half 
as  much  as  the  other! 

Some  of  the  best-looking  "leather"  around  is  actu- 
ally PVC  (short  for  poly  vinyl  chloride).  It's  a 
man-made  material  that  can  take  on  a  variety 
of  leather-like  guises — from  hutter\-  soft  and  flexi- 
ble to  sturdy  and  substantial.  Says  Judy  Harrison, 
president  of  Liz  Claiborne  Handbags  and  Smalf 
Leather  GoodSi  consumers  love  the  qualit\'  and  the 
prices;  50  percent  of  all  Liz  Claiborne  bags  sold 
now  are  PVC.  (Presumably,  the  animals  love  it, 
too!)  Top  left:  faux  leather  from  the  Liz  Claiborne 
PVC  Handbag  Collection,  $68.  Top  right:  a  similar 
bag  from  the  Liz  Claiborne  Leather  Handbag  Col- 
lection, $158.  Bottom  left:  belted,  longer-length  mo- 
torcycle jacket  of  PVC  from  Crazy  Horse,  $88. 
Leather  version  by  Schott,  $375.  Call  201-319-8037 
for  Liz  Claiborne  and  201-319-8180  for  Crazy  Horse. 

Top:  jacket,  DKNY.  Left:  sweater,  William  Kasper  Cashmere;  trousers, 
Kors;  tjelt,  Wathne.  Bottom  right:  shirt,  OMO  Norma  Kamali.  Models:  left.i 
Julia  Gonnet  of  Metropolitan,  bottom,  Simone  Silverman  of  Metropolitan. 


THE  SHAG  IT'S  B-A-A-A-CK.' 

Jane  Fonda  wore  her  hoir  in  o  shag  for  the  1971  movie,  Klufe  (inset,  right).  In  fact, 
back  in  the  seventies,  almost  everyone  (men  and  women)  tried  o  shag  at  leost  once, 
even  though  the  style  sometimes  looked  like  o  heavy,  layered  helmet.  Now  the  shag 
is  back  and  better  than  ever  because  the  rigid  old  formula  for 
shaping  it  has  given  way  to  greater  individualization,  movement  and 
lightness.  Gad  Cohen,  who  did  the  shag  on  our  model,  Simone  (far 
right),  says,  "Every  time  I  do  the  cut  I  modify  it — make  it  longer,  short- 
er, more  or  less  layered — to  suit  hair  texture  and  head  and  face 
shape."  Is  the  shag  for  you?  Top  stylist  John  Fneda  feels  it's  most  ap- 
pealing on  "younger,  more  woif-like  women."  Straight  to  slightly  wavy 
hair  is  a  must  since  the  cut's  multiple  layering  tends  to  produce  a 
rounded,  Afro-like  effect  on  curly  hair.  Styling  tips:  To  keep  a  shag  from  going  flat,  apply 
a  volumizing  product  to  damp  hair,  then  blow-dry  with  hair  flipped  over.  Finish  with  a  s 
cone  product  to  define  some  of  the  chunks  and  layers  that  characterize  the  shog. 
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Introducing  the 
Personalized 
Protection  System 
from  Stayfree. 


intra  Thin 

Classic 

□  light 

□  medium 

□  hea\'j- 

□  overnight 

□light 
□medium 
□  heav>- 
□overnight 

It's  fool-proof. 
Because  it's  a  system 
where  you  choose  the 
level  of  protection  you 
need:  light,  medium, 
heavy  or  overnight. 

bn't  leave  feminine  protection  to  chance. 

And  then  choose  the  style 
you  prefer:  Classic  with 
baking  soda  for  added 
freshness,  or  Ultra  Thin 
with  panty  shaping 
for  extra  coverage. 
Nothing  could  be  easier. 

The  Personalized 
Protection  System 
from  Stayfree. 
After  all,  why  should 
luck  have  anything  to 
do  ivith  getting  the 
Hght  protection. 

Stayfree 


■■  Siuyfret       ;  -  Stayfree 

UltraThin 


vaufirr 


Better  protection  by  choice. .  foi  chance. 

/ 


^f"!/^'^     S/m//k^      SlayfJ'  Stm/lh 


'fee 
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f  PERSONAL  STYLE 

ANOTHER  IN  OUR  SERIES  SPOTLIGHTING 
WOMEN  WITH  GREAT,  ONE-OF-A-KIND  LOOKS 


Danielle  Borgia,  a 
forty-year-old  le- 
gal assistant, 
has  created  an 
eye-catching 

style  that's  unique 


"Differe 
shade  of 
jacket  a 
bought  si 
make  a  t 


and  personal  without 
being  eccentric.  Says 
Danielle:  "It's  all  based 
on  a  few  of  my  favorite 
things — including  animal 
prints,  great  accessories, 
and  the  colors  that  work 
best  for  me."  Red, 
camel  and  black 
are  her  main- 
stays— espe- 
cially black.  "It  combines  with 
everything,  I  can  wear  it  any- 
where, dress  it  up  or  down, 
and  of  course  it's  the  ulti- 
mate slimmer ...  so  most  of 
my  outfits  start  with  something 
block."  All  of  her  core  wardrobe 
pieces  are  classic  and  uncompli- 
cated. (Most  are  in  seasonless, 
lightweight  wool,  silk  or  cotton 
that  she  can  wear  practically  year- 
round.)  With  these  simple  solid 

"This  great  camel 
jacket  proves  it 
definitely  pays  to  scout 
for  bargains  at  the 
discount  stores/' 
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neutrals  as  a  canvas,  she's  ready 
to  add  patterned  accents — usual- 
ly one  or  two  knockout  items 
from  her  collection  of  leopard 
tiger,  zebra  and  other  ex 
otic  animal  prints.  "This 
is  where  I  really  have 
fun,"  Daniell 
says.  "A  bag,  a 
belt  or  a  scarf, 
shoes,    or  a 
bigger  piece 
like  a  blouse  in 

"One  of  my  fa 
techniques:  Start  v 
classic  black  skit 
sweater  base,  the 
dramatic  acc 


o  wild  animal  print  is  a 
great  attention-getting 
signature.'  "  Danielle's 
formula  for 
making  a  per- 
style 

statement  with 
few  neutral 
background  colors  and 
accents  with  a  consistent 
theme  is  easy  to  adapt. 
And,  as  she  points  out, 
"an  established  look 
simplifies  your  life 
and  your  shopping, 
because  you  al- 
ways know  what 

you're  looking  for." 

Top  left:  scarf,  Honey  Collec- 
tion, pumps,  Stuart  Weltzman.  Rigtit: 
lacket,  Caroiyne  Roehm;  backpack.  La 
Bagagene,  boots,  Ferraganno.  Bottom: 
blouse,  MM  by  Krizia;  loafers,  Stuart 
Weitzman;  backpack,  La  Bagagene. 


EDITOR'S 
£lfilLOFTHE 


A  bubble  bath  is  my  antidote 
to  just  about  everything,  so  I 
test  all  the  new  bath  gels.  My 
standards:  a  sea  of  lasting  bub- 
bles, a  mood-lifting  scent,  and 
film  left  in  the  tub' 
Three  current  favorites: 
Yardley  Bath  Shoppe 
Shower  &  Bath  Gel 
in  Delicate  Rose;  8  oz., 
S8.  Great  bubbles 
plus  a  relaxing,  ex 
pensive  fragrance,  for 
half  the  price  of  a 
similar  "designer" 
gel.  Bodyography 
Unscented  Aloe 
+  Coconut  Oil 
Shower  Gel  with 
\  anilla;  8  oz.,  S7.90. 
Such  a  comfort- 
ing, sweet,  vanil- 
la-scented bath,  I 
swear  it  calms  my 
cravings  for  M&Ms. 
Clarins  Firm- 
ing Shower- 
Bath  Concentre  8.5 
oz.,  S21.  Pricey,  but  its 
minty-herbal  scent  is 

unlike  anything  else. 
This  energizer  is 
■   perfect  before  going 
out — these  bubbles 
wake  up  body  skin 
the  way  an  astrin- 
gent refreshes  your 
face.  —Lois  Joy 
Johnson",  Beauty 
AND  Fashion 
Director 


Stayfree 
Maxi  Liner 

is  the  perfect  answer 
for  those  medium  or 
light  Jlow  days.  And  luck 
has  nothing  to  do  with 
it.  Because  it  offers 
tivice  the  protection  of 
ordinary  panty  liners. 
With  a  patented  sponge- 
"    like  core  it  absorbs  better 
than  any  other  pad. 


2he  answerfor  those  who  haven't 
had  much  luck  with  panty  liners. 


\ 


Plus  it's  panty  shaped  to 
cover  }nore  of  your  panty. 
So  when  you  need  more 
protection  than 
a  panty  liner 
but  less  than 
a  ma.ri,  there's  no 
question  Stayfree 
Maxi  Liner  gives  you 
the  right  protection. 


stayfree 

UltraThin 


Maxi  Liner 


Stayfree 

Better  protection  by  choice. .  iot  chance. 


Dairy    farmer    Louise  Ihlenfeli 

values  NUCLEAR  ENERC^ 

as    a    way    to    keep  the 


cIg  an. 


(And    the    milk  fresh. 


The  nuclear  power  plant  a 
mile  lip  the  ixxitl  has  been 
generating  electricity  for  19 
years.  The  Ihlenfelcit  family 
has  been  working  their 
Wisconsin  fai  ni  (or  J2t. 

Nowadays,  modern 
electrical  ec|uipment  keeps 
the  cows  milketl  and  the 


milk  cold.  And  the  nuclear 
plant  keeps  creating  elec- 
tricity without  creating  air 
pollution.  "We'xe  never  had 
a  problem  with  the  plant.' 
Louise  says.  "It's  a  clean, 
safe  power  source." 

There  are  oxer  100 
nuclear  plants  in  the  U.S. 


Because  they  don't  burn 
anything  to  make  electricity, 
they  help  protect  our  em  i- 
ronment  and  preserve  our 
natural  resources  for  future 
generations.  All  while  pro- 
viding enough  electricity  for 
(>T  million  homes.  No  single 
source  is  the  whole  ansuer 


to  America  s  energv 
But,  as  Louise  Ihlcn 
will  tell  you,  nuclear  errj 
is  part  of  the  answer,  i 

For  a  free  bookleLVi 
to  the  L".S.  Council  fi  )i  I 
Awareness.  PO.  Box  <  ' 
Dept.  L,  \X'ashinglt)n.  >' 
2003^.  ©I'W.i  i  scKA 


NUCLEAR     ENERGY     MEANS     CLEANER  AIR 


IIEWSLINE  REPORT 


Hest  disability  plans 

'orking  adults  have  a  one-in-six  chance  of  becoming  temporarily  or  porma- 
mtly  disabled,  says  the  Insurance  Information  Institute.  With  odds  like  that, 
's  important  to  have  good  disability  insurance  in  your  employee-benei'its  pack- 
;e.  If  your  company  doesn't  have  a  good  disability  plan,  you  should  buy  it  on 
)ur  own.  A  comprehensive  plan  should  pay  benefits  until  age  sixty-five  and  rc- 
ace  at  least  60  percent  of  your  current  salary.  It  should  also  cover  any  disabili- 
;  ■  that  prevents  you  from  performing  your  current  job;  otherwise,  you  could  be 
,  :nied  benefits  and  be  forced  to  take  a  lower-paying  job  to  make  ends  meet.  Fi- 
I  ally,  experts  advise  checking  on  how  long  you  will  have  to  wail  to  receive  bene- 
I  ts  (the  average  wait  is  sixty  to  ninety  days).  The  shorter  the  wait,  the  more  the 
I  olkv  will  cost  vou.      — Bi'ViiRi.Y  Sciiucii,  Your  Mosi-y  with  Stuart  Varm-:y 


*ants  make  the  suit 

ie  new  office  look  this  fall  is  a  pantsuit, 
art  of  the  season's  slim  silhouette.  The 
icket  is  either  fitted  or  loose  with  a  narrow, 
ightly  padded  shoulder,  while  the  pants 
lould  be  straight  or  slightly  flared.  Giorgio 
rnnani,  the  man  behind  the  eighties  power 
jit,  says  a  jocket  still  projects  on  image  of 
ower.  But  now  he's  pairing  it  with  flowing 
ants:  "I  wanted  to  step  away  from  the  idea 
f  just  having  a  man's-cut  trouser,"  says 
irmani,  "so  I  put  these  pants  in  feminine 
:brics.  They're  actually  meant  to  be  an 
iltemative  to  a  skirt,  but  still  have  the 
sminine  feeling  of  a  skirt." 
-Elsa  Klensch,  Style  with  Elsa  Klensch 

QUOTE  OF 

THE  MONTH 

I've  always  started 
everything  late  .  .  .  even 
modeling,  at  twenty-eight.  I 
don't  know  why  1  was  so 
lucky,  because  everybody 
said  that  after  forty  life  is 
over  .  . .  but  I  just  got 
started  at  around  that  time. 
— Isabella  Rossellini,  on  why  she 
started  acting  so  late,  in  a 

CONVERSATION  WITH  ShERRY 

Sylvester,  Showbiz  Today 


Pesticide 
precaution 

According  to  a  recent  report  by  the 
National  Academy  of  Sciences,  the 
government  needs  to  do  a  better  job 
of  setting  and  enforcing  pesticide- 
residue  levels  in  the  food  supply. 
The  study  singled  out  the  effects  of 
pesticides  on  children  because  they 
eat  more  fruits  and  vegetables  for 
their  body  size  than  adults,  and  be- 
cause a  child's  growing  body  may 
be  more  vulnerable  to  ingested  tox- 
ic chemicals.  Kids  should  still  eat 
their  veggies,  though:  The  council 
notes  that  the  health  benefits  of 
these  foods  currently  outweigh  any 
risks.  Consumer  groups  suggest 
that  parents  carefully  wash  all  pro- 
duce and  choose  organically  grown 
alternatives  whenever  possible. 

— C.\R()L\'\  O'NlilL,  ().\'  /•///:  MliW 


THE  WORLD'S 
NEWS  LEADER, 
AND 

INDIES'  HOME  JOURNAL 
PRESENT 
UP-TO-THE-MINUTE 
FACTS  AND  FINDINGS 
ABOUT  THE 
WORLD  TODAY 


Patient  power 

People  who  are  hospitalized  often  feel 
that  they  have  little  or  no  say  in  their 
treatment  or  the  conditions  of  their 
stay.  But  at  least  one  hospital  is  trying 
to  change  that.  At  the  Planetree  Unit 
of  California  Pacific  Medical  Center, 
in  Son  Francisco,  patients  can  read 
their  own  medical  charts  and  even 
write  in  personal  comments  regarding 
their  medication,  pain,  when  they 
want  their  beds  changed  and  other 
concerns.  They  can  also  ask  to  have 
friends  prepare  home-cooked  food  in 
a  nearby  kitchen,  have  tests  done  at 
their  convenience — not  the  staff's — 
and  even  order  massages  whenever 
they  want.  And  since  knowledge,  too, 
is  a  form  of  power,  Planetree's  library 
offers  a  wide  variety  of  the  latest 
medical  information,  which  can  be 
assembled  into  custom  packets  and 
sent  to  patients  both  at  Planetree  and 
anywhere  else  in  the  country  for  a  fee. 

—Carolyn  Robinson, 
CNN  Medical  News 


Save  the  animals 

The  Midwest  floods  not  only  destroyed  homes  and  uprooted  lives,  but 
also  dislocated  and  killed  countless  domestic,  farm  and  wild  animals.  No 
one  knows  how  many  more  might  have  died  if  it  hadn't  been  for  Terri 
Crisp  and  organizations  like  the  St.  Charles,  Missouri,  Humane  Society. 
Crisp,  who  travels  from  her  California  home  to  various  disasters  to  help 
save  animals,  has  also  dealt  with  the  aftermath  of  California  earthquakes, 
hurricanes  Hugo  and  Andrew,  and  the  Exxon  Valdez  spill.  The  director 
of  the  Sacramento-based  United  Animal  Nations,  Crisp  recently  traveled 
to  Missouri,  where  she  and  dozens  of  volunteers  have  rescued  beasts  from 
cats  to  pigs.  Each  animal  is  tagged  and  photographed,  then  .sent  to  a  fos- 
ter home  until  its  owner  can  be  located.      — ClL\Rl.i:s  J.ux),  CNN  MlAM! 


Watch  CNN's  On  the  Menu  for  enticing  reports  on  food,  nutrition  and  cuisine  (Saturday,  3:00  rm.,  Sunday,  10:00  a.m.  E.T),  and 
your  Money  with  Stuart  Varney  for  personal  finance  (Saturday,  3:30  p.m.,  Sunday,  9:30  a.m.  E,T) 
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AT  HOME 


Decorating  with  paint,  collectible  kitchen  gadgets,  and  more 


TOP  SELLERS 

Even  when  times  are  tough,  some  things  never  lose  their  sales  appeal.  We  talked  to  store  buyers  around 

THE  country  to  FIND  OUT  THEIR  BEST-SELLING  HOUSEV^ARES.  THE  ANSWER?  GOOD-QUALITY  BASICS  AT  GREAT  PRICES 


•  Airtight  glass  canisters  from  Pier  1  Imports  come  in  a  wide  range  of  sizes,  starting  at  $2.99.  •  Colorful 
stemware  from  Bloomingdale's,  $8.50  eacfi.  •Crate  &  Barrel's  sixteen-ounce  white  porcelain  bowls 
are  $9.95  for  a  set  of  four.  •  Kmart  sells  these  all-cotton,  Bottenburg-lace  throw  pillows  for  $9.99  each. 


Best  decoratins;  trick  ^HiSW^^ 


^  s  a  design  tool,  color  is  immense- 
/  %  ly  powerful  because  of  its  ability 
»  tn  change  the  look  and  feel  of 

0  room.  The  palette — the  overall  color 
schenne — that  you  choose  is  perhaps  the 
single  most  important  element  in  estab- 
lishing a  room's  mood.  You  can  also  use 
color  to  change  the  manner  in  which  the 
proportions  of  a  room  are  perceived: 

1  Because  reds  and  other  warm  colors 
give  the  illusion  of  advancing,  they  can 
moke  walls  seem  closer  and  a  large 
room  appear  cozier. 

■  Yellow  is  perceived  as  the  natural  col- 
or of  light  and  generally  m.akes  a  room 
feel  more  spacious. 

I  Blues,  which  fall  at  the  cool  end  of  the 
color  spectrum,  often  look  as  though 
they  are  receding,  making  walls  look 


farther  away  and  the  room  ap- 
pear larger. 

You  can  also  use  color  cre- 
atively to  olter  a  room's  archi- 
tecture: 

BTo  emphasize  particular  archi- 
tectural elements  within  a  room, 
■  such  as  an  un- 
usually shaped 
wall  or  handsome 
trim,  use  a  con- 
trasting color. 
I  To  compensate 
for  a  lack  of  archi 
tecturol  character 
in  a  room,  paint 
the  doors  or  ceiling 
a  different  color  than  the  walls.  Or  paint 
one  wall  a  different  color  than  the  others. 


Using  three  distinct  colors  on  the 
moldings,  door  and  wall  space, 
this  once-plain  hallway,  left,  gets 
a  bold  personality.  The  kitchen 
area,  above,  boasts  a  cobalt- 
blue  flooring  that  began  with  a 


neutral  bleached-wood  look 

From  PAINT  AND  COLOR,  by  Jessica  Elin  Hirschman.  Copyright  ©  1993  by  Michael  Friedman  Publishing  Group,  Inc.  Reprinted  with  permission  of  Little  Brown. 
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iFiDmi  Nicholas 

.  .Two  happy  children's  fondest  wish  came  true.  A  visit  from 
Claus  to  wish  them  a  joyous  holidayl  Now  in  celebration  of  this 
us  long-ago  Christmas,  "A  Visit  From  St.  Nicholas"  has  been  lov- 
aafted  under  the  direction  of  John  Grossman.  Created  from  his 
ired  collection  of  antique  paper  keepsakes,  hundreds  of  heart- 
ng  holiday  images  have  been  painstakingly  chosen  and  beautifid- 
inged  in  this  captivating  collage. 

V  Visit  From  St.  Nicholas"  premieres  a  splendid  new  collection  of 
entitled  Victorian  Christmas  Memories,  each  featuring  an  extrava- 
loUday  collage.  Presented  on  fine  porcelain  to  capture  the  vibrant 
of  the  original  paper  art,  each  plate  will  be  numbered  b>'  hand, 
Ttified  as  part  of  an  edition  limited  to  a  total  of  28  firing  days. 
5  an  owner  of  "A  Visit  From  St.  Nicholas,"  you  \vill  have  the  right 
the  obligation  -  to  pre\'iew  each  wonderful  issue.  Our  30-day 
Satisfaction  Guarantee  assures  you  order  at  no  risk.  Rejoice 
and  again  as  this  Victorian  classic  becomes  a  cherished  part  of 
ear's  Christmas  celebration.  Reply  today! 

(e)1QQ»  HP    All  Rldhte  RoorvoH 


©1992  The  Gifted  line.  •lohB  Grossouui.  Inc.  All  Rfa$fats  RcsenreiL 
I  1 

Respond  by:  October  31, 1993 

Please  enter  my  order  for  "A  V'isit  From  St.  Nicholas" 
plate.  Limit:  One  plate  per  collector, 

I  need  send  no  money  now.  On  acceptance,  I  will  be 
billed  829.50*  wlien  my  plate  is  shipped.  N4Z3  QD  3C 


.Ms. /Mrs. /Mr. 
Address  


Cit>' 


State  . 


-Zip. 


Telephone  (  )  

Signature  

•PhB  yUpph^  aad  hmmd^.  Tt  raUma  wtO  be  bUlcd  wIMl  lala  Ux.  AU 

onkn  must  ht  signed  and  art  sulym  to  acceptanoe. 

The  Hamilton  Collection 

4810  Executive  Park  Ct.,  P.O.  Box  44051,  lacksonville,  FL  32231.4051 


AT  HOME 


Whal'srt 
worth? 


HOT  STUFF 
IN  THE  KITCHEN 

COLLECTORS  ARE  WHIPPING  UP  INTEREST  IN  EVERYTHING  FROM 
VINTAGE  TEAKEHLES  TO  TOASTERS.  BY  SALLY  SOLIS-COHEN 


Q.  I've  seen  a  lot  of  old  toasters 
at  flea  markets  lately,  and  some 
are  pretty  expensive.  Why?  Do 
they  really  have  value? 

A.  Vintage  electric  toasters  are  very 
collectible.  Some  are  quite  valuable, 
like  the  Blue  Willow  pattern  porce- 
lain "Toastrite"  by  Pan  Electric, 
circa  1927,  shown  below.  (In  1991, 
one  of  these  brought  $2,200  at  auc- 


stand  it's  very  collectible. 

A.  Granite  ware  is  the  term  for  col- 
orful enameled  cast-iron,  steel  or 
aluminum  kitchen  and  household 
items  from  the  late  nineteenth  and 
early  twentieth  centuries.  The  ear- 
ly-twentieth-century large  blue- 
and-white  swirl  teakettle  shown 
above  can  fetch  around  $300.  Size, 
rarity  and  condition  determine 


From  left:  This  antique  apple  parer  sells  for  $75  to  $125;  the  Blue 
Willow  pattern  toaster  is  worth  a  whopping  $2,200;  assorted  old 
choppers  are  a  bargain  for  new  collectors  at  $10  to  $50  each 


tion.)  Other  toasters  are  relatively 
inexpensive  but  likely  to  increase 
in  value.  Stylish  designs,  rare  mod- 
els and  original  cartons  bring  top 
dollar — good  condition  is  key. 
Q.  What  ever  happened  to  those  small 
machines  that  were  made  for  peeling 
apples?  Are  they  worth  anything? 
A.  A  mid-ninctecnlh-century  wood 
and  cast-iron  apple  parer,  like  the 
one  pictured  above,  sells  for  about 
$75  to  $125.  A  very  rare  one,  like 
the  "Yankee"  paring  and  slicing 
machine  patented  in  1855  by  D.F. 
Randall,  could  command  around 
$750  to  $1,000.  The  first  apple-par- 
er  patent  was  issued  in  1803;  the 
earliest  mass-produced  models  ap- 
peared around  1853.  Production 
declined  at  the  turn  of  this  century 
due  to  diminished  demand. 
Q.  What  is  granite  ware?  I  under- 


granite-ware  prices.  Modern  repro- 
ductions are  generally  lightweight 
and  have  thinly  applied  enamel. 
Q.  At  an  estate  sale  recently,  I  saw 
some  double-bladed  gadgets  that 
look  like  they're  made  for  chopping. 


What  are  they,  and  what  shoulc 
they  cost?  ' 

A.  Late-nineteenth-  and  early-twenti 
eth-century  wood-handled  choppers 
like  those  shown  below,  generally  cosi 
only  $10  to  $50  each.  Animal-shaped 
chopping  knives  from  the  nineteenth 
centur\-  bring  top  dollar.  i 
FOR  MORE  INFORMATION  [I 
All  kitchen  collectibles: 
Linda    Franklin.  271f: 
Northfield  Road,  Char 
lottesville,  VA  22901;  authoi 
of  Three  Hundred  Yeay<  c 
Kitchen  Collectibles  (Book- 
.\mericana,  1991).  Toasters: 
James  Barker,  Toaster  Mas- 
ter, P.O.  Box  592.  Hawley.  P.-^ 
1 8428.  Granite  ware:  Write 
The  National  Granite  Ware 
Society,  P.O.  Box  10013! 
Cedar  Rapids,  lA  52410.  Apple  parers: 
John  Lambert,  International  Societ>'  foi 
Apple  Parer  Enthusiasts,  1 1 7  East  High 
Street,  Mount  Vernon,  OH  43050. 

Always  send  a  stamped,  self-ad 
dressed  envelope  for  a  reply. 


HIGHPOINT  HIGHLIGHTS 

Tv^ice  a  year,  the  furniture  industry  meets  at  the  International  Home  Furnishings 
Market,  in  High  Point,  North  Carolina,  to  unveil  its  latest  products  and  designs. 
Here,  a  report  on  five  of  the  top  trends  for  fall. 

•  Mosaic  patterns  are  making  news  in  accessories, 
floor  coverings — even  on  tabletops.O  Apparel-influ- 
enced upholstery  fabric  is  another  up-and-coming 
trend,  with  soft  flannel  looks  and  even  denim  on  chairs 
and  sofas.  •  Metal  is  showing  up  everywhere — in  bed 
frames,  chairs,  occasional  tables  and  accessories. 

•  Uniqueness  counts:  There's  a  strong  emphasis  on 
single  pieces  with  character  as  opposed  to  matched  suites  of  furniture.  •  And,  na- 
ture-inspired items  are  ever  popular  in  tables  and  chairs  made  of  twigs  and  stone. 
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The  New  Frigidaire. 
Built  ForYeais  Of 
Rave  Reviews. 


when  you  build  appliances  for  as  many  generations  as  Frigidaire^  you  learn  what  families  really  need.  That's 
why  our  new  smoothtop  electric  ranges  perform  Oawlessly  in  the  hands  of  novice  and  master  chefs  alike. 
New  instant-response  surface  elements  and  a  unique  Dual-Radiant  baking  system  give  more  consistent  results 
while  our  sealed,  almost  indestruclible,  smooth  CERAN  surface  cleans  up  with  a  simple  wipe.  And  since  all 
Frigidaire  electric  and  gas  ranges  feature  our  exclusive,  gently  rounded  UltraStyle'design,  the  look  of  your 

E kitchen  will  earn  as  many  raves  as  your  cooking.  It's  the  kind  of  long  lasting,  intelligent 
craftsmanship  you  can  only  find  in  the  new  Frigidaire.  For  more  information  on  the 
new  full  line  of  Frigidaire  appliances,  please  call  1  -800-45 1  -7007. 
•  New  qently  rmnded  UltraStyle  Jeai^n  •  New  smooth  tjlass  cookiop  with  imirblc  stylinq 
•  Extra  larcie,  automatic  %clf-clcaiiinii  oven  •  New  easy-clean  soft  touch  controls  •  28  models: 
electric  and  sealed-burner  ^as  •  Available  in  white,  almond,  black  and  monochromatic  styling 


FRIGIDAIRE 


BUILT  FOR  GENERATIONS" 


MEDINEWS 

The  very  latest  in  health  today 


DOUBTS  ABOUT  CALCIUM 


Taking  calcium  sup- 
plements—  long 
odvocated  as  a 
way  to  ward  off  bone  dis- 
ease—  may  increase  the 
risk  of  stroke  and  heart  at- 
tack, a  new  study  says. 

Scientists  at  the  Univer- 
sity of  California  in  Los 
Angeles  (UCLA)  have 
found  that  atherosclero- 
sis— hardening  of  the  ar- 


teries—  may  be  caused 
partly  by  the  formation  of 
bone  in  the  arteries. 
Atherosclerosis  is  linked 
with  the  majority  of  stroke 
and  heart-attack  deaths. 

The  UCLA  study  found 
that  proteins  released  by 
the  body  sometimes  can 
cause  bone-like  calcium 
crystals  to  form  in  the  arter- 
ies. More  research  is  need- 


ed to  find  OL* 
why  this  occurs 
says  researcher 
Linda  Demer, 
M.D.,  UCLA's 
associate  chief 
of  cardiology.  But  she  says 
it's  possible  that  bone  for- 
mation in  the  arteries  moy 
be  stimulated  by  the  intake 
of  large  amounts  of  calci- 
um,  an  oft-prescribed 


treatment  for  osteoporo- 
sis— a  common  bone  o 
ease  in  older  women. 

Further  studies  are  need- 
ed immediately  to  examine 
such  a  link,  Demer  says. 


Pap  smears  and  cWamydia      ANOTHER  USE  FOR  PROZAC 


Routine  Pap  smears  can  be 
an  effective  and  inexpensive 
way  of  screening  for  tlie 
sexually  transmitted 
infection  chlamydia, 
researchers  report. 

According  to  a  study  at 
Boston  University,  routine 
Pap  smears  can  pick  up  the 
small  cellular  changes  in 
cen'ical  tissues  that 
indicate  a  possible 
chlamydial  infection. 

Chlamydia  strikes  more 
than  two  million  women  a 
year,  many  of  whom  remain 
symptom  free.  Left 
untreated,  the  infection  can 


lead  to  serious 
complications  such  as 
pelvic  inflammator\- 
disease,  infertility  and  tubal 
pregnancies. 

Currently,  doctors 
recommend  chlamydia 
testing  only  in  women  who 
are  considered  at  high  risk 
for  the  disease.  Using 
routine  Pap  smears  to 
screen  low-risk  women 
could  allow  for  early 
detection  and  treatment 
before  serious 
complications  develop,  the 
researchers  note. 

— S.XLLV  Squirls 


Prozac,  the  Qotion's  mosi  widely 
prescribed  -anfidepressanf,  may  soon 
be  sanctioned  to  tackle  another  ailment: 
obsessive-compulsive  disorder 

An  advisory  panel  to  the  federal  Food 
and  Drug  Administration  recommended 
recently  that  the  drug  be  approved  for 
treating  the  disorder,  which  affects  about 
five  million  Americans. 

Currently,  only  one  other  drug — 
Anafranil — is  officially  authorized  to  treat  the 
disorder,  which  is  characterized  by  the 
compulsion  to  repeatedly  check  things  (for 
example,  whether  the  iron  has  been  switched 
off)  or  to  engage  in  obsessive  rituals  such  as 
hair-pulling  or  hand-washing. 


Beginning  this  month,  Ladies'  Home  Journal  will  bring  its  readers  the  latest  news 
FROM  The  Journal  of  Women's  Health,  a  professional  medical  publication 


THE  FIBER  FACTOR 


A  high-fiber  diet  may  make  for  more 
regular  bowel  movements,  but  when  it 
comes  to  n-.enstruol  cycles,  it  can  have 
the  opposite  effect. 

A  study  reported  in  The  Journal  of 
'Vomen's  Health  found  o  "significant 
correlation"  between  the  consumption 
of  fiber  and  irregular  menstruol  peri- 
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ods.  The  findings  were  based  on  results 
of  a  survey  of  21 0  women  between  the 
ages  of  seventeen  and  twenty-two, 
conducted  by  researchers  at  hlan^'ard 
University's  School  of  Public  Health. 

Researchers  Grace  Wyshak,  Ph.D., 
end  Rachel  C.  Snow,  Sc.D.,  speculat- 
ed that  the  intake  of  fiber  may  in- 
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crease  the  excretion  of  estrogen 
through  bowel  movements,  thereby  in- 
hibiting menstrual  regularity. 

A  women  with  irregular  menstruol 
periods  may  wont  to  vary  the  amount 
of  fiber  she  consumes  to  determine  its 
possible  impact  on  her  monthly  cycle, 
researchers  soy. 


Tkese  kids  still  take  tkeir  vitamins. 


a  new  direction,  or  just  pusli 
ourselves  furtker  tkan  we  ve 
ever  gone  Letore. 

t)o,  it  s  encouraging 
tkat  science  is  learning 
Kow  certain  vitamins  can 


It's  not  like  we  ever  lose  witli  a  significantly  lower  risk  of 
jur  instinct  to  play,  take  off  in      keart  disease. 

Vitamin  E  is  also  unique 
kecause  it  s  kard  to  get  in 
sizakle  quantities  from  just 
kiod  alone. 
Wkick   is  wkv,  wkile 
tudies  kaven  t  proven 

Mcinti  fruits  anJ 

kelp  us  stay  kealtky  for     ixyctahLs  arc    tkat  supplements  give  you 

Hrich  in  litarrtins  i 
as    p     j„J Beta  same  protection  as 

kow  some  otker  nutrients,       (-'"•ofo'nc'.       foods  rick  in  vitamins, 

5ci  is  Mature 

suck  as  iron,  kecome  less  Balance-  Nature  Made',  l\  merica  s 
important  as  we  age.  numker  1  vitamin  krand,  kas 

Recently,  new  medical  intn^duced  a  multivitamin  speci- 
studies  kave  suggested  some  fically  designed  ky  leading  nutri- 
surprisingly  strong  kenefits  of  tion  scientists  to  kelp  tkose  of  us 
tke  antioxidant  vitamins,  suck  over  50  get  tke  vitamins  we  need, 
as  E  and  C.  In  fact,  studies  kave  Introducing  new  Mature 

linked  diets  rick  in  Vitamin  E      Balance,  a  multivitamin  witk 


kigker  levels  of  key  nutrients 
tkan  tke  leading  mature  adidt 
formida,  including  more  of  tke 
antio.xidants  E  and  C. 

Vrka  t  vou  won  't  f  i  n  d  i  n 
Mature  Balance  is  iron,  or  any 
artificial  colors,  flavors  or 
preservatives. 

Wkick,  all  in  all,  ougkt  to 
make  it  easier  for  us  to  keep 
keing  kids  for  a  very  long  time 
to  come. 


An  aJianceJ 
inuhnitamin 
JesiijneJ  ior 
people  acer 
C^O,  u  itli  more 
t  itannn  F.anJ 
L  to  help  us 
slay  healthy 
for  many  years 
to  come. 


Mature. 


BALANCE 


Nature  Made.  Tke  more  you  lenow,  tke  ketter  you  11  feel: 


i.u„U  C..rr,.,..i  


WOMAN  TO  WOMAN 


'^I  left  my  kids 
HOME  ALONE'' 

Tm  not  a  l)a(l  inollirr.  So  why  (Jid  I  do  il?  I  simplv  had  no  choice 


Janine  Mayer,*  please  report 
to  the  personnel  office." 
Panic  hit  me.  An  an- 
nouncement like  that  usual- 
ly meant  a  phone  call,  and  a 
phone  call  on  this  particular  nighi 
could  mean  only  one  thing:  My 
children  were  in  trouble!  As  I 
made  my  way  to  the  office — where 
all  employees  of  the  post  office  re- 
ceived outside  calls — more  fright- 
ening thoughts  came  to  mind. 
What  if  it  was  the 
police?  What  if 
they   wanted  to 
know  why  my  four 
children,  the  old- 
est only  fourteen, 
were  home  alone 
in  the  middle  of 
the  night? 

Why  did  I  do 
such  a  dangerous 
thing  to  the  people 
I  love  most?  Even 
now,  it's  hard  for 
me  to  believe  that 
I  did  do  it.  But  at 
the  time,  seven 
years  ago,  I  was  a  single  mother 
on  a  night-shift  job,  with  no  mon- 
ey to  hire  help. 

It  was  by  no  means  an  easy  de- 
cision. Apart  from  my  primary 
fears  for  my  children's  safety,  I 
was  most  afraid  of  being  discov- 
ered. When  Zoe  Baird  lost  her 
chance  to  be  attorney  general  ear- 
lier this  year,  it  was  clear  that  the 
public  is  very  judgmental  and  un- 
forgiving toward  mothers  who 
*All  names  have  been  changed. 
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handle  their  child-care  arrange- 
ments in  a  less-ihan-perfect  way 
(as  if  there  is  such  a  thing  as  a 
"perfect"  way). 

At  least  Baird  had  a  caretaker, 
even  if  her  nanny  was  in  the  coun- 
try illegally  and  the  Bairds  failed 
to  pay  her  Social  Security  ta.xes. 
An  even  bigger  outcry  erupted 
last  Christmas  when  it  was  found 
that  an  Illinois  couple  left  their 
two  young  children  home  by 


themselves  while  they  went  on  a 
nine-day  vacation. 

I  had  always  been  the  kind  of 
mother  who  was  determined  that 
her  children  would  never  feel 
afraid  or  insecure.  I  was  an  at- 
home  mom  until  financial  prob- 
lems forced  me  to  get  a  job.  I  found 
a  position  with  the  post  office  that 
paid  more  than  $10  an  hour.  I  was 
less  than  thrilled,  however,  with 
my  hours — eleven  to  seven-thirty 
in  the  morning.  My  chances  of 
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working  days.  I  was  told,  were  next 
to  none  until  I  had  at  least  ten  to 
fifteen  years'  seniority. 

We  managed  to  make  the  ar- 
rangement work  for  nearly  three 
years.  But  my  marriage  wasn't  doing 
well,  and  I  knew  it  would  end  soon. 

My  biggest  concern  was  what  to 
do  witl^the  kids  while  I  worked, 
since  scion  my  husband  wouldn't 
be  there.  I  couldn't  imagine  find- 
ing one  person  willing  to  take  in 
all  of  my  kids  ev- 
ery night,  and  we 
lived  far  from  all 
V\  nty  relatives, 

f  \  .  *C  the  only  answer 
seemed  to  be  to 
pay  someone  to 
sleep  at  our  house 
on  weeknights.  Af- 
ter a  long  search,  I 
finally  hired  Sherrs', 
a  local  college  stu- 
dent. Then  I  asked 
my  husband  to 
move  out. 

And  then  the 
unthinkable  hap- 
pened. In  1986,  the  kids'  father 
(my  first  husband)  told  me  that 
because  of  money  problems,  he 
would  have  to  reduce  his  $600 
monthly  support  payments. 

With  this  latest  blow  to  my  al- 
ready-tight finances,  I  could 
think  of  only  one  way  to  survive: 
The  sitter  had  to  go,  and  Susan, 
my  oldest  daughter,  would  have 
to  look  after  her  sisters  at  night. 

I  knew  that  what  I  was  consid- 
ering was  unwise  at  (coniinued) 


1^ 
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Pediatricians  Trust 
The  Care  In  PediaCaret 

When  your  child  gets  sick  during 
the  night,  you  want  a  cold  medicine 
you  can  count  on  to  relieve  the  worst 
cold  symptoms.  Every  PediaCare  prod- 
uct from  Infants'  Drops  to  Liquids 
and  Chewables  for  older  kids  con- 
tains the  alcohol-free  ingredients 
pediatricians  prefer  to  relieve  kids' 
stuffy  noses  or  colds  with  coughs. 
No  wonder  pediatricians  trust  the 
care  in  PediaCare. 


s  directed  ®  McN  -PPC,  Inc,  '93 


Woman  to  woman 

contuiiicil 

best  and  dangerous  at  worst.  Susan  was 
mature  and  had  baby-sat  for  others  be- 
fore, but  never  all  night  long,  and  she'd 
never  dealt  with  major  crises.  The  best  I 
could  do  was  make  sure  that  she  had 
emergency  phone  numbers  handy — and 
pray.  When  I  told  my  daughters  about 
the  plan,  they  saw  it  as  a  big  adventure. 

The  very  first  night,  the  kids  all  hap- 
pily camped  out  in  front  of  the  VCR 
with  rental  movies  and  sleeping  bags  as 
if  they  were  having  a  slumber  party.  I 
pretended  to  be  cheerful  as  I  kissed  them 
good  night,  but  I  was  shaking  when  I 
closed  the  front  door  behind  me.  At 
work,  I  was  so  nervous  it  was  all  I  could 
do  to  keep  myself  at  my  workstation. 

Later  that  very  night,  my  nightmare 
became  real:  At  one  o'clock,  I  was  sum- 
moned to  take  the  phone  call.  The  girls 
had  been  scared  by  a  noise  (it  was  the 
dog)  and  wanted  me  home.  God,  I 
thought  desperately,  there  is  no  way  this 
is  going  to  work.  My  boss  did  let  me  go 
home,  but  only  long  enough  to  get 
things  settled  down.  He  also  reprimand- 
ed me  for  letting  my  child  make  a  non- 
emergency call.  Susan  never  did  call  me 
at  work  again,  but  that  didn't  keep  me 
from  worrying  constantly. 

I  went  on  like  this  for  months,  coping 
by  denial.  I  got  really  good  at  playing 
pretend.  Because  I  didn't  go  to  work  un- 


Let  us  hear  from  you 

Have  you,  as  a  mother,  ever  had  to 
leave  your  kids  home  alone?  We'd  like 
to  know  about  it.  Please  take  part  in  our 
telephone  poll.  Each  call  costs  99  cents; 
touch-tone  callers  only.  Call  900-288- 
0228  between  8  a.m.  EST  Sunday, 
September  1  9  and  midnight  EST  Mon- 
day, October  1  1 .  This  is  what  you  will 
hear  when  you  make  the  coll: 
Have  you  ever  left  your  children  home  alone 
because  you  could  not  get  affordable  care 
for  them? 
Press  1  for  yes 
Press  2  for  no 

If  SO,  for  how  long  were  they  alone? 

Press  1  for  one  day 

Press  2  for  an  evening 

Press  3  for  regularly  over  a  period 

of  months 
If  you  had  to  do  it  over  again,  would  you 
still  leave  your  kids  alone? 
Press  1  for  yes;  I  left  them  on  their 

own  for  a  good  reason 
Press  2  for  no;  nothing  is  worth  the 

risk  of  leaving  them  unsupervised 
Sponsored  by  Ladies'  Home  Journal,  100  Park 
Avenue,  New  York,  NY  10017. 
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til  after  the  girls  were  all  tucked 
would  convince  myself  that  a: 
they  were  asleep,  nothing  ba* 
happen.  Deep  down,  of  course, 
that  lots  of  bad  things  do  h 
night:  fires,  burglaries,  sudde 
By  the  time  I  drove  home  in  th 
ing,  I  was  a  nervous  wreck,  S-.i 
what  I'd  find  when  I  got  there.  | 

If  anything  had  happened  topi 
of  my  daughters  because  I  wast 
to  prevent  it,  I  would  never  h^ 
able  to  live  with  myself  And  ye 
bled  with  that  possibility  ever>- 1| 
the  better  part  of  a  year. 

Believe  me,  I  did  ever>ihing  I 
find  an  alternative.  Yes,  I  know 
have  quit  my  job  and  looked  for 
better  hours.  But  my  having  a  lob 
ing  day  job  would  have  been  n(p 
all,  and  I  knew  I  was  extremely 
have  found  this  one.  I  was  so 
losing  our  home  and  the  way  cji 
had  fought  for. 

Finally,  I  did  end  up  on  the  c: 
an  unexpected  opening  came  i 
happened  to  be  in  the  right  pla 
right  time.  By  then,  however 
lem  had  already  been  solved — I  k 
ried  for  the  third  time,  and  Siju 
"Relieved  of  her  responsibility 

All  I  can  do  now  is  thank  Godh 
daughters  came  through  the  ex  ■ 
with  no  scars — not  even  emono 
To  this  day,  the  younger  ones  ii 
they  really  don't  remember  mu 
that  time.  Even  Susan  says  than 
her  more  grown-up  than  her  peeL 

Today,  I  feel  sick  wheneve;! 
about  a  tragedy  that  occurred  wl  r 
dren  were  left  alone,  even  for  )it 
minutes.  I  know,  better  than  m 
kind  of  rationalizations  parens 
that  enable  them  to  put  their  chi 
that  sort  of  danger.  When  no  r 
does  happen,  I  know  that  th. 
shock  and  grief  is  compoun... 
measurable  guilt. 

My  story  had  a  happy  endii. 
know  how  easily  it  might  have  k 
tragedy.  I  was  never  comfort  a  . 
what  I  was  doing,  and  if  I  had 
over  again,  I  wouldn't  have  ni 
choice.  The  only  problem  in;  . 
sure  what  else  I  could  have  done 


This  column  is  a  series  of  intimate  ■> 
tions  with  women.  If  you  have  a 
like  to  share,  zvrite  to:  Ladtes' Honnh 
Box  WW,  100  Park  Avenue.  A 
NY  10017.  Articles  must  be  true.  Ir 
accounts  about  experiences  so  peisii 
one  would  reveal  them  only  to  a  be 
(All  identities  will  be  kept  anonymu 
ries  should  be  1,000  words,  typetd 
spaced  and  accompanied  by  a  self-iC 
stamped  envelope.  Please  include  o 
dress  and  daytime  phone  numbi  > 
manuscript.  W^e  will  pay  $750  for  i 
cle  accepted  for  publication. 
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SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 
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WHAT^S  HOT  

LHJ's  follow-up  on  current  news,  views  and  who's  whos 


MOVIE, 

01  me  month 

When  word  broke  that  Holly- 
wood was  going  to  make  a 
movie  out  of  Amy  Tan's  best-selling 
first  novel,  The  Joy  Luck  Club,  insid- 
ers wondered  whether  the  film  could 
capture  the  texture  and  spirit  of  the 
book.  They  need  not  have  worried. 
Like  the  novel,  the  film  touchingly 
explores  the  lives  of  four  Chinese 
mothers  and  their  American-born 
daughters.  Their  stones  are  exotic, 
even  medieval — these  are  vivid, 
epic-like  tales  of  oppression,  mur- 
der, suicide — yet  what  startles  is  how 
completely  compelling  and  universal 
the  mother-daughter  pairs  are.  It's 
almost  uncanny  how  a  scene,  ges- 
ture or  line  of  dialogue  will  suddenly 
illuminate  your  relationship  with 
your  own  mother  (as  when,  for  ex- 
ample, one  daughter  tells  her  moth- 
er, "You  just  don't  understand  the 
power  you  have  over  me.  One 
word,  one  look,  and  I  can't  sleep  for 
a  week").  No  one  will  want  to  miss 
this  celebration  of  the  mother- 
daughter  bond,  that  most  vexed  and 
fascinating  of  relationships — and 
one  of  the  most  neglected  themes  in 
American  film.       — MOLLY  hiASKELL 


/ 


GOING  THE 
DISTANCE 


'm  not  inclined  to  be  a  dare- 
devil," says  Sarah  Jessica  Park- 
er, twenty-eight;  nevertheless, 
she  does  seem  to  love  throwing 
herself  into  her  roles.  As  the  naive 
witch  Sarah  Sanderson  in  last 
summer's  Hocus  Pocus.  co-starring 
Bette  Midler,  Parker  bravely  dan- 
gled from  wires  hung  high  above 
a  studio  soundstagc  in  order 
to  make  her  broomstick- 
wielding  character  soar. 
And  for  her  new  action 
thriller,  Striking  Distance 
(due  out  September  24),  in 
which  she  plays  a  Philadel- 
phia cop  partnered  with 
Bruce  Willis,  she  dived  into 
a  murky  river  to  shoot  an 
underwater  scene — and  re- 
portedly almost  drowned 


when  her  scuba  gear  wj! 
dislodged  in  the  process. 

If  such  cinematic  de 
ring-do  is  all  in  a  day 
work  for  the  perky  actres: 
it's  probably  because  s\\ 
developed  her  craving  fc 
a  challenge  at  a  youn 
age.  One  of  eight  kids  in 
bustling  Cincinnaf' 
household  (her  father  le 
before  she  was  one,  s 
most  of  Sarah's  childhoc 
was  spent  with  her  moth< 
and  stepfather),  Saraj 
separated  herself  from  tn 
rest  of  the  brood  by  actir) 
in  school  plays.  By  ag 
eleven,  not  long  after  hi 
family  relocated  to  nortl 
ern  New  Jersey,  she  w; 
belting  her  way  throug 
the  title  role  in  Broac 
way's  Annie — a  job  sh 
kept  for  two  years.  "I  ju 
loved  the  stage,"  she 
said.  "You  go  out  in  froi 
of  an  audience,  and  there  is  not! 
ing  more  masochistic.  Nothin 
But  what  a  thrill." 

The  thrill  continued  for  Parki 
through  adolescence  and  ear 
adulthood,  despite  the  fact  ih. 
her  work  (in  short-lived  TV  shov 
like  Square  Pegs  and  A  Year  in  li 
Life,  and  lightweight  films  HI- 
Footloose  and  Girls  Just  Want 
Have  Fun)  went  largely  unm 
ticcd.  Then,  in  1991,  she  almo 
stole  Steve  Martin's  L.A.  Stoiy  \ 
the  goofy  Venice  Beach  aspirir 
spokesmodel  SanDeE*.  "Ever; 
thing  that  has  happened  to  me 
because  of  Steve,"  Parker  said  r 
cently.  She  followed  up  with  la 
year's  hit  comedy  Honeymoon  . 
Vegas,  which  wowed  audiences, 
not  the  critics  (continue 


54    LADIES' HOME  JOURNAL  OCTOBER  1993 


"TIjis  insert  is  what  some  women  use  for 


yeast  infections.  It's  dr}\  hard 


This  is  my  choice.  Monista  fl. 


Its  soft  and  soothing.  And  most  important, 


Monistat  is  the  one  my  doctor  unfed  me  to  use" 


FULL  PRESCRIPTION  STRENGTH 


MONISTAT  7 

MICONAZOLE    NITRATE    VAOINAL  SUPPOSITORIES 


CURES  MOST  VAGINAL  YEAST  INFECTIONS 

ORTHO 

VAGINAL  SUPPOSITORIES 


The  number  one  choice  of  women. 
TJye  number  one  recommendation  of  doctors. 


I  M-  Diih  .IS  dircc  tid 


■I 


'NoniiiMi  "Rockwell's  masterpiece... 

"Main  Street,  Stockbridge" 

RocktveU's glorious  tribute  to  small  toum  America... 
a  Norman  Rockivell  Gallery  exclusive 


Norman  Rockwells  marvelously 
detailed  painting  of  his  beloved 
hometown  of  Stockbridge, 
Massachusetts  is  among  the  very  finest  of 

the  great  artist  s 
works.  It  captures 
the  spirit  and 
beauty  of  small 
town  America  as 
only  Rockwell 
could. 

Now  the  warmth, 
color  and  irre- 
sistible charm  of 
Rockwells  master- 
piece is  yours  to 
display  with  pride 
in  this  superb  framed  canvas  reproduction... 
"Main  Street,  Stockbridge." 

Flawlessly  reproduced  on 
genuine  artist's  canvas 

"Main  Street,  Stockbridge"  is  reproduced  on 
genuine  stretched  artists  canvas...capturing 
the  exquisite  textures,  colors  and  details  of 
Rockwells  original  painting  beautifully 

With  a  solid, 
genuine  oak 
frame  and 
linen-covered 
mat,  your 
canvas  arrives 
complete  and 


Genuine  stretched  artist  's 
canvas  captures  every 
charming  detail  of 
"Main  Street  Stockbridge'.. 
just  as  Rockwell  painted 
it  25 years  ago. 


ready  to  hang  in  your  home  with  pride... 
to  cherish  today  and  for  generations 
to  come. 

You'd  expect  to  pay  much  more  for  a 
framed  canvas  art  print  of  this  caliber.  Yet 
now  it's  available  —  exclusively  from  The 
Norman  Rockwell  Gallery  —  for  only  S69.95. 

Authorized  and  endorsed  by 
Norman  Rockwell's  own  family 

"Main  Street,  Stockbridge"  is  fully  autho- 
rized bv  The  Norman  Rockwell  Familv 
Trust,  the  artists 
own  family  so 
the  authenticity 
and  quality  of 
your  canvas  are 
assured.  Also  included 
is  a  Certificate  of  Authenticity  plus  a 
descriptive  booklet  that  tells  the  story 
of  this  famous  work  of  art. 

Come  home  to  the  peaceful,  beautiful 
place  Norman  Rockwell  called  home... 
"Main  Street,  Stockbridge." 

Reserve  your  framed  canvas  today  at  the 
low  issue  price  of  just  S69.95...backed  by  a 
365-day  guarantee.  Send  no  money  now 

—  simply 
complete  and 
mail  the 
Reservation 
Request. 


Come  home  to  Rockwell's 

hometown. 


"Main  Street,  Stockbridge" 

^  by  Norman  Rockwell 

Framed  canvas^reproduction. 
Shown  smaller  than 
actual  size  ofSl'/.  'x  107s " 


92  The  Norman  Rockwell  Gallery 


▲  Please  detach  and  mail  ▲ 


Reservation  Request 

.EASE  RESPOND  BY  October  31,  1993 


iS.  Enter  my  reservation  for  the  "Main  Street,  Stockbridge"  canvas  repr(xluction,  framed  in 
luine  oak,  at  the  exceptional  issue  price  of  $69.9S  —  including  Certificate  of  Authenticity,  and 
ked  by  The  Gallery's  unconditional  3()5-chiy  guarantee. 

eedsend  no  money  now.  1  will  be  billed  in  four  installments  of  just  $17.49,*  the  first  payable 
ore  shipment. 

Mrs./Miss  

ise  circle  one) 

ress 


INoniiiMi 
Kdckwell 


')2(M)  Center  for  the 
Arts  Drive 
Nilcs,  Illinois  60714-1300 


PLEASE  PRINT  CAREFULLY 


State 


_  Apt  No.. 
Zip  


ie(  )  'I'liis  a  total  of  S4W  shippinfi/handliiig  and  anv  applicable  state  sales  tax.  Or  visit 

uthorized  Norman  Rockwell  (iailery  retailer  near  you.  I'he  price  in  Canada  is  SI04.9S,  plus  shippini^/handlinfi  and  any  applicable  sales  lax 
lt»i  82161E88001 
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(continued)  (one  likened  Park- 
er's performanee  to  "Madonna  as 
a  Vassar  lit  major").  Bui  her  peers 
admire  her  smart,  earthy  sex  ap- 
peak  "There's  nothing  actressy 
about  her,"  says  Honeymoon  direc- 
tor Andrew  Bergman.  "Real  peo- 
ple are  unusual  in  this  profession, 
and  Sarah  is  one." 

That  suits  Parker  just  fine.  Be- 


Safe  harbor:  Parker  teams  up 
with  Coast  Guard  cop  Bruce 
Willis  in  Striking  Distante 

cause  although  big-time  stardom 
may  be  within  striking  distance, 
she  wouldn't  really  mind  if  it 
stayed  out  of  reach.  "I  don't  want 
to  ever  have  to  go  through  what 
Bruce  Willis  goes  through  every 
time  he  walks  down  the  street," 
she  says.  And  while  Parker  main- 
tains a  balanced  career — alternat- 
ing between  film,  TV  and 
theater  projects — she  hopes 
her  next  big  role  will  be 
more  of  a  domestic  one. 
Currently  living  with  thirty- 
one-year-old  actor  Matthew 
Broderick,  Parker — who's 
also  dated  John  Kennedy  Jr. 
and  Nicolas  (>age — says 
she's  "trying  to  convince 
him  to  marry  me.  He's  like, 
'Oh,  we'll  talk  about  it  lat- 
er.' But  I  can't  wait  to  have  a  hus- 
band and  faniilv,  ha\c  a  child 
throw  up  on  my  shoulder,  and 
have  to  get  the  kids  off  lo  school 
and  he  completely  harried." 
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TURNER'S 
TRAINER 


Before  (left 
and  after: 
Turner's 
training 
tenacity 
paid  off 


When  Kathleen  Turner  was 
given  ten  weeks  to  get  into 
shape  for  her  new  movie,  the 
action-comedy  Undercover 

Blues  (out  September  10),  she  quickly  enlistee  '  e  -eip  of  Nicky 
Corello,  a  Los  Angeles-based  trainer-to-the-stars.  He  devised  the 
workout  that  turned  the  sometimes-plump  actress  mto  a  lean, 
mean,  fighting  machine.  Six  days  a  week.  Turner,  thirty-nine,  hit 
the  gym  for  an  early-morning  regimen,  consisting  of  three  half- 
hour  segments:  the  bike,  the  Stairmaster,  and  weight-training, 
stretches  and  abdominal  crunches.  She  followed  that  up  with  an  hour  of  AKIDO  lessoi 
in  the  afternoon.  Then,  in  the  evening,  after  a  low-fat,  high-fiber  dinner,  they'd  do  tf 
morning  routine  again.  "This  is  the  only  person  I've  ever  met  who  couldn't  wait  to  c 
sit-ups,"  says  Corello,  with  a  laugh.  "She  tried^o  buy  the  crunch  machine  from  tl 
club!"  How  did  Corello  keep  his  curvaceous  client  motivated  through  the  rest  of  h 
workouts?  He  lied  about  how  long  they'd  been  at  the  gym.  But  unlike  most  lies,  tf 
one  seems  to  have  done  some  good.  Which  is  why,  to  say  thanks.  Turner  gave  Corel 
a  Cartier  watch  engraved,  "Love,  Kathleen."  — Lauren  David  Pedi 

Fantasy  Fridays 


For  the  past  several  years,  ABC  has 
goUen  a  jwnp-stari  on  the  weekend 
by  programming  a  lineup  of  sitcoms 
popular  with  kids  and  calling  the 
entire  evening  "TGIF  Night. "  Tins 


season,  NBC  is  iiying  out  the 
Thank  God  It 's  Friday  lechnique- 
hul  their  progimnming  is  designed 
especially  for  women.  Vie  new 


series,  called  "Great  Escapes, "  is 
intended  lo  help  viewers  "take  a 
break  from  life's  routine,"  according 
to  Peny  Simon,  of  NBC 
Productions.  Made  up  of  several 
soapy  mini-senes,  each  airing  on 
consecutive  Friday  nights  for  three 
to  five  weeks,  "Great  Escapes'' 
began  in  August  with  the  tropical 
mystery  "Trade  Winds," which  wis 
through  September  24.  It  continues 
on  October  1  with  "The  Secrets  of 
Lake  Success"  (cast  pictured  at  left), 
a  seductive  saga  following 
the  wealthy  Atkins  clan  through 
torrid  affairs  and  vengeful  corporate 
plotting.  Sound  a  little  light?  Well, 
it  is . . .  and  that 's  just  the  guilty 
pleasure  we  need  to  wind  down 
after  a  tough  week  in  the  sometimes 
all-too-real  ivorld. 
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leOOD  OLD  GRAHAM 
MADE  FUN. 


is  your  kids  a  pouch  positively^ 
iiked  with  bite-sized  fun.  New 
IdaMiddles';  Cruhchy  graham- 


outside.  Chocolate,  peanut  butter  or 
vanilla  creniejqside.  It's  good  old 
graham  niade  fun:New  FundaMiddles. 


01993  General  Millt.  Inc. 
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AONG  THE  BEST  IN  HER  FIELD— WHO  PRODUCED 
UOY  THE  FEATURES  THEY'VE  PUT  TOGETHER  FOR  YOU 


INTERVIEW 


This  is  HER  LIFE 

s  i^ot  one  i>i('nl  liiisl)au<l — and  Iwo  ((Mrific  )()l)s. 
(Iocs  ( ioiifiir  ( ihimi;  do  it  ?  A  rcNcaliriii  lalk 
I  J  IJ's  (Sliest  News  iMlitor;  die  inosl  likal)l(' 
loi  on  I  \.     B\  Mai  \  ( i.  I  lickcv 


's  just  after  nine  A.M.  when 
Bonnie  Chung  bree/es  into 
er  office  at  CBS  News.  But 
he's  lamenting  the  fact  that 
she's  getting  such  a  late 
start  on  her  day. 

"I'm  usually  here  before 
eight,"  she  says.  "But  I  was 
in  Arizona  all  weekend 
working  on  a  story,  and 
my  return  Hight  was  de- 
layed. I  didn't 
get  home  last 
night  until 
one    in  the 
morning." 

She  looks 
up  from  her 
p  a  p  e  r  w  o  r  k 
and  sighs: 


I'm  exhausted." 
Her  demeanor  and 
appearance  defy  her 
words.  Impeccably 
dressed  in  a  pale 
lemon-colored  suit,  her 
graying-at-the-temples 


hair  in  perfect  place,  Chung  look 
calm,  relaxed,  as  if  she's  just  com 
away  from  a  week  at  a  spa. 

"It's  the  makeup,"  she  says,  mo 
tioning  with  her  impressively  man| 
icured  fingers  to  the  space  unde 
her  ^yes.  "Rings.  I've  got  dar^ 
rings."  I 

She  leans  forward  and  earnestli 
insists  that  without  makeup — an] 
her  shoulder  pads  and  her  to-die 
for  wardrobe — she'd  be  very  ordi 
nary  indeed.  "I'm  scary,  I  swear. 
kH)k  like  a  twelve-year-old  boy." 

Oh,  come  on,  Connie,  do  you  re 
ally  expect  anyone  to  believe  that 
No  matter.  It's  all  part  of  the  self 
deprecating  charm  that  makes  he 
so  eminently  likable.  For  despili 
her  enormi^us  popularity  and  re 
ported  $2  million  salary,  Chunj 
really  does  make  you  feel  tha 
she's  not  much  different  from  anv 
one  else. 

But  of  course,  she  is  different 
Raised  by  C'hinese  immigrants  in  ; 
modest  XX'ashington,  D.C.,  neigh 
borhood,  C>hung  catapulted  out  o 
journalism  school  to  a  coveted  jot" 
as  a  network  news  reporter  withir 
two  years.  Since  then — througl 
ambition,  hard  work  and  consis 
tenth'  high  ratings  in  viewci 
polls — she's  continued  to  rise.  I  n 
day,  at  age  forty-seven,  she  is  per 
haps  the  best-known  anc 
most-liked  personality  in  TV  new  s. 

Still,  when  asked  to  describe 
herself,  she  prefers  to  focus  on  the 
downside.  "I'm  really  (conlinitcJ 


THE  AVERAGE  ELEPHANT  WEIGHS  12,000  POUNDS. 
THE  AVERAGE  WOMAN  PUTS  250  TIMES  THAT  MUCH 
WEIGHT  ON  HER  FEET  EVERY  DAY. 


Y 


our  shoes  are  under  a  lot  more  pressure  than 
they  were  probably  designed  for.  And 
unless  you  give  them  some  real 
help,  you're  likely  to 
feel  some  real  discomfort.  That's  why  the 
footcare  experts  at  Dr.  Scholl's  have  used 
advanced  technology  to  create 
their  new  line  of  insoles  and 
inserts  designed  to  give  all  of 
your  shoes  revolutionary  sup- 
port, cushioning,  shock  absorption,  and  up  to 
100  percent  more  comfort.  There's 
/  a  product  for  every  shoe  style  and 

need,  from  absorbing  heel  shock 

to  preventing  toes  from  sliding  for-      /  , 

^•{"Vr, 


ward. They've  even  managed  to  desij 
remarkably  effective  insoles  that  are  as  thin  as  a 
dime.  So  let  Dr.  Scholl's  make  your  shoes  more 
comfortable.  You've  got  enough  on  your  shoul- 
ders today,  without  worry- 
ing  about  your  feet. 
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Make  life  in  your  shoes  more  comfortable. 


Does  Your 
Garage  Docs' Opener 

HaveAVbkLiiik? 


W^^^^  answer.  Chain  drives  rely  on  a  noisy,  greasy,  slack  chain 
^^(^  with  hundreds  of  Uttle  Hnks  that  can  stretch  or  even  break. 
Consider  the  advantages  of  installing  a  Genie'^  Screw  Drive  Opener: 
Increased  Strength.  Unlike  most  chain  drive  openers,  Genie's 
solid  ten -foot  steel  screw  and  direct- drive  technology  deliver  more 
lifting  force  to  your  door. 

Maximum  Power,  Quiet  and  Durability.  Genie's  reliable  transfer 
of  power,  from  motor  to  screw  to  door,  dehvers  a  quieter,  smoother  Uft 
and  close.  Time  after  time,  year  after  year. 

"Tighter"  Security.  Chains  flex,  wobble  and  give.  But  Genie's 
exclusive  solid  steel  screw  twists  down  tight  and  resists  forced, 
manual  operation. 

The  Standard  for  Safety.  Every  1993  model  Genie  meets  or 
exceeds  the  strict  mandates  of  The  Consumer  Products  Safety  Act. 
And  every  Genie  has  earned  the  UL*'  Mark  of  Safety. 

Easy  Installation.  Follow  the  step-by-step  illustrated 
instructions.  We  even  have  a  how-to  home  video  and  a  toll-  .*s!^ 
free  HELP  hothne.  Or  you  can  just  call  an  authorized 
Genie  Professional  to  do  the  job. 

For  the  name  of  your  nearest  Genie  dealer  or 
Professional  Installer,  call  1-800-82-GENIE. 
In  Canada,  call  1-800-654-3643. 


Built  ForALlfetime 


GXL  Series 

1903  Genie  is  a  registered  trademark  of  The  Geiiie  Company,  Alliance.  Ohio  44601  UL  Listed.  CSA  Certified 


This  is  her  life 

continued 

terribly  boring,"  she  says.  "Mos/, 
do  these  days  is  work." 

THE  DEMON  WORKER 

!  am  spending  the  day  with  oi 
Chung  during  a  period  that  is  ;gu 
the  busiest  time  of  her  career.  It  %\ 
just  a  few  weeks  since  she  was  ntia 
anchor  of  the  CBS  Evening  A'.?j. 
first  woman  to  hold  such  a  positii; 
Barbara  Walters'  unhappy  coik 
stint  in  the  seventies.  And  her  ne  ? 
Eye  to  Eye  ivith  Connie  Chutii 
made  its  debut. 

The  dual  roles  have  kept  her  jr 
twelve  hours  or  more  each  da'^ 
days  a  week.  Her  calendar  ! 
crammed:  conferences  with  CB 
lives  on  the  West  Coast,  meeiii 
network  affiliates,  briefing  sessu-, 
researchers,  appointments  with  ii?- 
subjects.  In  fact,  her  only  da;> 
month  was  last  Sunday,  when  ^hi 
Washington,  D.C.,  to  visit  hei 
two-year-old  mother.  But  eve 
there  was  work  to  be  done.  She 
mom  went  grocery  shopping,  a. 
Qame  home  and  began  chopping* 
bles  and  cooking  Chinese  food.  Tl 
orous  Chung  got  stuck  with  a  d 
unglamorous  chore.  "You  know 
tie  brow'n  ends  on  bean  sprout'' 
says,  wrinkling  up  her  nose.  "Myn 
made  me  pull  them  off  one  by  one 

Though  her  current  schedule! 
heavier  than  usual,  Chung  is  no  p 
to  hard  work.  A  former  journalia 
from  her  alma  mater,  the  Univesi 
Maryland,  once  described  heii 
"hardest-working  student  I  hae 
seen  in  my  life."  Susan  Zirinsh 
high-powered  producer  who  ser'C 
model  for  work-crazed  Holly  Hm 
the  hit  movie  Broadcast  Ncn'^- 
"Connie  makes  me  look  comatose 

Chung  says  she  inherited  h( 
ethic  from  her  parents,  who  imne 
to  this  country  in  1945.  Her  fathe 
mer  intelligence  officer  for  the  '3 
nationalist  leader  Chiang  Kaii 
worked  two  jobs  as  a  financial  ri: 
to  support  his  five  children.  Hen 
was  a  homemaker.  "She  didn't  c\ 
a  washing  machine,"  Chung  sa\^ 
my  parents  worked  very  hard  an 
gled  tremendously  to  achieve." 

Chung  says  part  of  her  driv(^ 
from  the  fact  that  her  parents  ' 
have  any  sons,  valued  so  highly  i 
nese  culture.  "As  the  youngest,  1 
to  be  my  father's  son  and  perpetii 
family  name,"  she  says. 

But  she  admits  that  hard  wo 
the  only  secret  to  her  success.  The 
other  factor,  Chung  says,  that  s! 
proud  of  "I'm  a  chronic  worrier,' 
mits.  "I  always  feel  I  should  b'- 
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10,000  Miles 

jYbunOphr'-^*" 


I  ing  better." 

i  she  feel  a  little  more  relaxed 
e's  achieved  a  network  anchor 
\,  goal  she  says  she's  aspired  to 
;  Start  of  her  career?  "You  know, 
sure,"  she  says.  "I  haven't  had  a 
nute  to  think  about  it." 
r,  Connie  has  so  many  things  on 
da  that  she  barely  has  time  to  talk, 
me  we  begin  a  conversation,  a 
ill  or  a  knock  at  her  door  inter- 
First,  she  leaves  to  record  a  voice- 
■  soundtrack  of  a  segment  of  the 
I  edition  of  live  to  Hw.  Then,  she's 
I  meeting  with  executive  producer 
,  HcN-ward  to  plan  the  story  lineup 
ming  programs.  That  closcd-door 
.asts  more  than  an  hour.  After  it 
lung  races  across  the  street  to  the 
;  ii  studio  to  meet  with  producers 
Jecide  which  stories  are  likely  con- 
'or  the  evening  news.  Ry  the  time 
-ns  to  her  office,  mail,  memos  ami 
lessages  have  piled  up.  She  lakes  <\ 
le  calls  and  returns  a  few  more, 
lly,  at  about  two  I'.M.  Chung 
for  lunch.  She  nibbles  on  her 
chicken-salad  sandwich,  ginger 
a  bag  of  potato  chips  from  the 
eteria — then  lights  up  a  cigarette 
ken  from  a  secret  stash  in  a  co- 
>  office. 

le  puffs,  she  talks  about  Maury 
,  the  brash  but  charming  talk- 
3St  to  whom  she's  been  married 
ost  nine  years.  Chung  first  met 

in  1969,  when  they  briefly 
together  at  a  local  TV  station  in 
gton,  D.C.  He  was  married  at  the 
It  later  divorced.  The  pair  became 
cally  involved  in  1978,  when  they 
th  working  in  California.  She  was 
;  for  CBS  in  Los  Angeles;  he  was 
local  station  in  San  Francisco. 
Jted  for  six  years  before  tying  the 
y  that  time,  Chung's  parents  were 
ved  that  their  daughter  had  found 
ind  that  it  didn't  even  faze  them 

was  not  Chinese.  "My  parents 
en  up  hope  that  I'd  get  married," 
says.  She  holds  out  a  jade  ring  she 
m  her  left  hand.  Her  mother  had 
t  the  stone  from  China,  one  of  five 
?he  had  saved  to  give  her  daugh- 
their  weddings.  "I  got  mine  for 
ty-fifth  birthday." 
riage,  she  says,  is  the  best  thing 
ver  happened  to  her.  "If  it  weren't 
jry,  my  life  would  have  been  com- 
consumed  by  work,"  she  says, 
eally  taught  me  how  to  relax  and 
ving." 

ng  and  Povich  live  in  a  two-bed- 
partment  on  New  York  City's  Up- 
'est  Side.  (It  used  to  be  a 
edroom,  but  they  converted  one  of 
ill  rooms  into  a  closet  for  Chung's 
ve  collection  of  designer  clothes.) 
de  from  her  wardrobe,  Chung  says 
i  Maury  have  simple  tastes.  Their 


idea  of  a  good  time,  Chung  says,  is  having 
dinner  at  home — usually  take-out  Chi- 
nese food,  or,  if  they're  lucky,  beef  lo 
mein  made  by  her  mother  or  brisket 
made  by  his.  Both  mothers  live  in  Wash- 
ington, D.C,  so  "every  time  we  go  there, 
we  schlepp  back  plastic  containers  filled 
with  food,"  said  Chung,  using  one  of  the 
many  Yiddish-isms  that  she  sprinkles  lib- 
erally throughout  her  conversations. 
"You've  got  to  watch  her,"  Povich  warned 
me.  "She  uses  a  lot  of  Yiddish  words,  but 
sometimes  she  uses  them  completely 
wrong."  (For  the  record,  she's  using 
schlepp — v.,  to  carry — correctly.) 

Chung's  only  complaint  about  their  re- 
lationship these  days  is  that  her  current 
schedule  doesn't  leave  much  time  for  any- 
thing but  work.  "That's  the  only  way  I  get 
to  see  him  anymore,"  she  laughs,  pointing 
to  a  life-size  poster  of  her  handsome 
spouse  hanging  behind  her  desk.  Maury 
apparently  shares  the  concern.  "Connie? 
Connie  who?"  he  responds  when  asked 
about  her.  "I  haven't  seen  her  in  weeks." 

THE  BABY  BROUHAHA 

If  the  couple  are  barely  together,  how 
are  they  ever  going  to  find  time  for  .  .  . 
well,  doesn't  everyone  in  the  world 
know  that  Connie  and  Maury  are  trying 
to  have  a  baby? 

Chung  handles  the  question  with  her 
usual  aplomb.  "You  know,  I  spend  my  life 


asking  a  lot  ot  people  a  lot  ol  vei  y  personal 
questions,"  she  said.  "But  I  don't  like  be- 
ing on  the  other  side  of  it.  I'm  really  not 
comfortable  talking  about  my  private  life." 

Yet  she  invited  interest  in  her  person- 
al affairs  in  1990  when  she  announced 
plans  to  curtail  her  work  schedule  be- 
cause she  wanted  to — in  the  words  of  her 
press  release — "take  a  very  aggressive  ap- 
proach to  having  a  baby." 

The  reason  she  went  public  with  such 
an  intimate  announcement,  she  says,  was 
because  she  felt  she  owed  an  explanation 
to  her  colleagues  at  CBS.  Her  plans  in- 
volved abandoning  Face  lo  Face,  a  suc- 
cessfid  magazine  show  that  employed  a 
staff  of  about  fifty.  "I  didn't  think  I  could 
just  say,  'for  personal  reasons,'  "  she  ex- 
plains. "I  felt  I  owed  it  to  my  colleagues 
to  let  them  know  why  I  was  leaving." 

Chung — knowing  that  media  people 
are  the  biggest  gossips  of  all — realized 
that  if  she  told  the  CBS  staff,  word  would 
find  its  way  into  the  press.  "Maury  and  I 
preferred  to  have  the  announcement 
come  directly  from  us,"  she  says. 

Still,  Chung  was  surprised  by  the 
hoopla  her  revelation  caused.  People  mag- 
azine put  her  picture  on  the  cover.  Come- 
dians made  her  fertility  the  butt  of  their 
late-night  talk-show  jokes.  Three  years 
later,  the  subject  trails  her  wherever  she 
goes.  "Everyone  I  run  into — taxi  drivers, 
grocery-store  clerks — asks  (coniuiued) 
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me  about  having  a  baby,"  she  says.  What 
does  she  tell  them?  "I  tell  them  we're  still 
hopeful,"  she  answers  wistfully. 

Though  she  declines  to  discuss  details 
about  her  quest  for  parenthood,  she  does 
admit  to  feeling  "terribly  sad"  that  she 
hasn't  had  the  child  she  wants  so  much.  In 
retrospect,  she  regrets  that  she  once  be- 
lieved it  was  possible  to  delay  childbearing 
until  she'd  achieved  all  her  career  goals.  "If 
there's  any  lesson  to  be  learned,  it's  that 
there's  no  perfect  time  to  have  a  baby,"  she 
says.  "I  kept  wailing  for  the  right  moment, 
and  there  was  always  something  stopping 
me:  another  big  story,  another  convention, 
another  new  magazine  show." 

Chung  thinks  she's  typical  of  many 
high-achieving  women  who  are  now  in 
their  forties  and  fifties.  "Many  women  of 
my  generation  felt  that  if  we  took  time 
off  to  have  a  child,  our  careers  would  suf- 
fer," she  says.  Though  that  might  have 
been  true  at  the  time,  Chung  thinks 


studio.  Midway,  she  slows  her  pace.  "If  I 
run,  I'm  out  of  breath  when  it's  time  for 
the  broadcast,"  she  says. 

Her  first  stop  is  the  makeup  studio. 
Though  a  makeup  artist  and  hairstylist 
are  available  to  help,  Chung  prefers  to 
take  care  of  such  things  herself  She  puffs 
and  sprays  her  hair  and  then  puts  on 
gobs  of  makeup,  including  the  bronzer 
that  hides  "my  sagging  cheeks"  and  the 
vats  of  mascara  that  widen  her  eyes. 
(Psst:  Though  she  won't  admit  it,  up 
close  it  looks  like  Chung  wears  false  eye- 
lashes.) As  she  leaves,  the  studio's  stylist 
pulls  me  aside.  "I've  worked  with  them 
all,  and  she's  the  best,"  he  whispers. 
"Nicest  woman  in  television  news." 

Indeed,  among  her  colleagues,  Chung 
is  well  liked.  She  has  earned  a  reputation 
as  someone  who  treats  co-workers  with 
respect  and  compassion.  "She  doesn't 
have  the  pomposity  that  a  lot  of  people  in 
this  business  have,"  says  producer  Hey- 
ward.  "There's  really  an  interesting  dual- 
ity to  her.  To  the  public,  she's  a 
glamorous  celebrity.  But  when  you  work 


'1  kept  waiting  for  the  right 

moment  to  have  a  baby,  and 
there  was  always  something 
stopping  me :  another  big 
story,  another  convention . 


things  have  changed.  She  now  sees  her 
network  colleagues  having  children  in 
their  thirties,  cutting  back  on  work  sched- 
ules temporarily,  and  then  getting  right 
back  on  the  career  fast  track.  "It's  just  a 
blip  and  it's  over,"  she  says,  referring  to  a 
career  delay  that  childbearing  might  en- 
tail. "I  don't  think  I  realized  that." 

She  continues:  "I  do  think  that  wom- 
en can  have  it  all.  I  just  don't  think  they 
can  have  it  all  at  the  same  time.  You 
might  have  to  put  your  career  on  hold  for 
a  little  while,  but  just  a  little  while,  just  a 
blip.  But  I  don't  think  it's  as  easy  to  put 
off  [having  a  child]." 

TIME  FOR  A  (NEWS)  BREAK 

Chung's  pensive  mood  is  interrupted  by 
the  telephone.  It's  a  news  producer  re- 
minding her  that  she's  needed  across  the 
street  to  tape  Nczvsbreuk,  the  two-minute 
afternoon  broadcast  that  headlines  the 
day's  top  stories.  She  picks  up  her  over- 
size pocketbook  and  begins  to  race  to  the 
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with  her,  the  Connie  you  get  to  know  is  a 
very  regular  and  very  natural  individual. 
She's  utterly  unpretentious." 

In  many  ways,  Chung  seems  to  try  to 
convey  that  image  deliberately.  Though 
at  times  she  obviously  enjoys  the  lime- 
light (like  when  she's  been  a  chatty  guest 
on  the  David  Letterman  show),  at  other 
times  she  tries  to  downplay  her  celebrity. 
When  making  a  phone  call,  she  gives  her 
name,  then  spells  out  C-H-U-N-G  as  if  it 
holds  no  special  recognition. 

And  she  eschews  many  of  the  typical 
celebrity  trappings  that  come  with  fame 
and  fortune.  She  says  she  manicures  her 
own  nails,  shops  for  her  own  clothes, 
prefers  taxis  to  limousines.  "It's  very  im- 
portant to  me  to  be  normal,"  she  ex- 
plains. "No  matter  what  I  do,  I  never 
want  to  lose  touch  with  the  people  I'm 
reporting  the  news  for.  I'm  a  jounialisi" 

Her  last  comment  is  particularly  im- 
passioned. C>hung  is  fierce  in  her  defense 
of  her  journalistic  credentials.  She  has 
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been  stung  by  criticism  that,  amor  set 
ous  hard-news  colleagues,  she's  jst 
lightweight.  Tom  Shales,  the  deligfuH 
wicked  Washington  Post  TV  criticom 
called  her  "Connie  Funn."  And  Tl 
York  Times  reviewer  Walter  Gocms 
wrote:  "You  get  the  feeling  that  Ir  a 
quaintance  with  most  of  the  subjesa 
signed  to  her  does  not  reach  much  l.-ot 
the  words  rolling  by  on  her  teleprortei 
Chung  blames  that  reputation  cap 
riod  in  her  career  when  she  did  ver 
celebrity  interviews  and  some  wl-r 
ceived  but  distinctly  soft-news  proair 
"Most  of  my  background  is  hard  w; 
she  says.  As  a  beat  reporter,  she  ^ 
Watergate  and  the  McGovern  cai. 
Since  then,  she's  reported  on  majoiei 
events  like  political  conventions  ai  C' 
eration  Desert  Storm.  She  notes  il 
has  won  three  Emmys,  and  a  Geoi  l 
ter  Peabody  Award,  a  prestigious  i 
ism  prize.  "I  think  it's  an  unfair  rai 
says  of  the  criticism  that  has  trailal 
"It's  mean-spirited  and  hurtful." 

"THE  MOST  RELAXING  PART  OF  THM 

Soon,  the  afternoon  is  over,  and  it^- 
to  begin  preparations  for  the  _ 
news  broadcast.  About  an  hou: 
taping,  Chung  meets  with  Erik  Soi 
tht  program's  executive  produceiu 
has  spent  the  day  following  breakii  s 
ries  and  gathering  reports  from  CE  c 
respondents  around  the  world  S 
studies  a  schedule  that  shows  the  oier 
which  the  day's  stories  will  be  preni 
Then,  she  sits  down  with  the  wrirs 
review  the  script  they've  prepared  f  h 
(Chung  does,  in  fact,  read  the  news 
teleprompter  that  sits  alongside  th/ 
era.  But  such  a  practice  is  cusb. 
among  all  network  news  anchors.) 

The  final  half  hour  before  the  lo; 
cast  is  frantic  and  frenzied.  A  prcta 
races  around  the  newsroom,  barki' 
ders.  The  crew  tests  the  studio  s 
and  sound  equipment.  The  dirc\i. 
up  equipment  to  receive  the  s,i 
feeds.  Suddenly,  someone  shout o 
"two  minutes,"  and  the  hubbub  fad. 

Chung  and  Rather  take  their  pl;e 
the  set,  and  then  turn  toward  the  cn 
to  begin  their  nightly  routine.  1  ( 
as  tranquil  and  pretty  as  she  did  i 
she  arrived  at  work  in  the  morii 
Chung  delivers  the  news  in  a  plea-Ji 
calm  manner,  as  if  this  is  the  onlytii 
she's  done  all  day. 

In  front  of  millions  of  people,  tn 
Chung — the  hardworking  chronic 
er — finally  settles  down. 

"You  know,"  she  says  later,  "thil 
hour  really  is  a  pretty  relaxing  r 
When  I'm  on  the  set,  it's  quici  i 
phone  isn't  ringing;  I'm  not  tryinga 
two  things  at  once.  I'm  just  sitting  u 
looking  into  the  camera,  telling  r 
what  went  on  in  the  world  today 
could  be  more  relaxing  than  that?" 
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n/y  T-FAIT  has  the  unique  Resistal"  non-sfuk 
cookiuia,  sutfm  r  that  's  four  layers  ihuk.  It 's  one 
more  reason  T-FAI .^hes  you  the  best 
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Melanese  Mann  of 
Atlanta,  Georgia, 
was  one  angry 
shopper  when  she 
opened  the  box  of 
cranberry  muffin  mix  she  had  jusl 
bought  at  a  local  supermarket:  It 
was  crawling  with  bugs.  She  quick- 
ly dialed  the  manufacturer's  800 
number,  and  after  she  lo-  i  ^ 
cated  and  read  them  a 
rather  cryptic  code  on  the 
box,  she  learned  the  reason 
for  the  infestation.  The 
muffin  mix  was  four  years 
old!  It  sh(Uild  have  been  re- 
moved from  her  supermar- 
ket's shelf  two  and  a  half 
years  before. 

When  Mann  look  her 
complaint  to  her  local  TV 
station,  WA(lA-TV's  con- 
sumer reporter,  Virginia 
lillis,  visited  twenty  super- 
markets, belonging  to  six 
chains,  throughout  Atlanta. 
She  found  outdated  foods — 
both  perishable  and  nonperish- 
able — being  sold  in  all  of  them. 
How  old?  Some  were  days,  some 
months,  and  some  years  beyond 
their  optimal  selling  time. 

Just  a  week  later,  the  nation's 
stomachs  turned  when  the  hidden 
cameras  o{  Prime  Time  Live  caught 
employees  of  another  supermarket 
chain  grinding  old  hamburger  into 
fresh,  repackaging  and  redating 
expired  chicken,  and  smothering  it 
in  barbecue  sauce  to  mask  signs  of 


age.  Other  employees  reported  see- 
ing ham  dipped  in  chlorine  bleach; 
some  were  even  instructed  to  dip 
fish  in  baking  soda  or  lemon  juice 
to  hide  signs  of  spoilage,  and  to 
use  nail-polish  remover  to  remove 
manufacturers'  sell-by  dates  on 
prepackaged  foods. 

Can  you  trust  the  food  sold  in 


your  supermarket?  There  is  no 
doubt  many  of  us  wonder.  The 
most  recent  survey  by  the  Food 
Marketing  Institute,  a  trade  associ- 
ation representing  supermarkets, 
shows  consumer  confidence  has 
slipped  since  1991.  Back  then, 
17  percent  of  those  surveyed  said 
they  were  "completely  confident" 
the  food  they  buy  in  the  supermar- 
ket is  safe.  Only  13  percent  feel 
that  way  now,  though  another  60 
percent  say  they  are  "mostly  confi- 


dent." Still,  almost  one  in  four 
harbors  some  doubts  about  foodj 
safety.  Is  this  simply  because  ofj 
bad  publicity  surrounding  shadyj 
practices  at  a  few  supermarkets,  or' 
is  there  really  something  to  worry 
about?  I  spoke  with  government' 
regulators,  supermarket  executives 
and  consumer  activists  all  across 
the  country.  And  the  con- 
sensus is  most  of  the  food 
sold  in  American  super- 
markets IS  safe. 

"Ninety-eight  percent  of 
the  time,  the  violations  we 
lind  are  the  result  of  store 
managers  not  doing  their 
job,"  says  Tommy  Irvin, 
commissioner  of  the  Geor- 
gia Department  of  Agricul- 
ture, who  is  responsible  for 
inspecting  supermarkets  in 
that  state.  "They  have  got 
10  police  their  employees." 

But  economic  pressures 
play  a  part,  too.  For  exam- 
ple, a  meat  manager  is  of- 
ten paid  a  salan,',  plus  a  bonus  if  he  F 
meets  a  specified  profit  margin.  If, 
for  whatever  reason,  the  meat  isn't 
selling  as  expected,  he  may  de- 
cide— on  his  own — to  trim  meat 
that's  starting  to  turn,  and  then 
repackage  and  redate  it.  He  might 
grind  today's  hamburger  into  to- 
morrow's. "Let's  face  it,"  one  for- 
mer supermarket  executive  told 
me,  "when  you  work  in  an  industry 
with  a  one-percent  profit  margin, 
it's  awful       (eontinued  on  page  78) 
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You've  Thought  Of  It  All. 


When  I  read  that  menopause 
can  cause  osteoporosis, 
I  decided  to  do  something  about  it. 


iybe  you've  read  about  it  yoursell:  the  loss  of 
jstrogcn  at  menopause  can  speed  up  bone  loss, 
may  lead  to  postmenopausal  osteoporosis.  You 
ose  up  to  50%  ofall  the  bone  mass  you'll  ever 
just  the  first  seven  years  after  menopause 
So  the  time  to  do  something  about  it  is  now. 

vraderm®  Can  Help  Prevent  Osteoporosis 

um-rich  diet  and  exercise  are  key  elements  in 
oporosis-prevention  program.  Estraderm  can 
K).  Estraderm,  available  by  prescription  only,  is 
patch  that  delivers  a  form  of  estrogen  through 
;iii  into  the  bloodstream,  much  the  same  way 
k/arics  did  before  menopause.  I'he  patch  is 
'worn  on  the  buttocks  to  minimize  the  skin 
on  that  can  sometimes  occur. 

Benefits  Vs  Risks  Of  Estraderm 

i  portant  to  balance  proven  benefits  against 
I  le  risks.  Estraderm  has  been  used  safely  for 
)y  millions  of  women  to  relieve  hot  flashes, 
iweats,  and  other  menopausal  symptoms.  And 
a  study  at  the  Mayo  Clinic  has 
confirmed  that  Estraderm  can  halt 
bone  loss  and  prevent  postmeno- 
pausal osteoporosis.  Of  course,  this 
doesn't  mean  that  Estraderm  is  for 
every  woman.  Pregnant  women 
should  avoid  any  estrogen  therapy. 
Also,  estrogen  therapy  has  been 
associated  with  an  increased  risk  of 
e  cancer.  And  you  should  tell  your  doctor  if  you 
;ver  had  cancer  of  the  breast  or  uterus,  unusual 
il  bleeding,  abnormal  blood  clotting  or  any 
disease. 


Important  Issues  To  Discuss 
With  Your  Doctor: 

Q.  Am  I  at  mkjnr  postmenopausal  osteoporosis? 
All  women  lose  some  bone  during  menopause.  But 
some  lose  more  than  others.  At  your  next  regular  check- 
up, you  should  di.scuss  your  own  osteoporosis  risk  profile 
as  well  as  the  benefits  and  risks  of  estrogen  therapy. 

What  can  I  expect  from  Estraderm  as  part  of 
an  osteoporosis-prevention  program.'' 
—  This  depends  on  when  you  begin  therapy,  the 
condition  of  your  bones  when  you  start,  and  how  long 
you  continue.  Don't  forget:  a  calcium-rich  diet  and 
exercise  are  also  important  parts  of  an  osteoporosis- 
prevention  program. 

Free:  More  Information 
And  A  Nonmedicated  Sample 

A  sample  nonmedicated  patch  is  yours  to  try  as 
part  of  a  free  kit  containing  more  information  about 
menopause  and  postmenopausal  osteoporosis,  just 
call  1-800-52 1-CIBA,  or  send  this  coupon. 


li)  receive  your  Iree  noiinicciieatecl  siiniple  and  kit,  mail  to 
CIBA,  P.  O.  Box  907,  Spring  House,  I'A  l!)477-()94.'") 

1-800-521-CIBA,  EXT.  LH28B 
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Estradenn" 

estradiol  transdemiai  system 
Continuous  delivery  for  twice-weekly 
application 

BRIEF  SUMMARY  (FOR  FULL  PRESCRIBING 
INFORMATION.  SEE  PACKAGE  INSERT) 


ESTROGENS  HAVE  BEEN  REPORTED  TO  INCREASE  THE  RISK  OF 
ENDOMETRIAL  CARCINOMA. 

Three  independent  case  conlrol  studies  have  reported  an 
Increased  risk  ot  endometrial  cancer  in  postmenopausal  women 
exposed  to  exogenous  estrogens  for  moie  than  1  year.  This  risk  was 
independent  ot  the  other  known  risk  factors  lor  endometrial  cancer 
These  studies  are  further  supported  by  the  finding  that  incidence 
rates  ot  endometrial  cancer  have  increased  sharply  since  1969  in 
eight  different  areas  of  the  United  States  with  population-based 
cancer-feporting  systems,  an  increase  which  may  be  related  to  the 
rapidly  expanding  use  of  estrogens  during  Itie  last  decade 

The  three  case  control  studies  reported  that  the  nsk  of 
endometrial  cancer  in  estrogen  users  was  about  4  5-13  9  times 
greater  than  in  nonusers  The  risk  appears  to  depend  both  on 
duration  of  treatment  and  on  estrogen  dose  In  view  of  these 
findings,  when  estrogens  are  used  lor  the  treatment  of  menopausal 
symptoms,  the  lowest  dose  that  will  control  symptoms  should  be 
utilized  and  medication  should  be  discontinued  as  soon  as  possible. 
When  prolonged  treatment  is  medically  indicated,  the  patient  should 
be  reassessed  on  at  least  a  semiannual  basis  to  determine  the  need 
for  continued  therapy.  Although  the  evidence  must  be  considered 
preliminary,  one  study  suggests  that  cyclic  administration  of  low 
doses  of  estrogen  may  carry  less  risk  than  continuous 
administration;  it  therefore  appears  prudent  to  utilize  such  a  regimen 

Close  clinical  surveillance  of  all  women  taking  estrogens  is 
important  In  all  cases  ot  undiagnosed  persistent  or  recurring 
abnorn-al  vaginal  bleeding,  adequate  diagnostic  measures  should  be 
undertaken  to  rule  out  malignancy 

There  is  no  evidence  at  present  that  naliiial  estrogens  are  more 
or  less  hazardous  than  'synthetic'  estrogens  at  equiestrogenic  doses 
ESTROGENS  SHOULD  NOT  BE  USED  DURING  PREGNANCY. 

The  use  ot  female  sex  hormones,  both  estrogens  and 
progestogens,  dunng  early  pregnancy  may  seriously  damage  the 
oftspnng  It  has  been  shown  that  women  who  had  been  exposed  in 
utero  to  diethylstilbestrol.  a  nonsteroidal  estrogen,  have  an  increased 
nsk  of  developing  in  later  lite  a  form  of  vaginal  or  cervical  cancer  that 
IS  ordinarily  extremely  rare.  This  risk  has  been  estimated  as  not 
greater  than  4  per  1000  exposures  Furthermore,  a  high  percentage 
of  such  exposed  women  (30-90%)  have  been  found  to  have  vaginal 
adenosis,  epithelial  changes  of  the  vagina  and  cervix  Although  these 
changes  are  histologically  benign,  it  is  not  known  whether  they  are 
precursors  of  malignancy.  Although  similar  data  on  the  use  of  other 
estrogens  are  not  available,  it  cannot  be  presumed  they  would  not 
induce  similar  changes. 

Several  reports  suggest  an  association  between  intrauterine 
exposure  to  female  sex  hormones  and  congenital  anomalies, 
including  congenital  heart  defects  and  limb-reduction  defects  One 
case  control  study  estimated  a  4  7-fold  increased  nsk  of  limb- 
reduction  defects  in  infants  who  had  been  exposed  in  utero  to  sex 
hormones  (oral  contraceptives,  hormone  withdrawal  tests  for 
pregnancy,  or  attempted  treatment  for  threatened  abortion)  Some  of 
these  exposures  were  very  short  and  involved  only  a  few  days  of 
treatment  The  data  suggest  that  the  risk  of  limb-reduction  defects  in 
exposed  fetuses  is  somewhat  less  than  1  per  1000 

In  the  past,  female  sex  hormones  have  been  used  dunng 
pregnancy  in  an  attempt  to  treat  threatened  or  habitual  abortion 
There  is  considerable  evidence  that  estrogens  are  ineffective  for 
these  indications,  and  there  is  no  evidence  from  well-controlled 
studies  that  progestogens  are  effective  for  these  uses 

If  Estraderm  Is  used  during  pregnancy,  or  11  the  patient  becomes 
pregnant  while  taking  this  drug,  she  should  be  apprised  of  the 
potential  risks  to  the  fetus  and  ot  the  advisability  of  continuation  of 
the  pregnancy 


INDICATIONS  AND  USAGE 

Estraderm  is  indicated  for  the  treatment  of  the  following:  moderate-to- 
severe  vasomotor  symptoms  associated  with  menopause,  female 
hypogonadism;  female  castration,  primary  ovarian  failure,  atrophic 
conditions  caused  by  deficient  endogenous  estrogen  production,  such 
as  atrophic  vaginitis  and  kraurosis  vulvae,  and  prevention  of 
osteoporosis  (loss  of  bone  mass) 

Estrogen  replacement  therapy  is  the  most  effective  single  modality  for 
the  prevention  of  postmenopausal  osteoporosis  in  women  Case- 
controlled  studies  have  shown  a  reduction  of  approximately  60%  in  the 
incidence  ot  hip  and  wrist  fractures  in  women  who  began  estrogen 
replacement  therapy  within  a  few  years  ot  menopause,  A  recent,  well- 
controlled,  double-blind,  prospective  trial  conducted  at  the  Mayo  Clinic  - 
has  demonstrated  that  treatment  with  Estraderm  prevents  bone  loss  in 
postmenopausal  women  at  a  dosage  of  0  05  mg  per  day 

TreatmenI  with  Estraderm  0  05  mg  showed  full  maintenance  of  bone 
density  with  a  slight  (0  8%),  but  not  significant,  increase  Placebo 
treatment  resulted  in  a  significant  loss  of  more  than  6%  below  baseline 
vertebral  bone  mass  Patients  using  either  Estraderm  01  mg,  or  0  05 
mg,  had  significantly  greater  bone  densities  than  those  using  placebo 

Other  studies  suggest  that  estrogen  replacement  therapy  reduces  the 
rale  of  vertebral  fractures 

Peak  bone  mass  is  reached  at  age  30  to  35  and  can  best  be 
maximized  by  adequate  calcium  intake  and  exercise  during  the 
adolescent  and  early  adult  years  Early  menopause  is  one  of  the  best 
predictors  for  the  development  of  osteoporosis  White  women  are  at 
higher  risk  for  osteoporosis  than  white  men,  black  women  are  at  higher 
risk  than  black  men.  and  thin  women  are  at  higher  risk  than  obese 
women.  Cigarette  smoking  may  be  an  additional  nsk  factor  Calcium 
deficiency  has  been  implicated  in  the  pathogenesis  ol  this  disease 
Therefore,  when  not  contraindicated,  a  calcium  intake  of  1000-1500  mg/ 
day  either  by  diet  or  supplements  is  recommended  for  postmenopausal 
women 

Immobilization  and  prolonged  bedrest  produce  rapid  bone  loss,  while 
weight-bearing  exercise  has  been  shown  to  both  reduce  bone  loss  and 
to  increase  bone  mass  The  optimal  type  and  amount  of  physical  activity 
that  might  lower  the  risk  lor  osteoporosis  have  not  been  established. 
CONTRAINDICATIONS 

Patients  with  known  hypersensitivity  to  any  of  the  components  of  the 
therapeutic  system  should  not  use  Estraderm 

Estrogens  should  not  be  used  in  women  or  men  with  any  ot  the 
following  conditions; 


1 .  known  or  suspected  cancer  of  the  breast ; 

2.  known  or  suspected  estrogen-dependent  neoplasia; 

3  known  or  suspected  pregnancy  (see  Boxed  Warning); 

4  undiagnosed  abnormal  genital  bleeding; 

5.  active  thrombophlebitis  or  thromboembolic  disorders; 

6.  history  of  thrombophlebitis,  thrombosis,  or  thromboembolic 
disorders  associated  witti  previous  estrogen  use. 
WARNINGS 

1  Induction  ol  Malignant  Neoplasms  Long-term  continuous 
administration  of  natural  and  synthetic  estrogens  in  certain  animal 
species  increases  the  frequency  of  carcinomas  of  the  breast,  cervix, 
vagina,  and  liver  There  are  now  reports  that  estrogens  increase  the  nsk 
of  carcinoma  of  the  endometrium  in  humans.  (See  Boxed  Warning ) 

At  the  present  time,  there  is  no  satisfactory  evidence  that  estrogens 
given  to  postmenopausal  women  increase  the  risk  of  breast  cancer, 
although  a  recent  long-letm  lollow-up  study  has  raised  this  possibility 
Because  ot  the  animal  data,  there  is  a  need  lor  caution  in  prescnbing 
estrogens  for  women  with  a  strong  family  history  of  breast  cancer  or 
who  have  breast  nodules,  fibrocystic  disease,  or  abnormal 
mammograms. 

2-  Gallbladder  Disease  A  recent  study  has  reported  a  hA/o-  to  threefold 
increase  in  the  risk  ol  surgically  confirmed  gallbladder  disease  in 
postmenopausal  women  receiving  oral  estrogens,  similar  to  the  twofold 
increase  previously  noted  in  users  of  oral  contraceptives 

3 .  Ettects  Similar  to  Those  Caused  by  Eslrogen-Progestogen  Oral 
Contraceptives  There  are  several  serious  adverse  effects  of  oral 
contraceptives  and  other  high-dose  oral  estrogen  treatments,  most  of 
which  have  not.  up  to  now,  been  documented  as  consequences  of 
postmenopausal  estrogen  replacement  therapy  This  may  reflect  the 
comparatively  low  doses  of  estrogen  used  in  postmenopausal  women, 
a.  Thromboembolic  Disease  It  is  now  well  established  that  users  ol  oral 
contraceptives  have  an  increased  risk  of  various  thromboembolic  and 
thrombotic  vascular  diseases,  such  as  thrombophlebitis,  pulmonary 
embolism,  stroke,  and  myocardial  infarction.  Cases  of  retinal 
thrombosis,  mesenteric  thrombosis,  and  optic  neuritis  have  been 
reported  in  oral  contraceptive  users  There  is  evidence  that  the  risk  of 
several  of  these  adverse  reactions  is  related  to  the  dose  of  the  drug  An 
increased  risk  of  postsurgery  thromboembolic  complications  has  also 
been  reported  in  users  of  oral  contraceptives  If  feasible,  estrogen 
should  be  discontinued  at  least  4  weeks  before  surgery  of  the  type 
associated  with  an  increased  risk  ol  thromboembolism,  or  during 
periods  of  prolonged  immobilization. 

While  an  increased  rate  of  thromboembolic  and  thrombotic  disease  in 
postmenopausal  users  of  estrogens  has  not  been  found,  this  does  not 
rule  out  the  possibility  that  such  an  increase  may  be  present  or  that 
subgroups  of  women  who  have  underlying  risk  factors  or  who  are 
receiving  relatively  brge  doses  of  estrogens  may  have  increased  nsk. 
Therefore,  estrogens  should  not  be  used  in  persons  with  active 
thrombophlebitis  or  thromboembolic  disorders,  and  they  should  not  be 
used  in  persons  with  a  history  of  such  disorders  in  association  with 
estrogen  use  They  should  be  used  with  caution  in  patients  with  cerebral 
vascular  or  coronary  artery  disease  and  only  for  those  in  whom 
estrogens  are  clearly  needed 

Large  doses  of  estrogen  (5  mg  conjugated  estrogens  per  day), 
comparable  to  those  used  to  treat  cancer  of  the  prostate  and  breast, 
have  been  shown  in  a  large  prospective  clinical  trial  m  men  to  increase 
the  risk  of  nonfatal  myocardial  infarction,  pulmonary  embolism,  and 
thrombophlebitis  When  estrogen  doses  of  this  size  are  used,  any  of  the 
thromboembolic  and  thrombotic  adverse  effects  associated  with  oral 
contraceptive  use  should  be  considered  a  clear  risk 
b  Hepatic  Adenoma  Benign  hepatic  adenomas  have  been  associated 
with  the  use  of  oral  contraceptives  Although  benign  and  rare,  these 
tumors  may  rupture  and  cause  death  from  intra-abdominal  hemorrhage 
Such  lesions  have  not  yet  been  reported  in  association  with  other 
estrogen  or  progestogen  preparations,  but  they  should  be  considered  if 
abdominal  pain  and  tenderness,  abdominal  mass,  or  hypovolemic  shock 
occurs  in  patients  receiving  estrogen  Hepatocellular  carcinoma  has  also 
been  reported  in  women  taking  estrogen-containing  oral  contraceptives. 
The  causal  relationship  of  this  malignancy  to  these  drugs  is  not  known, 
c  Elevated  Blood  Pressure  Women  using  oral  contraceptives 
sometimes  experience  increased  blood  pressure  w/fiich,  in  most  cases, 
returns  to  normal  upon  discontinuing  the  drug  There  is  now  a  report 
that  this  may  occur  with  use  of  oral  estrogens  in  the  menopause  and 
blood  pressure  should  be  monitored  with  estrogen  use  especially  it  high 
doses  are  used  Ethinyl  estradiol  and  conjugated  estrogens  have  been 
shown  to  increase  renin  substrate  In  contrast  to  these  oral  estrogens, 
transdermally  administered  estradiol  does  not  affect  renin  substrate 
d.  Glucose  Tolerance  A  worsening  ol  glucose  tolerance  has  been 
observed  in  a  significant  percentage  ol  patients  on  estrogen-containing 
oral  contraceptives  For  this  reason,  diabetic  patients  should  be  carefully 
observed  while  receiving  estrogen 

4  Hypemalcemia  Administration  of  high  doses  of  estrogens  may  lead 
to  severe  hypercalcemia  In  patients  with  breast  cancer  and  bone 
metastases  It  hypercalcemia  occurs,  use  ot  the  drug  should  be  stopped 
and  appropriate  measures  should  be  taken  to  reduce  the  serum  calcium 
level 

PRECAUTIONS 
General 

1  A  complete  medical  and  lamily  history  should  be  taken  before 
initiation  of  any  estrogen  therapy  The  pretreatment  and  periodic 
physical  examinations  should  include  special  reference  to  blood 
pressure,  breasts,  abdomen,  and  pelvic  organs,  as  well  as  a  cervical 
Papanicolaou  test  As  a  general  rule,  estrogen  should  not  be  prescribed 
for  longer  than  1  year  without  another  physical  examination  being 
performed 

2  Because  estrogens  may  cause  some  degree  of  fluid  retention,  careful 
observation  is  required  when  conditions  that  might  be  influenced  by  this 
factor  are  present  (e  g  .  ast  hma.  epilepsy,  migraine,  and  cardiac  or  renal 
dysfunction) 

3.  Certain  patients  may  develop  undesirable  manifestations  of  excessive 
estrogenic  stimulation,  such  as  utenne  bleeding,  mastodynia.  etc, 

4.  Prolonged  administration  of  unopposed  estrogen  therapy  has  been 
reported  to  increase  the  risk  of  endometrial  hyperplasia  in  some 
patients.  Estrogens  should  be  used  with  caution  in  patients  who  have  or 
have  had  endometriosis 

5-  Studies  of  the  addition  of  a  progestin  for  7  or  more  days  of  a  cycle  of 
estrogen  administration  have  reported  a  lowered  incidence  of 
endometrial  hyperplasia  Morphological  and  biochemical  studies  of 
endometrium  suggest  that  12  to  13  days  of  progestin  are  needed  to 
provide  maximal  maturation  of  the  endometrium  and  to  eliminate  any 
liyperplastic  changes.  Whether  this  will  provide  protection  from 
endometrial  carcinoma  has  not  been  clearly  established  There  are 
possible  additional  risks  that  may  be  associated  with  the  inclusion  ol 
progestin  in  estrogen  replacement  regimens  The  potential  nsks  include 
adverse  effects  on  carbohydrate  and  lipid  metabolism  The  choice  of 
progestin  and  dosage  may  be  important  in  minimizing  these  adverse 
effects. 


6  Oral  contraceptives  appear  to  be  assxiated  with  an  incnjo 
incidence  of  mental  depression  Although  it  is  nol  clear  whi  >[|b 
due  to  the  estrogenic  or  progestogenic  component  ot  the  c-mii 
patients  with  a  history  of  depression  should  be  carefully  ot^tj 

7  Preexisting  uterine  ieiomyomata  may  increase  in  seedu: 
prolonged  estrogen  use.  If  this  occurs,  estrogen  therapy  sr^Hj 
discontinued  v/hile  the  cause  is  investigated 

8,  In  patients  witfi  a  history  of  jaundice  during  pregnancy,  ten 
increased  risk  that  laundice  will  recur  with  the  use  of  esrod 
containing  oral  contraceptrves.  If  pundice  develops  in  any  ^ 
receiving  estrogen,  the  medication  should  be  discontinued  iieij 
cause  IS  investigated 

9  Estrogens  may  be  poorly  metabolized  in  patients  with  irrraj  ^ 
function  and  should  be  administered  with  caution  in  sucli  Jnt 

10  Because  the  prolonged  use  ot  estrogens  influences  the  jam 
of  cateium  and  phosphorus,  estrogens  should  be  used  wittS^ 
patients  with  metabolic  bone  diseases  associated  with  hypiicCTi 
and  in  pat'ents  with  renal  insufficiency 

Inlormatlon  lor  Patients 
See  Patient  Paciiage  Insert  printed  below 
Dmg/LaboratotY  Test  Interactions 
The  results  of  certain  endocrine  and  liver  function  tests 
by  estrogen-containing  oral  contraceptives.  The  follow . 
been  observed  with  large  doses  ot  oral  estrogen; 
1  increased  sulfobromophthalem  retention; 
2.  increased  prothrombin  time;  increased  factors  VII.  VIII 

decreased  antithrombin  3.  increased  norepinephnne-inij 

aggregability; 

3  increased  ttryroxine-binding  gtobulin  (TBG).  leading  to  i 
circulating  total  thyroid  hormone  (T  j  as  measured  by  i 
radioimmunoassay;  free  T,  resin  uptake  is  decreased,  n 
elevated  TBG;  free  T, concentration  is  unaltered;  TBG » 
affected  in  clinical  trials  ol  Estraderm; 

4  reduced  response  to  the  meiyrapone  test; 

5  reduced  serum  folate  concentration. 

6,  increased  serum  Wglycende  and  phospholipid  concen;' 

decreased  pregnanediol  excretion 

The  pathologist  should  be  informed  that  the  patient  is  reji 
estrogen  therapy  when  relevant  specimens  are  submitted 
Carcinogenesis,  Mutagenesis.  Impairment  ol  Fertility 
See  WARNINGS  and  Boxed  Warning 

Long-term  continuous  administration  of  natural  and  synji 
estrogens  in  certain  animal  species  increases  the  frequenc,| 
carcinomas  of  the  breast  cervix,  vagina,  and  liver 
Pregnancy  Category  X 

See  CONTRAINDICATIONS  and  Boxed  Waming, 

Estrogens  should  not  be  used  dunng  pregnancy. 
Nursing  Mothers 
As  a  general  principle,  the  administration  of  any  drug  to  nuij 
rfl^thers  should  be  done  only  when  clearly  necessary  sma 
djugs  are  excreted  in  human  milk 
ADVERSE  REACTIONS 
See  WARNINGS  and  Boxed  Warning  regarding  potential  ad 
on  the  fetus,  induction  of  malignant  neoplasms,  increased  ik 
gallbladder  disease,  and  adverse  effects  similar  to  those  of  | 
contraceptives,  including  thromboembolism 

The  most  commonly  reported  adverse  reaction  to  Estradl 
clinical  trials  was  redness  and  irntahon  at  the  application  s| 
occurred  in  about  1 7%  ol  the  women  treated  and  caused  al 
2%  to  discontinue  therapy  Reports  of  rash  have  been  rare  |l 
also  been  rare  reports  of  severe  systemic  allergic  reactions  | 
The  following  additional  adverse  reactions  have  been  req 
estrogenc  therapy,  including  oral  contraceptives 

Genitourinary  System  Breakthrough  bleeding,  spotting,  i 
menstrual  flow;  increase  in  size  c*  utenne  libromyomata  chj 
cervical  erosion  and  amount  ol  cervical  secretion 
Endocrine  Breast  tenderness,  breast  enlargement 
Gastrointestinal  Nausea,  vomiting;  abdominal  cramps, 
cholestatic  laundice  have  been  observed  with  oral  estrogen 
Eyes:  Steepening  of  corneal  curvature;  intolerance  to  cor 
Central  Nervous  System  Headache,  migraine,  dizziness. 
Miscellaneous  Change  in  weight,  edema,  change  in  libid 
DOSAGE  AND  ADMINISTRATION 
The  adhesive  side  of  the  Estraderm  system  should  be  place 
dry  area  of  the  skin  on  the  trunk  ot  the  body  (including  the  I 
abdomen)  The  site  selected  should  be  one  that  is  not  expo 
sunlight  Estraderm  should  nijt  be  applied  to  the  breasts.  T1 
application  must  be  rotated,  with  an  interval  ot  at  least  1  we 
between  applications  to  a  particular  site  The  area  selected 
be  oily,  damaged,  or  irritated  The  waistline  should  be  avoit 
tight  clothing  may  mb  the  system  off  The  system  should  t 
immediately  after  opening  tiie  pouch  and  removing  the  pro 
The  system  should  be  pressed  firmly  in  place  with  the  palm 
for  about  10  seconds,  making  sure  there  is  good  contact,  i 
around  the  edges  In  the  unlikely  event  that  a  system  shouk 
same  system  may  be  reapplied  II  necessary,  a  new  system 
applied  In  either  case,  the  original  treatment  schedule  shot 
continued 

Initiation  ol  Ttierapy 

Treatment  of  menopausal  symptoms  is  usually  initiated  wit 
0.05  mg  applied  to  the  skin  twice  weekly  The  dosage  shoul 
adjusted  as  necessary  to  control  symptoms  The  lovirest  dos 
necessary  for  the  control  of  symptoms  should  be  used,  esp 
women  with  an  intact  uterus  Attempts  to  taper  or  discontin 
medication  should  be  made  al  3-to  6-  month  intervals. 

Prophylactic  therapy  with  Estraderm  to  prevent  postmen 
bone  loss  should  be  initiated  with  the  0  05  mg/day  dosag( 
possible  after  menopause  The  dosage  may  be  adjusted  if  n 
control  concurrent  menopausal  symptoms.  Disconhnuation 
replacement  therapy  may  reestablish  the  natural  rate  of  bon 

In  women  not  currently  taking  oral  estrogens,  treatment 
Estraderm  may  be  initiated  at  once  In  women  who  are  curr 
oral  estrogen,  treatment  with  Estraderm  should  be  initialed 
withdrawal  of  oral  hormone  replacement  therapy,  or  sooner 
menopausal  symptoms  reappear  in  less  than  1  week. 
Tlierapeutlc  Regimen 

Estraderm  therapy  may  be  given  continuously  in  patients  v 
have  an  intact  uterus.  In  those  patients  with  an  intact  utems 
may  be  given  on  a  cyclic  schedule  (e.g..  3  weeks  on  drug  fop» 
week  off  dmg) 

C9?  "  ^ 

C  I  B  A 

Ciba  Pharmaceutical  Company 
Ciba-Geigy  Corporation 
Summit.  New  Jersey  07901 


A  Masterpiece  in  H  f  Cast  Bronze,.. 
A  Tribute  to  the  Nati  c.  American  Spirit 


1  iiSiifeitkTaiLt'aiaiiiiii] 


k  Ren's  art.  Ren's 
ting  of  the  same  subject 
jOOO,  and  his  print  has 
appreciated  300%  since  1986— 
making  this  first-ever  sculpture  an 
extraordinary  collecting  opportunity. 

Every  detail  from  Ren's  original 
art  is  present — the  warrior  full  of 
concentration,  muscles  taut  ...  his 
head  crowned  with  a  magnificent 
full-feathered  war  bonnet — -all  cap- 
tured by  meticulous  hand-painting. 

Available  exclusively  from 
The  Hamilton  Collection,  each 
"Deliverance"  sculpture  is  crafted  of 
hot-cast  bronze  — the  medium  pre- 
ferred for  its  ability  to  capture 
extremely  fine  detail.  Using  the  "lost 
wax"  method,  no  two  sculptures  are 
exacdy  alike.  And  each  will  have  a 
Certificate  of  Authenticity. 

As  the  first  issue  in  a  collection  of 
four  dramatic  Ren  Indian  sculp- 
tures, we  expect  demand  to  be  very 
strong.  Owners  of  "Deliverance" 
will  have  the  right — but  no  obliga- 
tion— to  preview  each  subsequent 
issue.   Submit  your  reservation 

today!         ©1993  hc.  All  Rights  Reserved. 


Respond  by:  October  31, 1993 

I'IcMhC  ;U(.cpt  mv  reservation  tor   ('l')'-^ 

"Deliverance,  "  piiyiMf  in  five  iiislullmenh  of  $27* per 


Ms./Mrs./Mr. 

Address  

City   

State  


I  need  send  no  money  now.  On  acceptance,  1  will  lie 
liilled  tor  mv  initial  pavnient  prior  to  shipment, 
liamiiton's  M)  l)a\'  100%  Buy-Back  Guarantee 
assures  inv  complete  satistaction.         09M3  QD  3C 


Telephone  ( 
Signature 


) 


Zip 


*1us  S.VO  shipping  and  himdling  per  !iculptiire  payment. 
Shipments  to  Rorida  will  be  charged  6%  sales  tax.  ////  rt-st-nuitiofts 
nifi\f  hi  Mi^ncii  and  an-  suhjt'it  to  aa  t-ptamc 

The  Hamilton  Collection,  481 0  Executive  Park  Ct.,  P.O.  Box  44051,  lacksonville,  FL  {2231-4051 
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ORANGE  CHICKEN  AND  RICE  SKI 

2  Tbsp.  oil 

3  boneless  skinless  chicken  breast  halves  (about  1  lb.) 
cut  into  strips 

'/2  c.  MIRACLE  WHIP  or  MIRACLE  WHIP  LIGHT  Dressing 
'/2  c.  orange  juice 
2  Tbsp.  brown  sugar 
1  c.  MINUTE  Original  Rice 
1  green  pepper,  cut  into  strips 
1  can  (11  oz.)  mandarin  orange  segments,  drained 
1  can  (8  oz.)  pineapple  chunks,  drained 


ADD  A  LITTLE  COLOR  TO  YOUR  C 


How  safe  is  your  supermarket? 

coiUiiiucJ  Ivoiii  />(/<;(.■  70 

hard,  awful  hard,  to  throw  anything 
away." 

But  the  experts  I  talked  to  say  there 
is  no  way  a  supermarket  could  consis- 
tently pull  such  shenanigans  and  hold 
on  to  customers,  a  goal  that's  just  as  im- 
portant to  the  bottom  line.  The  prac- 
tices exposed  by  the  Atlanta  and  the 


PnmeTimc  reports  violate  not  only  store 
policies,  but  often  the  law.  Still,  bad 
publicity  is  probably  good  for  the  in- 
dustry. Judy  Ball,  manager  of  supermar- 
ket affairs  for  Cincinnati-based  Kroger 
supermarkets,  says  such  publicity  re- 
minds executives  "our  procedures  had 
better  be  good."  Kroger  and  other  gro- 
cery chains  claim  they  have  reinforced 
their  food-safety  practices  in  light  of 
the  PnmeTimc  expose. 


And  who  checks  up  on  the  rrrk 
themselves?  Supermarket  inspecor 
usually  left  to  the  states  or  to  Kk  i 
departments.  The  problems?  I  n,! 
dling  requirements  vary  from  ^ 
state,  and  many  local  governmcis 
cash-poor  and  shorthanded.  Thde 
rarely  enough  inspectors  to  do  ti  i 
"You're  [as  a  consumer]  often  at  tljn 
cy  of  the  integrity  of  the  store,"  ^  i 
aid  Moore,  spokesman  for  Nc\> 


irS  THE  LAW 


Just  what  are  supermarkets  permitted  to  do  with  the  per- 
ishable food  they're  trying  to  sell? -In  most  states,  it  is 
perfectly  legal  to: 

■  "recondition"  food — for  instance,  trim  the  mold  off  hard 
cheese,  or  remove  outer,  browning  leaves  on  lettuce. 

■  cut  up  ripe  fruits  and  vegetables  to  use  in  deli  salads 
or  salad  bars. 

■  get  extra  selling  time  for  meats  by  cooking  them — for 
example,  barbecuing  a  chicken — as  long  as  the  meat 
has  not  begun  to  spoil. 

What's  not  permitted?  Just  about  every  state  prohibits: 

■  treating  food  in  any  way  to  mask  signs  of  spoilage 
or  age. 

■  selling  any  food  known  to  be  no  longer  fresh. 


Policies  regarding  sell-by  or  best-if-used-by  datej  c 
perishable  foods  vary  from  state  to  state.  In  Geoiri  ' 
example,  it  is  against  the  law  to  change  the 
food  packages  or  to  sell  them  beyond  the  original  ' 
In  New  York,  on  the  other  hand,  it's  illegal  to  chare 
date  on  an  existing  package,  but  the  market  legall-o: 
repackage  the  item  and  add  a  new  sell-by  date. 

But  every  supermarket  chain  I  spoke  with  saidh 
don't  repackage  or  redate  foods.  When  the  exi^ 
date  arrives,  they  say,  such  food  is  either  redi^ 
quick  sale,  donated  to  charity  if  still  wholesom 
thrown  away.  If  you  see  evidence  to  the  control 
your  market  know.  And  if  you  should  ever  end  upv 
bad  food,  go  back  to  the  store.  In  fifteen  years  of  c 
ering  the  consumer  beat,  I  have  never  known  n 
to  refuse  anyone  a  refund. 
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)cpartment  of  Agriculture  and 
So  how  can  you  tell  if  your  su- 
et is  cutting  corners  on  sanita- 
ife  food-handling  practices?  You 
;r  know  for  sure,  but  you  can  get 
dea  by  shopping  carefully  and 
lese  precautions: 

sc  a  supermarket  that's  often 
lat  means  it's  popular  with  cus- 
i.nd  that  food  is  moving  in  and 
quickly.  Rapid  turnover  of  prod- 
,  assure  freshness, 
ic  a  supermarket  that's  clean.  If 
>ee  dirty  mops  or  standing  water, 
i-handling  employees  have  dirty 
lis  or  unkempt,  unnetted  hair, 
what's  going  on  in  the  areas  you 

for  sell-by  dates  on  packaged 
le  foods.  Never  buy  a  food  whose 
)r  best-if-used-by  date  has  ex- 
Reaching  those  dates  does  not 
e  food  is  going  to  go  bad  imme- 
lust  that  its  quality  begins  to  di- 
and  you  may  get  less  shelf  life 
e  product  at  home.) 
ishables  appear  to  be  double  la- 
ift  the  top  label.  If  an  earlier 
late  is  revealed,  look  out.  Keep 
)ut  for  inconsistencies  between 
dates  and  the  appearance  of 
f  a  package  of  red  meat  says  it 
ee  more  days  to  sell,  and  the 
not  bright  red,  firm  and  appeal- 


ing to  the  eye,  or  if  fish  has  already  be- 
gun to  "gape"  or  sag  apart,  something 
could  be  wrong. 

■  Make  sure  the  frozen  foods  you  buy 
are  frozen,  the  cold  ones  kept  cold,  and 
the  hot  foods  kept  truly  hot.  l  ime  and 
temperatures  are  the  great  enemies  of 
fresh  foods.  The  more  a  food  is  handled, 
the  greater  the  opportunity  for  bacterial 
contamination.  So  be  very  careful  buying 
prepared  foods,  like  deli  salads,  or  altered 
foods,  like  hamburger. 

■  Watch  out  if  you  see  raw  food  dis- 
played next  to  cooked.  Cross-contamina- 
tion  from  one  to  the  other  is  a  big 
danger  here. 

■  When  buying  fish,  keep  in  mind  that 
it  deteriorates  faster  than  any  other  per- 
ishable food.  I-'atty  species  (like  blucfish) 
deteriorate  faster  than  leaner  ones  (like 
halibut  or  cod).  Your  nose  is  the  best 
judge  of  whether  deterioration  has  be- 
gun. Fresh  fish  should  smell  like  the  sea; 
fish  that's  turning  develops  a  strong, 
fishy  odor. 

■  Beware  of  displays  where  fish  fillets 
are  piled  high  on  top  of  each  other.  The 
ones  on  top  will  be  too  warm.  Fish 
should  always  be  displayed  on  ice,  in  a 
refrigerated  case. 

■  Meat  and  fish  that  are  on  sale  could  be 
that  day's  real  bargain  or  they  could  be 
older.  Older  is  not  necessarily  bad.  It 
may  just  mean  you  have  to  cook  it  that 


day.  But  know  exactly  what  you're  get- 
ting: Ask  before  you  buy. 

■  Look  for  signs  that  food  is  being  ro- 
tated, so  that  the  older  product  is  sold 
first.  Most  iTiarkets  rotate  perishables  at 
least  once  a  day  and  nonperishables 
(canned,  boxed  or  bagged  foods)  every 
two  days  or  so.  That  means  that  the 
freshest  foods  will  be  behind  the  foods 
in  front. 

■  Do  your  part.  When  you  shop,  buy 
perishables  last.  Get  food  home  and  into 
proper  storage  quickly.  ■ 

Willi  reporting  by  Elaine  Pappas-draber. 


For  more  information 

For  a  free  booklet  on  sofe  food 
handling,  write:  Quick  Consumer 
Guide,  Consumer  Information  Cen- 
ter, Department  528  Z,  Pueblo, 
CO  81009. 

For  more  information  on  how 
long  to  store  foods,  send  fifty 
cents  and  a  self-addressed, 
stamped  envelope  to:  The  Food 
Keeper,  Food  Marketing  Institute, 
800  Connecticut  Avenue  NW, 
#500,  Attn:  Publication  Sales, 
Washington,  DC  20006. 


Hcrshey 's  Miniatures,  A  little  something  for  everyone. 


The  SURVIVORS 

:\  look  i\\  lour  (Milci  laiiKMs  who  overcame  ohslacles  lha(  llii'ealeiied  nol  oiiK  llieii' 
careers  hiH  llieir  lives.    Bv  Marv  Marl,  (aiesl  F^iilerlainnienl  l.ditor 


In  my  eleven  years  co-hosiing  "'Enter- 
tainment Tonight"  I  have  inter- 
viezoed  and  reported  on  the  biggest 
and  brightest  stars  in  the  business.  To 
me,  the  greatest  measure  of  fame  lies 
not  in  how  much  the  stars  make  but 
in  what  they  give  back.  By  sharing 
with  the  public  then  stories  of  tri- 
umph and  tragedy,  these  courageous 
entc rta i n ers — A nnelie  fu nicello, 
Olivia  Nczvton- 
John,  Traccy  Gold 
and  Pally  Duke — 
have  become  a  true 
inspiration  for  us  all. 


A  s  tl 

A: 


s  the  most 
p  o  p  u  1  a  r 
Mouscke- 
iccr  of 
the  orig- 
inal Mukey  Mouse 
("dub  in  the  fifties, 
Annette  Fiinicello 


anyone  else.  I  laugh,  I  cry  like  they 
do.  Please  don't  put  me  up  on  a 
pedestal." 

The  perky  former  child  star 
courageously  stepped  down  from 
that  pedestal  in  July  1992,  when, 
five  years  after  being  diagnosed, 
she  confirmed  long-circulating  ru- 
mors that  she  had  multiple  sclero- 
sis (MS).  "When  I  went  public,  it 
was  a  great  weight 
lifted  from  my 
shoulders,"  she 
says.  "Who  wants 


they  might  not  know  how  to  tak 
MS,  because  not  many  people  ur 
derstand  very  much  about  it." 

Funicello  certainly  didn't  knof 
much  about  the  disease  when  sh 
failed  to  recognize  one  of  its  earl 
symptoms:  a  seemingly  innocuoij 
tingling  sensation  in  her  arms,  toe 
and  fingertips.  "There  would  b 
times  when  I  was  driving  when  I' 
have  to  rest  my  arm  on  the  bacl 
resl^and  I'd  think,  Gee,  I  muj 
have  slept  crooked  on  it,"  she  r 
calls.  But  the  symptoms  worsene 


was  the  peiicct  peaches-and-cream 
portrait  of  adolescence.  "It  was  tru- 
ly like  growing  up  in  Disneyland," 
says  Funicello,  now  fifty.  "But  Fve 
been  trying  to  say  for  years  that  I 
never  felt  I  was  any  different  than 


Strong  support:  Annette  (left)  gladly  relies  oi 
the  help  of  friends  like  Mary  Hart  (below  lefl 
and  her  husband.  Glen  Holt  (below  right) 

during  the  1986  filming  of  Back 
the  Beach,  a  surf-and-sand  sendu 
that  reunited  her  with  Franki 
Avalon.  "We'd  be  shooting  a  seen 
on  the  sand,  and  when  I'd  try  to  gt 
up,  I  couldn't  balance.  We'd  laug 
about  it,  and  Frankie  would  sa\ 
'Look  at  you;  you  look  like  you'v 
had  loo  much  to  drink.'  " 

It  was  no  laughing  matter,  how 
ever,  when  luinicello's  eyesight  bt 
gan  to  fail  rapidly  over  the  next  m 
months.  A  brain  scan  uncovere 
scar  tissue  left  by  MS,  a  chronic 
often  disabling  disease  of  the  cci:, 
tral  nervous  system.  (No  cause  c 
cure  has  yet  been  discovered  fo 
MS,  which  affects  some  350,00 
Americans — twice  as  many  wome 
as  men.)  Yel,  aside  from  her  poo 
vision,  Funicello's  health  re 
mained  relatively  stable  for  th 
next  four  years.  "I  thought,  Wov\ 
if  I  have  to  have  any  (coniinuec 


lo  go  through  life  telling  a 
bunch  of  lies?" 
But  Funicello  still  teared  her 
fans'  reaction.  "I  didn't  go  public 
for  a  long  time  because  I  be- 
lieved people  wanted  to  think 
that  nothing  bad  ever  happens  to 
Annette.  .  .  .  And  I  worried  that 
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The  survivors 

coil  li  lined 

illness,  I'm  glad  it's  this  because  it's  not 
bad  at  all." 

Her  equilibrium  slowly  began  to  wors- 
en, however,  and  by  1991,  she  was  forced 
to  walk  with  the  aid  of  a  cane.  (Disney 
craftsmen  designed  one  just  for  her, 
adorned  with  scenes  from  her  thirty- 
eight-year  association  with  the  company.) 
Today,  Funicello  must  sometimes  rely  on 
a  walker.  "I  still  use  the  cane  when  I  go 
out  to  dinner  with  my  husband  or  my 
folks,  because  then  I  have  an  arm  that  I 
can  hold  on  to.  But  when  I'm  alone  I  use 
the  walker." 

But  thanks  to  a  weekly  regimen  of  mas- 
sage, physical  therapy  and  exercise,  as 
well  as  a  carefully  monitored  diet,  the 
still-radiant  singer-actress  feels  "terrific." 
Still,  she'll  never  forget  her  desperate  ear- 
ly efforts  to  find  relief.  One  of  the  most 
extreme  treatments  took  her  all  the  way  to 
the  Bahamas.  "I  heard  about  a  doctor  who 
was  giving  shots,"  she  says.  "I  don't  think 
I  should  even  mention  what  they  con- 
tained, but  they  didn't  work  for  me.  Then 
I  was  put  on  a  steroid  program  that  did 
nothing  but  give  me  insomnia."  She  also 
tried  acupuncture,  acupressure  and  vita- 
min B-12  shots.  "Nothing  has  helped." 

Today  Funicello  has  high  hopes  for 
the  newly  approved  MS  drug  Betaseron, 
which  has  been  shown  to  reduce  the  fre- 
quency and  severity  of  attacks.  She  says 
she  will  probably  try  the  drug  when  it  be- 
comes available. 

Meanwhile,  Funicello,  an  honorary 
spokesperson  for  the  National  Multiple 
Sclerosis  Society,  has  established  the  An- 
nette Funicello  Research  Fund  for  Neu- 
rological Diseases.  She's  also  busy 
pitching  her  line  of  designer  teddy  bears 
on  the  QVC  home-shopping  network  and 
planning  a  national  launch  for  her  fra- 
grance. Cello,  which  was  introduced  last 
year  at  the  Disney  theme  parks.  And 
she's  hard  at  work  on  her  as-yet-untitled 
autobiography,  due  out  from  Hyperion 
Books  early  next  year. 

"I've  learned  to  enjoy  life  a  lot  more," 
says  Funicello,  crediting  the  support  from 
her  second  husband,  racehorse  breeder- 
Glen  Holt,  and  her  three  children  from 
her  first  marriage — Gina,  twenty-eight. 
Jack,  twenty-three,  and  Jason,  nineteen — 
with  her  positive  outlook.  "It  certainly 
has  strengthened  my  faith.  I've  learned  to 
relax,  even  though  I  don't  have  the  inde- 
pendence that  I  had  before." 

And  the  former  Mouseketeer  will  nev- 
er regret  her  decision  to  share  her  plight. 
"Nobody  is  gawking — nobody.  On  the 
contrary,  I  think  I  have  more  support 
now  than  I  have  ever  had.  It's  enough  to 
make  you  cry."  ■ 

'- 

Reported  by  Dean  Liimuinia. 


MORE  TRUE  GRIT 


I 


Back  from  the  brink, 
Irem  top:  Olivia 
Newton-John,  Tracey 
Geld,  Patty  Duke 


n  the  summer  of  1992,  Olivia 
ton-John  was  preparing  to  emb 
o  U.S.  concert  tour  when  she  disc 
a  lump  in  her  right  breast  during 
tine  self-examination.  Tests  confirm 
worst  fear;  It  was  malignant,  and  it  it 
almost  the  entire  breast.  She  agreed  to 
mastectomy,  followed  by  reconstr 
surgery,  "if  I'd  waitei 
months,  I'd  have  b 
goner,"  said  the  fortfc 
yeor-old  singer,  short  { 
her  ordeal.  With  the 
her  husband,  actor 
tanzi,  thirty-three,  s- 
mained  upbeat:  "I  reKsi 
give  in  to  the  disease ii 
mentally  or  physically 
she  has  become  e 
to  her  own  seven 
daughter.  '-'Chloe  is  my  reason  for  living 
the  proud  nSom,  who  is  working  on  a  new  j 
"When  I  feel  her  little  arms  around  my 
think  to  myself  that  I  can  beat  anything." 

According  to  former  Growing  Pai 
Tracey  Gold,  battling  anorexia  is  not  | 
day-by-day  process,  but  a  meal-by-mec( 
Gold,  twenty-three,  who  played  dauglit 
Seaver  in  the  hit  sitcom,  was  forced  to  leave  the  show  before  the  er,\c 
final  season  last  year  after  dropping  more  than  thirty  pounds  from 
foot-three-inch  frame.  Her  weight  at  the  time:  an  emaciated  ninety  pj 
After  heart-to-heart  talks  with  her  TV  mom  Joanna  Kerns  and  hi 
mom — and  manager — Bonnie  Gold  (who  has  said  that  she  mO) 
pushed  Tracey  too  hard).  Gold  began  working  toward  recovery  with 
vote  therapist  and  nutritionist  after  a  brief  hospital  stay.  Her  weigh  3 
creasing  gradually  and  is  now  "in  the  nineties."  Gold  says  there  is  n 
return  from  anorexia,  but  she  may  wed  her  boyfriend  of  three  years 
lance  production  assistant  Roby  Marshall,  soon. 

Thanks  to  a  pair  of  domineering  personal  managers  who  controll 
life  from  ages  seven  to  eighteen,  Patty  Duke  believes  her  self-worth 
reparably  damaged.  Duke  won  an  Oscar  at  sixteen  as  the  young 
Keller  in  The  Miracle  Worker  and  continued  on  to  a  three-year  stint  o: 
tical  cousins  on  The  Patty  Duke  Show.  That  she  couldn't  just  be  the 
singular  youngster  who  was  born  Anna  Marie  Duke,  however,  resu 
bizarre,  immature  behavior  later  in  her  life.  She  was  finally  diagno 
manic-depressive  in  1982.  "It  was  such  a  relief — almost  a  miracle, 
for  someone  to  give  what  I'd  gone  through  a  name,"  said  Duke,  fc 
She's  grateful  for  the  twice-a-day  dose  of  lithium  that  has  regulated  f" 
tentially  self-destructive  highs  and  lows  ever  since.  "I  have  a  sense 
control  in  my  life  that  I  never  experienced  before." 
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COPING 


How  I  learned  to  be 

STRESS-FREE 


It  was  a  Saturday  in  April,  and 
there  I  was  running  through 
the  New  Orleans  airport,  des- 
perate to  catch  a  phine  that 
would  allow  me  to  be  home 
for  dinner  with  my  husband. 

As  a  commuter  wife,  I  try  to  keep 
my  weekends  free  for  my  family  in 
order  to  calm  the  guilt  that  still  oc- 
casionally surfaces  about  living  in 
New  York  Monday  through  Friday 
to  work  on  my  (>NN  TV  show, 
Sonya  Live,  while  my  home  is  actu- 
ally in  the  suburbs  of  Detroit. 

So  I  was  really  kicking  myself 
when  I  realized  that  the  speaking 
engagemeni  I  had  agreed  to  in  Lau- 
rel, Mississippi,  that  Saturday  after- 
noon might  make  it  impossible  to 
get  home  that  evening.  The  organiz- 
er of  the  speech  had  agreed  to  char- 
ter a  plane  that  would  get  me  to 
New  Orleans,  the  nearest  large  air- 
port, in  time  for  the  last  direct  flight 
to  Detroit.  I'd  be  home  in  lime  for  a 
nice  dinner.  At  least  that's  how  it 
wa^  snipposed  to  happen. 

With  my  chartered  plane  hovering 


Since  I  in  a  |)s\ clioloiiisl.  cNCTNonc  cxpetls 
MM'  (()  he  calm  and  collcclcd.  I)iit  it  wasn  l 
so  l()n<^  a^o  lhal  small  |)r()l)l(Mns  woiiitj  scnti 
mc  inlo  an  emotional  spin  cncIc.  Here's  how 
I  tani;ht  invseH*  to  deal  with  the  pressure. 
^oll  can.  loo.  B\  (^nesl  PsncIioIoun  |{,ditor 
S(niva  I  riedman.  Ph.D. 


above  the  New  Orleans 
airport  with  only  ten  min- 
utes before  my  next  flight 
was  due  to  leave,  I  found 
myself  pleading  with  the  pilot  to 
"step  on  it."  I  could  feel  the  beads  of 
perspiration  starting  to  form  as  it  be- 
came increasingly  clear  that  I  wasn't 
going  to  make  it.  Once  the  charter 
landed,  I  jumped  out  and  ran 
through  the  terminal,  praying  aloud 
that  my  flight  would  be  a  minute  or 
two  late  in  leaving.  But  just  as  I 
rounded  the  bend  to  the  gate,  I  saw 
the  plane  heading  out  to  the  tarmac. 

I'm  shocked  at  how  easy  it  was 
for  a  grown-up  woman,  who  prides 
herself  in  being  controlled  and 
calm,  to  almost  allow  herself  to  act 
like  a  little  kid.  I  was  about  to 
scream,  "Somebody,  please,  stop 
that  plane,  I  have  to  be  on  it!"  I 
even  considered  going  up  to  the 
counter  and  crying,  hoping  that 
one  of  the  ground  agents  would 
take  pity  on  me  and  radio  the  pilot 
asking  him  to  return  to  the  gate.  I 
wanted  to  do  both;  I  did  neither. 

I  did,  however,  have  to  tilt  my 
head  back  in  order  to  stop  the  tears 
from  rolling  down  my  face,  and  I 
had  to  stand  still  for  a  few  minutes 


to  catch  my  breath  and  talk  mysel 
down  from  the  fever  pitch  I  hac 
reached.  But  I  was  pleased  to  btj 
able  to  control  the  flood  of  emotion 

The  old  me  would  have  sik 
cumbed  to  my  frustration,  behawx 
badly  and  then  fretted  for  the  ncxi 
few  days  about  whether  I  shoiilc 
send  an  apology  to  those  I  had  ver- 
bally maimed.  Thank  God  tl''<^^^<|^ 
days  are  over! 

Instead,  a  calmer  me  surfacec 
and  decided  on  a  course  of  action, 
made  another  reservation,  callec 
my  husband,  and  then  began  lei 
ting  go  of  the  anger  I  was  feeling  a 
myself  and  everyone  else  I  deeme( 
responsible  for  this  foul-up.  Al 
those  years  of  therapy — getting  i 
and  giving  it — were  paying  off. 

A  LIFETIME  OF  STRESS 

Like  many  of  us,  I  come  from  £ 
home  that  was  often  fraught  with 
chaos.  As  a  result,  I  acted  in  £ 
chaotic  and  impulsive  way.  I  even- 
tually recognized  that  to  continue 
to  turn  everyday  events  into  catas- 
trophes and  then  react  to  my  own 
drama  with  knee-jerk  response? 
was  going  to  keep  me  emotionally 
stunted.  I  didn't  (coniinued] 
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In  art,  taste  is  svibjective. 


0 


In  life,  6oocl  taste  is  well  defined. 


liy  these  (wo  new  Miiiced  Varieries. 


\v  aiv  lluisc  Nvilh  vcM  V  simple  laslcs  in  Vimvy  Ivasl  ollois  dislinclivc  varieties  to  suit 

lu'N  siiii|)lv  vsanl  (lie  best.  voiir  cal's  every  mood.  ; 
R)r  (hem.  (he  eat  food  olClioiee  is  I'anc  \  l^aney  Keasl.  lor  a  gourmet  ta.sle  that  wi 

exceptionally  moist  and  delicious,  only  satisfy  even  the  n.ost  discriminating  connoisseurs. 


Good  lasle  is  easy  lo  recognize™ 


Learn  to  be  stress-free 

conliuiu'ii 

want  to  spend  my  life  that  way.  My  fear 
was  that  I  would  grow  old  without  ever 
behaving  like  a  grown-up.  Looking  at 
some  of  my  relatives,  I  realized  that  it 
could  happen. 

Stress  is  something  I've  known  a  lot 
about.  The  only  child  of  a  bitter  divorce, 
I  watched  my  mother  desperately  try  to 
find  her  place  in  life,  and  fail.  I  experi- 
enced the  struggle  of  trying  to  create  just 
enough  distance  from  her  to  have  my 
own  life,  while  she  saw  my  moving  away 
as  a  rejection  of  her.  As  a  result,  there 
was  constant  tension.  Anxiety  became 
my  daily  companion.  I  couldn't  believe 
there  would  ever  be  a  day  without  fights 
and  tears. 

As  a  young  married  woman,  I  support- 
ed a  family  while  my  husband  was  in 
medical  school.  I  worked  full-time  and 
then  went  to  school  at  night  to  continue 
my  education.  Each  day,  I  would  stand 
by  the  window  watching  for  the  baby-sit- 
ter to  walk  up  the  street.  Tears  would 
jump  to  my  eyes  if  she  was  even  a  few 
minutes  late.  If  she  didn't  show,  I 
couldn't  go  to  work,  and  that  meant  I'd 
have  to  call  in  sick  or  lose  a  day's  pay  as 
well  as  get  a  reprimand  from  my  superi- 
or. We  needed  the  money;  we  lived  from 
paycheck  to  paycheck.  We  couldn't  af- 


ford to  get  sick;  we  had  no  insurance.  We 
didn't  even  have  a  checkbook  or  credit 
cards  for  fear  that  we  might  overspend. 

My  whole  life  was  stress.  While  at 
work  I  worried  about  whether  my  two 
children  were  okay;  at  home  I  would  be 
impatient  with  them  because  I  was  so 
frazzled  and  tired.  Would  it  ever  change, 
or  would  I  just  explode  one  day  from  try- 
ing to  do  it  all? 

As  our  money  crunch  eased,  so  did  the 
pressure  I  felt,  but  the  hair-trigger  reac- 
tions I'd  developed  were  there  even  when 
times  started  to  get  better.  They  became 
conditioned  responses,  and  I  had  to  un- 
learn them. 

It  was  how  I  felt  about  myself  that  was 
creating  the  problem.  No  amount  of  de- 
grees or  achievements  seemed  to  take 
away  from  the  lack  of  confidence  I  expe- 
rienced. I  seemed  to  need  to  prove  myself 
continually,  to  seek  affirmation.  But 
from  whom?  And  why? 

Finally,  I  realized  that  I  was  driven 
by  a  fear  of  failure.  The  need  for  perfec- 
tion was  part  of  this  fear.  I  would  berate 
myself  if  I  accomplished  anything  short 
of  my  goals — and  my  goals  were  not  al- 
ways realistic.  I  was  very  controlling. 
Things  needed  to  be  a  certain  way  if  I 
was  to  get  a  measure  of  peace.  The  pres- 
sure I  put  on  myself  spilled  over  to  ev- 
eryone else  in  my  life.  Wanting  a 
successful  career  and  a  successful  home 


life  made  me  demanding  of  m\ ; ;  ^ 
my  family.  We  all  suffered. 

SEEING  THE  LIGHT 

I  always  tell  people  that  I  came  oiof  i 
coma  when  I  was  thirty-nine  yeaiold 
began  to  realize  that  I  held  those -ou 
me  responsible  whenever  thinjwe 
awry.  I  realized  that  I  needed  thertol 
have  a  certain  way  for  me,  for  ir  co 
fort,  not  for  themselves.  It  was  a  nn 
selfishness  that  I  was  sad  to  admits  { 
once  I  did,  it  allow  ed  me  to  begi  to 
more  loving  and  accepting. 

Before,  I  often  blamed  others  in 
problems  in  my  life.  I  wanted  evenn; 
change  except  me.  The  insight  tit 
changed,  everything  around  m^; 
change,  was  like  a  bolt  of  em 
lightning.  It  made  so  much  sc 
spite  of  my  hurried  and  frantic  n , 
really  didn't  want  to  alienate  thu 
est  to  me,  yet  that  was  exactly  wh:l . 
doing.  My  high  stress  level  and  ■ 
cusatory  nature  were  causing 
loved  to  back  away  from  me,  makt 
even  more  tense,  since  I  was  depic 
upon  their  support. 

Now  the  hard  part — change.  It 
cult,  especially  as  you  become  awa: 
things  that  drive  you,  upset  you  an 
you  feel  vulnerable.  Realizing  tLt ' 
have  to  face  those  fears  instead  of  nr 
from  them  can  be  terrifying.  But  f] 


IF  IT  WEREKT  FOR  COTFON  FANTS 
THAT  LOOKED  UKE  THIS  OUT  OF  THE  DRYER, 


A  - 


y.  And  it  was  about  time.  Half  of 
iiad  been  lived  as  a  girl.  It  was 
lehave  as  a  grown  woman, 
irst  step  was  learning  to  under- 
I  yself  and  why  I  acted  the  way  I 
I  /ing  been  raised  in  a  family  that 
I  ged  girls  to  marry,  settle  down 
n  their  lives  over  to  their  hiis- 
knew  early  on  that  I  was  a  rebel. 
;  at  my  mother's  marriages  made 
to  me  that  women  who  allowed 
mtities  to  become  subsumed  by  a 
k  an  enormous  risk.  As  a  result,  I 
ful  and  could  be  stridently  self- 
je. 

;  there's  nothing  wrong  with  hav- 
own  money,  identity  and  a  great 
ping  all  of  that  in  balance  with  a 
iship  takes  great  communica- 
te ability  to  verbali/.e  your  needs 
,;n  to  another's.  It  also  means  the 
to  take  criticism  and  to  see  the 
rom  the  other  person's  point  of 
I  skill  I  struggled  to  learn  until 
/  forties. 

•e  that,  I  needed  to  keep  every- 
1  perfect  order  so  I  didn't  suffer 
it  about  whether  I  was  fulfilling 
s  assigned  to  me  as  a  little  girl.  I 
prove  beyond  the  shadow  of  a 
hat  I  could  do  it  all,  all  the  time, 
ke  a  lot  of  other  women,  I  ap- 
;ool  and  collected  on  the  outside, 
lid  react  too  quickly  if  something 


went  wrong,  and  I  had  little  patience 
with  anything.  I  scheduled  myself  so 
lightly  that  a  red  traffic  light,  or  a  long 
line  at  the  supermarket,  could  make  the 
difference  between  accomplishing  what 
I  set  out  to  do  that  day,  or  not.  It  was  my 
sense  of  urgency  that  was  making  my 
life  difficult,  making  me  anxious  and 
easily  stressed  when  things  went  beyond 
my  control. 

I  remember  when  things  began  to 
change.  My  therapist  suggested  that  the 
next  time  someone  "got  my  goat,"  thai  I 
sit  back  instead  of  jumping  up,  hold  on 
instead  of  being  so  quick  to  leap  forward 
and  defend  myself.  I  was  to  react  to  criti- 
cism by  saying  things  like,  "That's  a 
valuable  piece  of  information,  thanks  for 
telling  me,"  or  "Let  me  think  about  that 
and  get  back  to  you." 

It  wasn't  easy  at  the  beginning;  how- 
ever, it  was  some  of  the  best  advice  I  re- 
ceived. It  allowed  me  to  stop  and  think 
about  what  I  was  about  to  say,  and  to 
take  some  heat  off  the  moment.  The 
idea  is  to  recognize  that  in  every  piece 
of  criticism,  there's  room  for  each  of  us 
to  learn  something  about  ourselves  and 
the  other  person.  By  immediately 
thrashing  around  and  striking  out,  we 
lose  that  opportunity.  And  by  acting 
out  in  such  an  obvious  way,  we  allow 
another  to  see  that  a  vulnerable  spot  has 
just  been  tweaked. 


Facing  the  fact  that  my  perfectionism 
was  getting  me  in  trouble  was  also  very 
difficui  .  I  needed  to  come  to  terms  with 
the  realization  that  failing  at  things 
didn't  make  me  a  failure;  that  not  being 
the  best  didn't  mean  1  wasn't  good 
enough.  Learning  to  tell  people  I  was 
sorry  when  I  didn't  consider  their  feel- 
ings made  them — and  me — feel  better.  I 
began  to  look  at  things  that  went  awry  at 
home  and  at  work  as  learning  opportuni- 
ties. I  was  able  to  laugh  at  myself  and 
joke  a'Miut  my  flaws;  that  made  them 
smaller  and  less  threatening. 

I  began  to  turn  off  the  radio  or  TV 
when  I  was  alone  in  the  house  so  that  I 
could  hear  my  thoughts.  I  forced  myself 
to  deal  with  others  more  directly  instead 
of  putting  off  an  unpleasant  encounter.  I 
took  a  course  in  meditation  and  used  the 
technique  when  traveling  on  a  plane  to 
calm  the  queasy  feeling  that  would  over- 
take me  as  soon  as  the  cabin  door  closed. 
In  fact,  I  was  amused  a  few  years  ago 
when  a  Northwest  airlines  ticket  agent 
in  Detroit,  upon  recognizing  who  I  was, 
asked  me  to  sit  with  a  woman  who  was 
having  a  panic  attack  as  a  result  of  her 
flying  phobia.  I  talked  and  joked  with 
this  woman  throughout  the  entire  flight. 
I  never  told  her  that  in  years  past  I  was  a 
white-knuckle  flyer  who  would  talk  rny 
neighbor's  ear  off  in  order  to  get  through 
flights.  When  we  (continued) 


WE  NEVER  WOULD  HAVE  INVENTED 
M%  COTTON  MNTS  THAT  LOOK  UKE  THIS. 


/ 


Presentins  Hassar 
Wrinkle-Free  Cottons:" 

These  are  men's  100% 
cotton  pants  that  are  ready 
to  wear  right  out  of  the  dryer. 
And  considering  we  washed 
and  dried  them  five  times  ^vith 
our  competitor's  cotton  pants, 
we  think  they  have  a  look 
you'll  really  appreciate. 

100%  Cotton.  0%  Wrinkles. 


Emeraude^ 

Now  in  holiday 
collectible  editions. 
For  a  limited 
time  only. 


FRENCH  CRYSTAL 
EDITION 

COLOGNE  SPRAY 
A  brillicint,  gem-cut 
c  rystdl  bottle,  imported 
from  France. 


FACETS  OF  ROMANCE 

DUSTING  POWDER 
A  s|)iirkling,  kee(3Scike  box 
So  dress      your  dresser. 


Learn  to  be  stress-free 

conlxnucd 

landed,  she  thanked  me  and  said,  "Boy,  I 
wish  I  could  be  as  calm  as  you."  "You 
can,"  I  said. 

TAKING  CHARGE  OF  MY  LIFE 

It's  the  messages  we  got  as  children — the 
ones  that  stay  with  us — that  we  must 
fight.  The  "who  do  you  think  you  are," 
the  "girls  aren't  supposed  to  get  an  edu- 
cation" or  "you'd  better  make  your  hus- 
band happy" — those  messages.  They 
revolve  around  in  your  head  and  permit 
you  to  excuse  bad  behavior,  using  your 
past  as  justification.  It  is  those  messages 
that  sensitize  you  to  others'  criticism 
and  rejection,  as  well  as  your  own  fears 
that  you  will  never  prove  yourself  wor- 
thy to  others.  That's  who  I  was  and,  to 
some  degree,  can  still  become  when  old 
wounds  are  reopened.  But  finding  a  ba- 
sic philosophy  about  yourself — and 
life — can  protect  you  from  falling  back 
to  the  old  ways  of  behaving. 

I  began  to  discover  a  number  of  truths. 
(They  were  always  there;  I  just  wasn't 
ready  to  see  them.)  First,  it  became  clear 
to  me  that  no  one  can  bring  our  lives  to 
us;  that  each  of  us  makes  a  series  of  deci- 
sions that  lake  us  to  where  we  are  today. 
Further,  I  realized  (finally)  that  whenev- 
er I  made  an  important  decision,  some- 
one wasn't  going  to  like  it.  Therefore, 
going  to  school,  to  work,  making  new 
friends,  was  going  to  have  consequences 
for  others.  I  needed  this  new  awareness 
to  understand  the  impact  my  behavior 
had  on  those  around  me.  Too  often,  we 
experience  only  what  others  do  to  us 
without  understanding  that  our  behavior 
has  consequences  for  them,  too. 

I  also  came  to  accept,  painfully,  that 
some  people  could  not  give  me  what  I 
wanted.  They  just  didn't  have  the  capaci- 
ty. I  found  this  particularly  freeing,  as  I 
no  longer  agonized  about  how  to  win 
those  people  over,  but  rather  gave  them 
less  importance  in  my  life.  Most  of  all,  I 
came  to  terms  with  the  fact  that  I  was  the 
one  who  set  the  standards  for  how  people 
would  treat  me.  As  Eleanor  Roosevelt 
said,  "No  one  can  make  you  feel  inferior 
without  your  consent." 

Out  of  all  this  I  developed  a  set  of 
principles  to  live  by — principles  that  al- 
lowed me  to  stay  quiet  in  a  moment  of 
potential  crisis  and  reflect  on  what  was 
truly  important.  First,  I  put  together  a 
necklace  that  I  wear  to  remind  me  of  who 
I  am  and  what  I  stand  for.  (I'm  wearing  it 
in  the  photo  on  page  84.)  For  a  very  long 
time  I  never  took  ii  off  It  consists  of  five 
charms;  the  letter  "S,"  which  stands  for 
my  own  identity,  and  my  need  to  keep  it 
separate  and  not  allow  it  to  become  sub- 
sumed by  another.  This  charm  helps  me 
remember  that  I  am  an  important  person 
and  to  take  good  care  of  myself  The  sec- 
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ond  charm  is  a  New  York  City  h 
token  to  remind  me  of  where  ca 
from  and  how  far  I've  gone,  so  th;wl 
success  eludes  me,  I  remember  it 
moment  of  failure,  but  the  fact  t  t: 
good  enough  to  have  come  this  fj  1 
affirmation  calms  my  fears  of  failu."; 
third  charm  is  a  dice,  to  rememb  \ 
lucky  I  am  to  have  been  in  a  nunei 
the  right  places  at  the  right  times.'n( 
not  be  smug  about  it.  This  charrhi 
bles  me.  The  fourth  is  the  hanJ 
While  I  see  organized  religion 
ten  throwing  barriers  between 
sense  of  spirituality  allows  nu 
world  connection  that  constar, 
my  daily  behavior — am  I  being  \.. 
treating  others  as  I  would  wi-: 
treated?  It  helps  me  examine  n  c 
science.  And  the  last  charm  cona 
two  words,  "Trust  me."  It  forcem 
face  the  fact  that  so  many  in  thi|k?i 
say  those  words,  and  can't  be  tr 
want  my  words  to  be  bankable.  I 
be  held  to  a  high  standard  of  ci\ 
I  want  to  be  trusted. 

These  charms,  my  totem,  ha\  e 
me  well  and  have  allowed  me,,i 
face  of  some  very  frantic  situati[i! 
remain  calm,  caring  and  consi 
That  doesn't  mean  I  never  lose  . 
l>ut  when  I  do,  I  recoup  fairh 
without  doing  grave  damage  w 
or  to  others. 

To  minimize  stress  it's  importa 
able  to  enlarge  your  view  of  thek 
The  truth  is  that  growing  up  mearl 
ing  outside  of  yourself  to  see  how  it 
are  seeing  your  experiences.  Once'i 
come  aware  that  every  importarid 
sion  we  make  impacts  upon  »l 
people — often  in  ways  that  mak|t! 
uncomfortable — we  can  be  kind 
just  to  them,  but  to  ourselves. 

For  me,  all  the  work  paid  oi 
past  Mother's  Day  I  received  a  cai 
my  married  daughter,  a  new  mcili 
said,  "When  the  pressure  gets  to  i|e 
my  stress  level  goes  sky  high,  I  ju 
to  shout  'Mommy,'  and  I  know  yi 
there."  She  knows,  I've  told  her,  il 
come  a  long  way. 


For  more  informatio 

■  To  find  out  nnore  about  s 
v^rite  to  the  Notional  Institu 
Mental  Health,  Information 
sources  and  Inquiries  Bra 
5600  Fishers  Lane,  Room  7 
Rockville,  MD  20857. 

■  For  a  free  list  of  publicatioi 
stress,  contact  the  National 
ness  Institute,  1045  Clark  S 
Suite  210,  Stevens  Pt.,  WI  54 
0827;  715-342-2969. 


Born  in  1923,  a  fragrance  so  sensual 
even  the  French  were  shocked. 


COUPLES 


HUME  I  BykH 

roLb  YOtI  ABOUT 
/V\ICHft£L...? 


Five  things  ydli 
SHOULD  NEVER  DO  IN  BED 

I  lie  sccicl  l(»  a  sa(is(\     — and  si/zliiii; — IoncIiIc  is  (o  know  w  lial  nol  to  do  hchind 
(lie  hcdioom  dooi".  So  w  lia(  s  a  (iim-on.  and  wlial  s  (ahoo?  KcNcalinii  answers  lioin 
a  lo|)  sex  dicrapisl — om  C^iicsl  KclaliiMiships  |{,ditoi;  Judy  Kui  iaiisl<\,  Ph.D. 


T  o\i  love  him,  hut  wish 
/  he'd  be  a  little  more  len- 
der  when  he  kisses  you. 
I       For  the  past  few  weeks 
_H_you  haven't  been  interest- 
ed in  sex,  but  you  do  it  anyway. 

While  in  bed  with  your  hus- 
band, you  imagine  two  handsome 
strangers  making  passionate  love 
to  you — and  you're  afraid  your 
fantasy  is  too  "naughty." 

For  women  today,  dilemmas 
like  these  are  eommon.  In  faet, 
half  of  all  relationships  suffer  from 
some  kind  of  sexual  distress,  from 
disinterest  to  outright  dysfuneiion. 
Yet,  many  times,  the  problems  can 
he  averted  if  a  woman  takes  con- 
trol of  her  thinking  and  her  behav- 
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ior.  Here,  based  on  my  two  decades 
of  experience  in  advising  thou- 
sands of  men  and  women,  sugges- 
tions for  what  you  shouldn't  do  in 
bed — and  what  you  should. 


WHAT  YOU  SHOULDN'T  DO 

Don't  criticize.  Carl  and  Susan 
had  been  married 
only  six  months 
when  Susan  came  in 
for  sex  therapy.  Al- 
though they  were 
both  the  same  age, 
twenty-eight,  Susan 
was  more  sexually  ex- 
perienced than  Carl. 
She  initially  found 
his  naivete  charming, 

1993 


Sex  therapist  Dr. 
Judy  Kuriansky 
takes  calls  on  her 
radio  show 


but  over  time  she  became  increas- 
ingly annoyed,  until  she  finally 
blurted  out,  "Don't  kiss  me  like 
that"  and  "Don't  pinch  my  nip- 
ples so  hard."  Carl  huffed,  "If 
that's  how  you  feel,  I  won't  kiss 
you  or  touch  you  at  all." 

Sexual  criticism  is  damaging. 

to  the  ego,  particu-' 
larly  for  men — who 
worry  about  every- 
thing from  size  to 
performance  to  en- 
durance— and  the 
slightest  insult  can 
escalate  into  the 
deepest  injury.  Like 
Carl,  men  often  in- 
terpret (conlinucd) 


/ 


Introducing  the  amazing  new 
Jordan*  Ma^ic'"  toothbrush 
h  slowly  changes  color 
while  you  Imish.  To  kids, 


it's  a  blast.  To  parents,  it's  a 
tool  that  keeps  children  biiislv 
ing  57%  longer.  Pick  it  up  in 
adult  and  kids'  sizes  today. 


Jordan* 


Kids  Will  Brush  and  Brush  mMi  [^^irfmfnia 


Average  color  change  lime  2  •  3  minutes 
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Five  things  you  shouldn't  do  in  bed 

ccnlniNCil 

any  ciiiicisni  to  mean  they're  not  good 
lovers,  and  they  become  defensive  or 
withdrawn. 

To  prevent  this  problem,  men  must 
stop  measuring  their  self-esteem  by  their 
sexual  performance.  But  women  must 
also  be  sensitive  to  their  partner's  feel- 
ings by  pointing  out  what  he  does  right 
instead  of  criticizing  what  he  does 
wrong.  Make  him  feel  "safe"  first  by 
starting  the  conversation  with  "I  love 
you  dearly,  and  I  want  to  tell  you  what 
I'd  like  to  make  things  even  better." 
Then  describe  clearly — in  a  loving 
tone — what  you  want  him  to  do. 
Don't  panic  over  fluctuations  in  your 
sex  life.  Both  of  you  are  bound  to  have 
shifts  in  your  sexual  moods  and  respons- 
es; therefore,  there  will  be  times  when 
you  feel  more  or  less  out  of  sync.  This  is 
perfectly  normal. 

The  most  common  worry  couples 
have  is  incompatible  sex  drives.  For  the 
first  four  years  of  their  marriage,  Jen- 


nifer, thirty-two,  and  Luke,  thirty-four, 
made  love  every  morning,  and  occasion- 
ally again  at  night.  But  after  their  daugh- 
ter was  born,  Jennifer  refused  sex  more 
and  more  frequently.  Luke  felt  rejected 
and  resentful,  and  Jennifer  wondered 
what  was  wrong  with  her. 

Jennifer  and  Luke  were  relieved  to 
learn  that  the  sex  drive  changes  over 
time,  especially  at  identifiable  stages — 
just  before  or  after  marriage,  when  cou- 
ples become  parents,  at  mid-life,  when 
the  children  move  out,  at  menopause, 
at  retirement. 

The  ups  and  ilowns  of  arousal  are  af- 
fected by  many  factors.  Some,  over  which 
you  have  no  control,  include  hormone 
balances  (notably  estrogen,  progesterone 
and  testosterone)  and  brain  chemistry 
(research  suggests  the  master  controls  for 
sex  are  in  the  brain).  Alcohol  and  some 
medications  also  interfere.  Your  sex 
drive  can  also  decrease  due  to  stress,  fa- 


tigue, illness,  job  or  family  troubles,  or 
depression. 

As  in  Jennifer's  case,  attitudes  also  af- 
fect desire.  Once  she  became  a  parent, 
she  felt  it  was  no  longer  appropriate  for 
her  and  Luke  to  be  the  wanton  lovers 
they  had  been  before.  But  when  she  al- 
lowed herself  to  be  both  lover  and  moth- 
er, Jennifer  was  able  to  renew  her 
passion  with  Luke. 

Most  unsettling  to  men  are  changes 
in  performance.  Occasional  erection 
or  ejaculation  problems  can  be  a 
common  occurrence  due  to  stress,  dis- 
traction or  performance  anxiety.  Wor- 
rying only  makes  it  worse.  The 
solution:  Switch  anxious  thoughts  to 
pleasurable  ones,  or,  as  in  the  case  of 
decreased  desire,  confront  the  real 
problem — stress,  anger  or  whatever. 
Give  yourself  time  to  get  in  the  mood. 
Many  couples  need  a  transition  time 
in  bed  during  which  they  can  talk 
about  their  feelings  or  the  events  of 
the  day  before  they  make  love. 
Don't  blame.  Women  are  famous  for 
sexual  self-blame.  When  anything 


goes  wrong  in  bed,  they  quickly  as- 
sume it  is  their  fault  for  not  being  at- 
tractive, skilled  or  sexy  enough. 
Ironically,  in  many  situations,  he's  the 
one  who  has  a  problem  and  either  al- 
lows her  to  take  responsibility,  or  de- 
liberately makes  her  think  it's  her 
fault  to  protect  his  own  ego. 

Many  women  are  sexually  "co-de- 
pendent"— so  desperate  for  their  part- 
ner's approval,  and  so  eager  to  protect 
his  feelings,  that  they  sacrifice  self-es- 
teem and  truth.  These  women  must 
stop  blaming  themselves  and  "covering 
up"  for  their  dysfunctional  partner. 
And  sometimes,  women  who  constant- 
ly fault  themselves  for  problems  in 
I  heir  sexual  relationships  have  been 
sexually  abused  as  children.  In  such 
cases,  therapy  can  help  heal  the  emo- 
tional wounds. 

But  at  times,  women,  too,  find  it  easier 
to  blame  a  partner.  Stephanie,  thirty- 


four,  had  never  had  an  orgasm,  i,,  i 
ured  that  her  husband,  Michael,  d 
know  how  to  please  her.  She  be<n 
consider  having  an  affair. 

In  therapy  sessions,  I  told  Stepai 
that  no  man  makes  a  woman  have  ■ 
gasm — she  does  it  herself  (with  : 
of  course)  by  learning  about  ht. 
and  what  turns  her  on. 
Don't  confess  all  your  secrets! 
best  lovemaking  requires  full  openi 
of  emotional  and  spiritual  ex: 
But  there  are  some  disclosu 
you  should  consider  carefull 
blurting  out. 

Patty  and  Bill  were  high  - 
sweethearts  who  drifted  apa: 
met  again  years  later  and  got 
One  evening  at  an  art-gallery  i  [ 
Bill  ran  into  an  old  girlfriend  —  , 
mer  model.  Patty  imagined  a  spa 
Bill's  eye,  and  for  days  she  oba< 
about  it.  One  night,  when  Bill  wji 
kiss  her,  Patty  blurted  out,  "^ij 
thinking  about  her  every  night,  k 
you?"  Bill's  denial  and  refusal  tit 
about  it  only  made  Patty  more  jet 
and  she  questioned  him  persistli 
She  also  described  to  him  in  detail 
her  own  looks  paled  in  comparia 
hiSex-girlfriend's.  ' 

'Such  self-degradation  and  prcs 
man  about  his  past  only  unuem. 
your  confidence  and  highlights  yo' 
securities  to  the  point  where  he  ma  i 
questioning  your  attractiveness.  In 
of  asking  him  about  a  past  love  oi 
lowing  in  your  fears  that  he  wai! 
leave  you  for  her,  immediately  foci 
something  that  enhances  the  conn  I 
between  the  two  of  you. 

Recounting  your  own  sexual  hi 
to  your  partner  can  be  equally  d£| 
ous.  Many  men  still  enjoy  the  thi 
that  they  are  the  one  and  only.  T 
him  about  a  past  lover  will  only 
him  jealous  or  insecure  about  hii 
sexual  prowess. 

Certainly,  singles  should  kno| 
lential  partners'  sexual  historiel 
health  reasons,  and  relationship  t 
record  to  assess  their  capacity  for< 
mitment.  And  for  all  couples,  sh 
fears  can  help  release  and  dispel  ii 
But  be  smart  about  sharing.  Som 
low  talk  is  best  left  unsaid. 
Don't  do  anything  in  bed  that  n 
you  feel  uncomfortable.  Many  w 
call  my  radio  show  to  say  their  p; 
wants  to  engage  in  a  certain  sexu; 
and  while  they  don't  like  the  idea 
feel  they  should  do  it.  They  ratioi 
giving  in  "because  I  want  to  mak( 
happy"  (to  which  I  ask  "What  abo 
making  voH  happy?")  or  "becaust 
so  cute"  (to  which  I  suggest  she  im 
making  a  decision  without  seein 
face).  Remember,  you  are  always 
tied  to  say  no. 

Nancy,  thirty-six,  a  (cont 


Many  women  believe  that  a 
man  should  automatically 

know  what  turns  his  wife  on — 
and  that  if  he  doesn't,  he 
must  not  love  her. 
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I  CLEAR  NEW  DAY  IS  DAWNING 


'or  Relief  of 
Symptoms 
of 

Seasonal 
[asal  Allergy* 


introducing 
the  newest  prescription  discover 
for  seasonal  nasal  allergy  sufferer; 


^e^^^CLARlTlN  provides  clear  benefits 
only  your  doctor  can  prescribe. 


For  long'lasting,  24''hour  relief  of 
seasonal  nasal  allergy  symptoms 


laritin 

'r^THloratadine) 


30  Tablets  (Unit  of  Use)  Package 

Caution:  Federal  law  protilbas  (tspensmg  wtDom  a  Dtescrplion 


■  Fast,  long-lasting  relief  of  runny  nose  and  itchy, 
watery  eyes  caused  by  seasonal  nasal  allergy. 
Relief  began  in  as  quickly  as  30  minutes  for 
13%  of  treated  patients  (vs  4%  of  patients 
taking  a  placebo,  or  sugar  pill).  Some 
patients  may  require  longer. 

■  Won't  make  you  drowsy.  In  studies,  the 
incidence  of  drowsiness  was  similar  to  placebo, 
or  sugar  pill,  at  the  recommended  dose.  At 
higher  doses,  a  dose-related  increase  in  the 
incidence  of  drowsiness  was  observed. 

■  Low  occurrence  of  side  effects.  Side  effects 
occurred  about  as  often  as  they  did  with 
placebo  (sugar  pills).  Most  common  were 
headache,  occurring  with  12%  of  people; 
drowsiness,  8%;  fatigue,  4%;  and  dry 
mouth,  3%. 

■  No  reports  to  date  of  the  serious  heart  rate 
irregularities  reported  with  other  nondrowsy 
antihistamines. 

■  Available  by  prescription  only. 

Call  1-800-CLARITIN  for  important  free 
information  about  seasonal  nasal  allergy  relief. 

Ask  your  iloctor  about 

(loratadine) 


11=}/ 


,^00  7/93  Please  see  following  page  for  additional  important  information.     ^"^""^^^^  ®  ^^^^'itZ7t^7]mTi. 

A.  Notify  your  doctor  of  other  medication(s)  you  are  currently  taking.  All  rights  reserved. 


Ask  your  doctor  about  CLARITIN 


For  more  FREE  information  about 
seasonal  nasal  allergy  relief 
and  a  money-saving  coupon 


l-800-CLARmN 


fi 


CUT  HERE 


Call  1-800-CLARITIN  for  free  information  and  a  money-saving 
coupon,  or  fill  out  this  form  and  send  to  this  address: 

CLARITIN  PATIENT  PROGRAM 

PO  Box  2032 

Please  write  legibly.        West  Caldwell  NJ  07007 


Addr. 


City: 


State; 


Zip.- 


Pho 


l-l  I  I  I  I 


What  medications  are  you  currently  taking  for  your  seasonal  nasal  allergy? 
Seldane*     □              Tavist*     □                 Hismanal*  □ 
Seldane-D»  □  Tavist-[rQ  Other  □  


(specify) 


Seldane  and  Seldane-D  are  rt^istered  tradeniarics  of  Marion  Merrell  Dow  Inc. 

Hismanal  is  a  registered  tradem.irk  of  Janssen  Pharmaceurica  Inc- 

Tavtst  and  Tavist-D  are  registered  trademarks  of  Sando:  Pharmaceuticals  Corporation. 


Ask  your  doctor  about 

^"^Claritin, 

r^(loratadine) 


CURITIN' 
M  ol  loraladlne 
TAELETS 

Long-Acling  Aniiliistainine 
BRIEF  SOMMARY 

see  package  inseil) 

■r_  ■ :     for  the  reliel  of  nasal  and  non-nasal  symptoms  of  seasons :  - 

~M«M  in  patients  wtio  are  tiypeisensitive  to  this  medication  o-  • 

General;  Patients  ivitti  liver  imprment  sfiouii)  be  given  a  lower  initial  dose  (10  mg  e<-: 
have  leduced  clearance  of  CLARITIN  Tablets. 
Drug  interactions:  Drugs  loiown  to  intiibn  hepatic  metabolism  should  be  coadministere: 
interaction  studies  can  be  completed.  The  number  of  subjects  wfio  concomitantly  rece .::  .-^ 
ketoconazole,  cimetidine,  ranitidine,  or  theophylline  alonp  with  CURITIN  Tablets  in  coMji' " 
small  to  rule  out  possible  drug-drug  interachons.  There  does  not  appear  to  be  an  increase  in 
lects  wfo  '-ce  ',=5 ::":':ce:^.'e5  i^i  'I'Jf'^K  ^ii'i's  compared  to  p' 
Carcinogenesis.  Iiliitagenesls.  and  Impairment  oi  Feitllity:  In  an  18-month  oncogenicihsyj 
study  :nrd:s  ciainC'e  ,',;sac~r'.r---: ' ;■  ;:5esupto40mg/l(g(mice)ar«2f 
cinogenicity  studies,  pharmacokme; : :.  '  :3'ned  out  to  determine  a.nimal  e 

data  demonstrated  tliat  the  expos/r  ■ :  -g/'kg  of  loratadine  was  3.6  ( 

metabolite)  fimes  higher  than  a  hu^':i: '! Exposure  of  rats  liven  25  r.,.. 
(loratadine)  and  67  (actp/e  metabolitel  hmes  higher  than  a  human  given  1 0  mg/day.  Male  mici 
significantly  higher  incidence  of  hepatocellular  tumors  (combined  adenomas  and  cartinoi 
trols.  In  rats,  a  significantly  higher  incidence  of  hepatocellular  tumors  (combined  adi 
observed  in  males  given  1(1  mtfiio  and  males  and  females  given  25  mg/l(g.  The  diniral  s 
during  long-term  use  of  CLARIilfJ  Tablets  is  not  Itnown. 

In  mutaoenicity  studies,  there  was  no  evidence  of  mutagenic  potential  in  reverse  (AMES)  i 
tion  (CHO-HGPRT)  assays,  or  in  the  assay  for  DNA  damage  (Rat  Primary  Hepatocyte  llnschel 
two  assays  for  chromosomal  aberrations  [Human  Peripheral  Blood  LymphotTte  Clastogenesiifj 
Bone  Marrow  Erythrocyte  Micronycleus  Assay|.  In  the  Mouse  Lympnoma  Assay,  a  ptBitve 
non-activated  but  not  tne  achvated  phase  of  the  study, 

Loratadine  administration  produced  hepatic  microsomal  enzyme  indu:: : 
40  mg/kg  and  rat  at  25  mg;l(g,  but  not  at  lower  doses. 

Decreased  fertility  in  male  rats,  shown  by  lower  female  concephon  rates,  occurred  at  apprtl 
was  reversible  with  cessation  of  dosing,  Loratadine  had  no  effect  on  male  or  female  leitri^  d 
at  doses  of  aporoximateh' 24  mg/kg. 

Pregnancy  Category  B:  There  was  no  evidence  of  animal  teratogenicity  in  studies  performed  in| 

are,  however,  no  adequate  and  well-controlled  studies  in  pregnant  women.  Because  animal  ii 
always  predictive  of  human  response,  CLARITIN  Tablets  should  be  used  during  pregnancy  only  ll 
Nursmg  Motheis:  Loratadine  and  its  metabolte,  descarboethoxyioratadine,  pass  easily  inbo 
concentrations  that  are  equivalent  to  plasma  levels  wrth  an  AilC  JA[jC,(;„  ratio  of  1 .17  and  J 
active  metabolite,  respectively,  following  a  single  oral  dose  of  40  mg,  a  small  amount  ol  lorbi 
was  excreted  into  the^reasi  milk  (approximately  0.03%  of  40  mp  over  48  hours).  A  decpst 
whether  to  discontinue  nursing  or  to  discontinue  the  drug,  taking  into  account  the  importa|oll 
mother.  Caution  should  be  exercised  when  CLARITIN  Tablets  are  aoministered  to  a  nursing  woL 
Pediatric  Use:  Satet\'  and  ehectiveness  in  children  below  the  age  of  12  years  have  not  been  estiM 
ADVERSE  REACTIONS  i 
Approximately  90,000  patients  received  CLARITIN  Tablets  10  mg  once  daily  in  controlled  antaP 
Placebo-controlled  clinical  trials  at  the  recommended  dose  of  10  mg  once  a  day  varied  from  ^ 
Hon,  The  rate  of  premature  withdrawal  from  these  tnals  was  approximate^'  2%  in  both  the  tie:  - 
REPORTED  ADVERSE  EVENTS  WITH  AfJ  INCIDENCE  Of  MORE  Mk . 
l-CONTROLLED  ALLERGIC  F 

PERCENT  Of  PATIENTS 


LORATADINE 

PUCEBO 

CLEMASTINE 

lOmgOD 

ImgBID 

n  =  1926 

n  =  2545 

n  =  536 

Headache 

12 

11 

8 

Somnolence 

8 

6 

22 

Fatigue 

4 

3 

10 

DryMouth 

3 

2 

4 

r  significantly  based  on  age,  sex,  or  race,  allig'' 
i  above,  the  lollowing  adverse  events  have  bjnifK 


Adverse  event  rates  did  not  appear  to 
non-white  subjects  was  relatively  small. 

In  addition  to  those  adverse  events  ref 
fewer  patients. 

;  Hems  System  Altered  salivation,  increased  sweating,  altered  lacrimation,  hyiiHiei 


s  4  IvMe  Coniunctivitis,  blurred  vision,  earache,  eye  pain,  tinnitus,  asthenia,  weigiain, 
cramps,  malaise,  chest  pain,  rioors,  fever,  aggravated  allergy,  upper  respiratoi^  infection,  angicralii 
CMomojIn:  S0m  Hypotension,  hypertension,  palpitations,  syncope,  tachycardia. 
Centra/  and  Puifhenl  Nmus  Spent  Hyperkinesia,  blepharospasm,  paresthesia,  dininess,jiaic 
tigo,  dysphonia. 

Saslwintestml  System  Abdominal  distress,  nausea,  vomiting,  flatulence,  gastritis,  constipi  t 
taste,  increased  appetite,  anorexia,  dyspepsia,  stomatitis,  toothache, 
Umloskelet3li</stem  Arthralgia,  myalgia, 

Pspiitric  Anxiety,  depression,  agitation,  insomnia,  paroniria,  amnesia,  impaired  coniiaii 
decreased  libido,  nervousness, 

PepwMm  System  Breast  pain,  menorrhagia,  dysmenorrtiea,  vaginitis, 
,'!esp)r3(ory  Speii)  Nasal  dryness,  epistaxis,  pharyngitis,  dyspnea,  nasal  congestion,  cougt?i 
SIS,  sinusitis,  sneezing,  bronchospasm,  bronchitis,  laryngitis.  j 
Skin  and  Uppendsaes  Dermatitis,  dry  hair,  dry  skin,  urticaria,  rash,  pruritus,  photosensitivity  lin 
(/nnary  System  Urinary  discoloration,  altereo  micturition. 

In  adflition,  the  following  spontaneous  adverse  events  have  been  reported  rarely  during  tliiart 
dine  peripheral  edema:  abnormal  hepatic  function  including  laundice,  hepatihs,  and  hepaliecf 
seizures;  breast  enlargement;  erythema  multiforme, 
OVERDOSAGE 

Somnolence,  tachycardia,  and  headache  have  been  reported  with  overdoses  dtei 
(40  to  180  mg).  In  tne  event  of  overdosage,  general  symptomatic  and  supportive  measureirai 
promptly  and  maintained  for  as  loop  as  necessary. 

Treatment  of  overdosage  woulo  reasonably  consist  of  emesis  (ipecac  syrup),  except  in  wis 
consciousness,  followed  by  the  administration  of  activated  charcoal  to  absorb  any  remainirrao 
unsuccessful,  or  contraindicated,  gastric  lavage  should  be  pertormed  with  normal  saline,  Saliatfi; 
be  of  value  for  rapid  dilution  of  bowel  contents,  Loratadine  is  not  eliminated  by  hemodialysis  mot  ■ 
dineiseliminateoby  peritoneal  dialysis. 

Oral  LOso  values  for  loratadine  were  preater  than  5000  mg/kg  in  rats  and  mice.  Doses  as  tin  s  i 
ommended  clinical  doses  showed  no  effects  in  rats,  mice,  and  monkeys. 
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"I  CAN  RRMEMBl-R  MoTHI;R  SAYING  THAT  C;iRl5  WFREN't  SUPI\TSHD  TO  BUY  JEWELRY  POR  THEMSELVB. 

That  was  a  long  time  ago.  Now  I  make  my  own  rules.  And  i'lan  my  own  rewards. 
Like  this  great  new  ring  from  KEEreAKE  —  you  know,  the  dl\mond  people. 

It  looks  good  and  it  feels  good,  just  to  wear  ft.  And  rr's  sure  to  be  a  classic. 

How  CAN  YOU  OO  wrong  WITH  STERLING  SILVER  AND  24  KARAT  GOLD  —  ACCENTED  WITH  A  RFJ\L  DIAMOND? 

Better  yet,  rr's  monogrammed  with  my  initial.  So  that  it's  mine  alone. 
And  even  Mm  thought  it  was  a  prettt  co3D  idea.  Afitr  all,  her  engagement  ring  was  a  Keepsake:! 

The  Keepsake  Diamond  Rose  Ring.  At  $114,  it's  an  indulgence  I  can  live  with.  Forever!" 


(0  1993  Koi-ps.iko 


Please  mail  by  October  3 1.1 993. 


The  initiiil  1  want  to  appear  on  my  ring  is 


Name 


PLEASE  PRINT  CLEARLY 


d  send  no  money  now,  1  will  be  billed  in  six 
hly  installments  of  $19*  each,  the  first  invoice 
ust  prior  to  shipment  along  with  a  custom  ring 
to  assure  my  correct  fit. 


Address 


City 


■95  per  ring  for  shipping  and  handling,  and  applicable  sali-s  lax 


Keepsake 


State 


Zip 


2172 


Her  Candid ^S^^^^ 
Now  in  Paperback 


with     Jim  Jerom#i 


4 

I'OCKET 


With  a  New 
Chapter  on  the  Exciting 
Recent  Developments 
in  Kathie  Lee's  Life! 


It  0  0  K     A  I'.UiiniminI  (  cminuinii  olions  roniiMiiv 


Five  things  you  shouldn't  do  in  bed 

con  I  in  III  il 

divorced  mother  of  two,  was  happily 
dating — and  hoped  to  marry — John,  a 
forty-year-old  executive  in  the  advertis- 
ing agency  where  she  worked.  Then 
John  suddenly  decided  he  wanted  to  in- 
troduce another  woman  into  their  love- 
making.  When  Nancy  protested,  John 
said,  "If  you  won't  do  it,  I'll  find  some- 
one else  who  will."  Desperate  not  to  lose 
him,  Nancy  gave  in,  but  found  the  expe- 
rience confusing  and  distressing.  Next 
time,  she  stood  her  ground,  and  John 
announced  that  he  wanted  a  break  so  he 
could  see  other  women. 

A  woman  risks  becoming  a  victim 
when  she  gives  in  to  sex  despite  her  dis- 
comfort or  objections.  Assertiveness  and 
sexual  self-confidence  are  crucial.  In 
therapy,  Nancy  imagined  confronting 
John  with  her  anger  and  being  the  re- 
jecter instead  of  the  rejectee,  saying,  "If 
that's  how  little  you  value  me  and  our  re- 
lationship, then  it's  over." 

Of  course,  some  sexual  behaviors  are 
completely  unacceptable — anything  in- 
volving children  or  pain.  The  latter  in- 
cludes the  pain  (called  dyspareunia) 
that  many  woman  ignore  during  inter- 
course. Many  women  seeing  a  gynecolo- 
gist say  they  experience  pain  during 
sex.  Many  women  tell  me  that  they  feel 


stomach  cramps  during  intercourse,  or 
have  sex  even  if  they're  not  sufficiently 
aroused,  not  wanting  to  upset  their 
partner.  Never  dismiss  pain  as  unim- 
portant; it's  a  signal  to  stop  what  you're 
doing.  The  freedom  to  say  no  in  bed 
means  that  you  respect  yourself — and 
your  partner  respects  you,  too — which 
is  an  important  foundation  for  a  loving 
sexual  relationship. 

WHAT  YOU  SHOULD  DO 

Show  and  tell  him  what  turns  you  on. 

It's  amazing  to  me  that  nearly  twenty 
years  after  the  supposed  sexual  revolu- 
tion, women  still  hesitate  to  tell  their 
partner  what  they  like.  Usually,  they're 
too  embarrassed,  having  grown  up  in  a 
family  that  believed  nice  girls  didn't  do 
those  kinds  of  things.  But  no  thought 
or  action  is  wrong  when  shared  be- 
tween two  people  who  love  each  other. 
In  fact,  the  consequences  of  keeping 
silent  can  be  disastrous,  with  both  part- 
ners ending  up  frustrated,  angry  or 
even  unfaithful. 

Though  many  women  believe  that  a 
man  should  automatically  know  what 
turns  his  wife  on — and  that  if  he  doesn't 
know,  he  must  not  love  her — nothing 
could  be  farther  from  the  truth.  In  fact, 
most  men  welcome  feedback  from  their 
partner.  Tell  him  "yes,"  "I  like  that,"  or 
"slower  would  be  perfect."  Put  your 
hand  over  his  and  show  him  how  you 
want  to  be  touched.  Finally,  don't  be 
afraid  to  touch  yourself  in  front  of  him — 
men  find  this  very  arousing. 
Be  free  and  expressive.  Boredom  in  bed 
can  happen  as  early  as  two  years  into  a  re- 
lationship. Fortunately,  continued  ex- 
citement ;.s  possible. 

In  therapy,  I  help  couples  by  giving 
them  homework.  I  tell  them  to  set  aside 
two  nights  a  week  with  at  least  one  unin- 
terrupted hour  to  try  the  following: 

■  Change  the  routine.  Make  love  in  a  dif- 
ferent place,  in  a  different  way,  at  a  dif- 
ferent time.  For  instance,  if  you're 
usually  amorous  before  going  to  sleep, 
make  love  in  the  morning  instead. 

■  Find  nejo  "hot  spots. "  Once  we  learn 
what  turns  us  on,  we  tend  to  stick  to 
what  works.  But  any  part  of  the  body  can 
be  a  source  of  pleasure. 

■  Spice  things  up.  Some  people  prefer  no- 
frills  sex,  but  devices  such  as  massage 
oils,  creams  and  sex  toys  can  light  new 
sparks. 

■  Watch  erotic  films  together.  Women  are 
understandably  turned  off  by  crude  ac- 
tion or  derogatory  treatment  of  women  in 
pornographic  movies.  But  watching 
tasteful  erotic  videos  that  portray  women 
in  a  respectful  way  can  be  a  good  way  to 
get  in  the  mood  and  try  new  turn-ons. 

■  Indulge  m  fantasies.  Occasionally 
imagining  you're  making  love  with  a 
different  partner  or  in  a  different  place 
allows  you  to  behave  in  a  new  erotic 


way.  Or,  try  "shared  storyu 
weaving  a  sexual  fantasy  togeiei 
taking  turns  adding  to  the  stor\Tli 
of  the  best  lovemaking  you  eveixp 
enced  or  imagined,  and  tell  him  toi 
as  if  it's  happening  now.  Then 
let  him  add  his  own  details.  | 
Appreciate  the  differences  btw 
men  and  women.  In  just  five  m  ut 
man  can  reach  an  excitement  levith 
takes  a  woman  about  fifteen  mine 
achieve.  Not  only  that,  men 
taught  to  focus  on  quantity  .r 
ness  in  sex,  while  women  vaK  , 
and  a  slower  buildup  to  passiiui 
ously,  such  differences  can  caubn 
problems  in  the  bedroom. 

The  solution:  Men  have  to 
slow  down  their  sexual  respon- 
low  the  woman  to  become  aruii 
their  part,  women  can  get  in  li 
beforehand  by,  for  example,  rt ; 
sexy  novel. 

Couples  also  need  to  give  an. 
while  making  love.  Women  c 
need  to  learn  to  be  takers — in 
husband  pleasure  them.  Husba 
wives  in  sex  therapy  do  givc-a 
homework:  They  take  turns  pK 
each  other  using  a  timer  so  thev'i 
ways  worrying.  Am  I  taking  too  h 
pet  back  to  basics.  Being  i 
over  time  builds  trust  and  secui 
often  we  begin  to  take  each  o  e. 
granted.  To  fall  in  love  with  eai  r 
all  over  again: 

■  Practice  pleasure  touching.  K.\pl . 
other's  body  by  stroking  or  carcN 
focusing  on  the  sensations. 

fl  Relive  your  most  loving  evenitigtgi 
One  couple  were  inspired  by  rtf 
the  moonlit  stroll  they  took  the 
proposed.  Another  redecorated  thr 
room  to  remind  them  of  the  Gree  is 
they  visited  on  their  honeymoon.i 

■  Pretend  you  re  nezv  lovers.  Forn 
past  and  court  each  other  again,  lo 
date — dress  up,  flirt,  hang  on  eiii 
er's  every  word. 

■  Focus  on  tenderness  and  aftc, 
the  middle  of  lovemaking,  s  ax 
"I  need  a  moment  to  calm  dow 
let's  lie  quietly  and  hold  each 
You'll  be  surprised  at  how  he  wc 
the  suggestion. 


For  more  informatijr 

For  a  list  of  sex  therapists 
area,  contact  the  Americo 
elation  of  Sex  Educators, 
selors  and  Therapists,  4j 
Michigan  Avenue,  Suite- 
Chicago,  IL  6061  1  .  S. 
dollars  and  a  note  statr 
request  along  with  a  sei  - 
dressed,  stamped  envelope 
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HEALTH 


GUEST  EDITOR'S  NOTE:  When  my  sister,  Susan  Konnen,  was  diagnosed  with  breast  cancer  in  1977,  there  was  little  public 
awareness  obout  the  disease.  If  attitudes  had  been  different  -  and  if  she  had  been  better  educated  about  treatment  options  from 
the  start — I  suspect  my  sister  might  still  be  alive  today.  fHer  death  taught  me  the  importance  of  being  an  informed  medicol  con- 
sumer. That  lesson  cerfaiiily  helped  me  when  I  struggled  with  my  own  breast  cancer  in  1984.  And  it  helped  ogain  lost  year  when 
my  husband  was  seriously  injured  in  a  sporting  accident  ond  needed  emergency  medical  help. 

The  subject  of  the  stories  on  the  following  pages — breast  cancer  and  emergency  medicine — are  near  and  dear  to  my  heart.  Though  they 
are  different,  the  message  in  both  is  the  some;  Medical  consumers  need  to  be  vigilant,  aggressive  and  involved  in  their  own  core.  I'm  proud  to 
share  this  vital  tnessage  with  Ladies'  Home  Journal  readers.  —Nancy  Brinker,  Founding  Chairmw,  Susan  G.  Komen  Breast  Cancer  Foundation 

"I'M  STILL  HERE" 

We  all  kfiow  (lie  lii^hlcnin^  slalislics  about  hicasl  (ancor;  bill  wo  sometimes 
lor'g^'t  iUvw  are  names  behind  the  nunibeis.  Here,  the  story  of  one  wonKuVs 
battle — and  \  ietorv — against  a  ler  rilving  disease.  I3\  Dianne  I  lales 


Every  three  min- 
utes a  woman  in 
the  United  States 
learns  that  she 
has  breast  can- 
cer. Sandy  Morris,  forty-five, 
of  Houston,  never  thoughi 
she'd  be  one  of  them.  Healthy 
and  trim,  Sandy  had  no  major 
risk  factors  for  the  disease. 
And  as  a  nurse-anesthetist  al 
the  University  of  Texas  M.D. 
Anderson  Cancer  Center,  one 
of  the  country's  top-ranked 
cancer  facilities,  she  felt 
somehow  immune. 

"When  you're  on  the  staff 
al  a  cancer  hospital,  you 
think,  We're  different.  We 
don't  get  this  disease,"  she  says. 

She  was  wrong.  Two  years  ago, 
Sandy  became  one  of  the  one  in 
eight  American  women  who  devel- 
op breast  cancer  in  the  course  of  a 
lifetime.  "Nothing  in  my  experi- 
ences as  a  health-care  professional 
had  prepared  me  for  being  a  can- 
cer patient,"  she  says.  "liut  it  did 
make  me  sure  of  one  thing:  I 
couldn't  be  at  a  better  place." 

For  more  than  fifty  years,  M.D. 
Anderson,  in  Houston,  has  defined 
and  refined  the  state  of  the  art  in 
breast-cancer  diagnosis  and  treal- 
ment.  In  the  1950s,  physicians 
there  developed  mammography 


Sandy  Morris, 
above;  at  right, 
reviewing 
X  rays  with  Dr. 
Eva  Singietary 
at  M.D. 
Anderson 
Cancer  Center, 
in  Houston 


and  later  became  among  the  first 
to  use  breast-conserving  surgeries 
such  as  lumpectomies  (which  re- 
move a  tumor  and  surrounding  tis- 
sue from  a  breast,  but  leave  the 
rest  intact)  as  an  alternative  to  rad- 
ical mastectomies  (removal  of  the 
entire  breast,  the  chest  muscles, 
and  the  lymph  glands  from  the 


armpit).  In  1973,  M.D.  Andersor 
pioneered  the  use  of  "adjuvant' 
(or  assisting)  chemotherapy  ir 
combination  with  breast  surgery 
Over.the  last  twenty  years,  clinica 
trials  involving  more  than  32,00( 
patients  at  the  hospital  have  revo 
lutioni/ed  the  treatment  of  breast 
cancer  throughout  the  world. 

Sandy  was  the  lucky  beneficiar\ 
of  that  expertise.  If  she  hadn't 
worked  al  M.D.  Anderson,  hei 
cancer  might  not  even  have  beer 
detected  for  years.  As  an  employee 
she  received  an  annu 
al  head-to-toe  cancci 
screening.  She'd  al- 
ways gotten  a  clean 
bill  of  health — until 
April  9,  1991,  when 
the  nurse-praclitionei 
performing  an  exam 
felt  "something  new" 
in  her  left  breast.  "I 
wasn't  really  con- 
cerned because  I've 
had  cysts  and  fibrou^ 
tissue,"  Sandy  recalls.  And,  as  pari 
of  the  screening,  she'd  been  sched- 
uled for  a  mammogram  anyway. 

Sandy  put  off  saying  anything  w, 
Jim,  her  husband  of  eleven  years. 
"1  thought  I'd  wait  for  the  mam- 
mography results,"  she  explains. 
"Then  one  night  we  were  lying  in 
bed.  He  reached  out  (conimucd 
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gh  child  care  issues  receive  tremendous  attention 
nedia,  motlners  who  read  at  low  literacy  levels 

turn  to  most  newspapers,  magazines  or  brochures 
3. Because  issues  of  child  care  are  the  most  com- 
DStacles  to  women  seeking  literacy.  Coors  has 
j  with  the  American  Red  Cross  and  National  Asso- 

for  the  Education  of  Young  Children  to  develop 
o-read  pamphlets. 

;led,"The  Women's  Series"  these  pamphlets  will  be 
s  reading  tools  in  literacy  centers,  as  well  as  dis- 
ci to  women  with  low  literacy  levels  in  shelters  and 
'  agencies.  In  addition,  a  Guide  is  available  for  liter- 
tors  explaining  how  to  use  the  information  as  a 
I  tool.  The  pamphlets  are  provided  free  of  charge 
acy  centers,  government  agencies  and  non-profit 
zations.  If  you  know  a  group  or  organization  in 
rea  which  would  benefit  from'The  Women's  Series'.' 
ild  like  more  information,  please  write  to  us. 


Please  complete  the  information  below  to  receive  copies, 
while  supplies  last.  Return  to:  Coors  "Literacy.  Pass  It  On'.', 
P  O.  Box  46666,  Denver,  Colorado  80201. 
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to  hold  me,  and  his  fingers  just  happened 
to  land  right  on  the  lump.  It  was  so  odd, 
as  if  he  somehow  knew." 

Her  mammogram  was  normal,  and  so 
was  a  subsequent  ultrasound  exam, 
which  can  detect  abnormalities  through 
sound  waves.  But  M.D.  Anderson's 
physicians  know  the  shortcomings  of 
such  tests.  According  to  S.  Eva  Single- 
tary,  M.D.,  the  hospital's  chief  of  breast 
surgery,  mammograms  fail  to  pick  up  at 
least  10  percent  of  breast  tumors,  espe- 
cially in  women  under  age  fifty,  whose 
breast  tissue  is  denser.  The  same  is  true 
of  ultrasound.  "Women  are  not  off  the 
hook  just  because  these  tests  are  nega- 
tive," says  Singletary,  who  was  supervis- 
ing Sandy's  care. 

The  physician  told  Sandy  to  come 
back  for  a  checkup  the  next  month. 
Sandy  clearly  remembers  the  moment 
Singletary  re-examined  her:  "She  felt  the 
lump  and  said,  'This  has  really  changed.' 
I  looked  into  her  face  and  knew.  It  was 
the  kiss  of  death." 

Over  the  next  few  weeks,  doctors  con- 
ducted more  extensive  tests  to  determine 
if  the  suspicious  lump  was  indeed  cancer- 
ous. Sandy  went  for  another  ultrasound 
exam,  and  a  fine-needle  aspiration,  in 
which  doctors  inserted  a  thin  needle  into 
the  lump  and  removed  cells  for  examina- 
tion. The  results  were  inconclusive.  She 
was  then  scheduled  for  an  open  biopsy  to 
remove  the  entire  growth  and  allow  for 
extensive  analysis  of  the  cells. 

Sandy  had  the  procedure  at  M.I).  An- 
derson's same-day  surgery  unit  on  June 
27.  "When  it  was  over  and  Dr.  Singletary 
came  in,  I  told  her  I  was  lucid  and  wanted 
to  know  everything,"  Sandy  recalls.  "She 
said,  'I'm  very  sorry,  but  this  is  cancer.'  " 

EXPLORING  THE  OPTIONS 

The  news,  of  course,  was  devastating. 
In  the  days  that  followed,  Sandy  was  con- 
fused, angry,  scared.  "I  had  terrible 
nightmares;  I  couldn't  sleep,"  she  says.  "I 
couldn't  concentrate  or  do  anything.  I 
was  falling  apart.  Jim  was  falling  apart.  It 
was  awful.  Every  morning,  I'd  go  into  the- 
bathroom  and  look  at  my  breast  and 
think,  I  don't  want  to  lose  you.  I'd  end 
up  in  a  heap  on  the  floor,  sobbing,  sob- 
bing, sobbing." 

With  Jim's  encouragement,  though, 
Sandy  tried  to  maintain  a  pragmatic  ap- 
proach lo  her  illness.  The  couple  went 
out  and  bought  every  breast-cancer  book 
they  could  find,  and  they  talked  to  doc- 
tors to  learn  about  her  particular  form  of 
the  disease. 

Sandy  found  out  that  she  had  infiltrat- 
ing cancer  of  the  ducts,  and  that  she  had 
two  separate  gritwths.  Both  were  small, 
but  together  the  mass  came  to  about  an 
inch  and  a  half.  The  cancer  had  started 


within  the  linhig  of  the  duct  and  broken 
through,  so  there  was  a  risk  that  tumor 
cells  may  have  spread. 

That  meant  Sandy  was  not  a  candidate 
for  a  lumpectomy.  Rather,  Singletary  rec- 
ommended she  undergo  a  mastectomy — 
a  traditional  procedure  that  is  still  the 
most  common  treatment  at  the  nation's 
most  advanced  cancer  center.  A  third  of 
the  patients  at  M.D.  Anderson  have 
lumpectomies;  two  thirds  opt  for  mastec- 
tomies. That  majority  includes  some  pa- 
tients for  whom  lumpectomy  is  a  viable 
option.  "Some  women  are  more  comfort- 
able with  a  mastectomy  than  a  lumpecto- 
my because  they  feel  that  their  breast  has 
betrayed  them,"  explains  Singletary. 


As  Sandy's  primary  physician,  nf 
tary  assembled  a  team  of  doctors  :d 
up  a  round  of  appointments  U  h 
"There  were  so  many  things  to  d— 
specialists,  give  a  unit  of  blood,  i\ 
bone  scan,"  Sandy  recalls.  "It  wasiii 
boggling.  I  was  so  overwhelmedyf 
had  to  deal  with  monumental  deci>)n 

Her  major  decision  was  wheier 
have  reconstructive  surgery  at  th?a 
time  that  her  breast  was  removedT 
of  M.D.  Anderson's  mastectomy  fie 
opt  for  breast  reconstruction  imme  ai 
after  mastectomy.)  She  looked  ii) 
various  techniques  available.  One  pi 
she  investigated  was  a  relatively  nei,  I 
at  M.D.  Anderson,  widely  (cottti 


 HOPES  FOR  A  CURE  [ 

In  research  laboratories  across  the  country,  scientists  are  searching  for*= 
ways  to  detect,  control  and  ultimately  prevent  breast  cancer. 

"Scientific  research  offers  women  the  very  real  hope  that  we  can  e 
cote  breast  cancer  as  a  life-threatening  disease,"  says  Nancy  Byrd,  exe: 
director  of  the  Susan  G.  Komen  Breast  Cancer  Foundation. 

Experts  say  that  the  most  promising  possibilities  for  a  breast-cancer 
lie  in  three  areas  of  research; 

■  The  role  of  genetics.  Scientists  are  racing  to  identify  and  locc: 
specific  gene  that  they  believe  predisposes  a  woman  to  breast  cate 
This  type  of  gene-  thought  to  be  a  rnutant  tumor-suppressor  gene- 
the  focus  of  major  studies  at  a  number  of  research  centers  includinctf 
University  of  California,  Berkeley,  and  the  California  Pacific  Me'C 
Center  Research  Institute,  in  San  Francisco. 

Proof  of  a  genetic  cause  for  the  disease  would  permit  doctors  to  exo 
cells  to  detect  breast  cancer — and  the  likelihood  of  it  developing — foi 
er  than  is  now  possible.  Such  early  detection  would  allow  for  timelier,  lO 
aggressive  and  more  precise  treatment  for  women  at  risk. 

■  How  tumors  grow.  The  second  source  of  hope  is  found  in  the  stu/ 
"angiogenesis"  (a  tumor's  capacity  to  stimulate  the  growth  of  new  be 
vessels)  and  other  growth  factors.  Work  at  the  Lombardi  Cancer  Resen 
Center,  in  Washington,  D.C.,  is  focusing  on  the  study  of  angiogenesism 
breast  cancer's  subsequent  metastasis,  or  spreading  to  other  organs. 

An  understanding  of  how  cancer  cells  grow — and  of  the  environis 
tal,  hormonal  and  molecular  elements  that  affect  that  growth — is  ex| 
ed  to  lead  to  a  new  generation  of  drugs  that  will  inhibit  the  gr^' 
foctors  themselves,  thus  controlling  the  cancer. 

■  New  drug  developments.  Scientists  are  trying  to  develop  i« 
drugs — and  to  refine  existing  ones.  At  the  University  of  Colorado  Meic 
Center,  researchers  are  looking  at  RU-486  (the  so-called  French  "abcit 
pill")  as  a  potential  weapon  in  the  breast-cancer  battle.  This  drug  blocks'r 
gesferone,  which  contributes  to  the  development  of  some  tumors.  Othenf 
methods  using  antibodies  to  specifically  target  cancer  cells  are  being  sti'i( 
at  Memorial  Sloan-Kettering  Cancer  Center,  in  New  York,  and  elsewhere 

Taxol  and  Taxotere — which  are  currently  used  to  treat  ovarian  cancr 
are  being  studied  as  a  promising  way  to  treat  metastasized  breast  can^ 
And  scientists  are  trying  to  develop  new  and  more  effective  forms  of  to  c 
ifen,  a  drug  that  inhibits  the  growth-stimulating  properties  of  estrogo 
breast-cancer  cells.  The  National  Cancer  Institute,  in  Bethesda,  Marylfi 
is  supervising  trials  to  explore  the  possibility  that  tamoxifen  may  be 
even  to  prevent  breast  cancer  in  women  who  are  considered  to  be  at  i( 
risk  for  the  disease.  — Ann  S.  Senj 
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THE  PFIZER  HEALTHCARE  SERIES 


Depiression« 

It  can  affect  you  in  ways  you 
would  never  suspect 


•  a  loss  of  interest  or  pleasure 
in  your  job,  family  life, 
hobbies  or  sex 

•  difficulty  in  concentrating 
or  remembering 

•  physical  pains  that  are 
hard  to  pin  down 

•  sleep  disturbances 

•  appetite  loss  (or  overeating) 

•  unusual  irritability 


•  a  loss  of  self-esteem  or  an 
attitude  of  indifference 

•  a  downhearted  period  that 
gets  worse  and  just  won't 
go  away 

•  fi^equent  or  unexplainable 
crying  spells 

A  combination  of  die  above  symptoms, 
ersisting  for  two  weeks  or  more,  can 
e  an  indication  of  depressive  illness 
and  a  warning  to  seek  the  advice  of  a 
doctor. 


Because  depression  can  be  a  lot  more  than  just  "the  blues." 

Over  10  million  Americans  today  may  suffer  from  depression.  Unfortunately,  it  ofrcn  goes  unre- 
ported, and  therefore  undiagnosed  and  untreated,  because  people  don't  recognize  the  symptoms 
for  what  they  are.  Yet,  depression  can  be  diagnosed  and  treated  in  most  cases.  It's  most  important 
to  realize  that  you  are  not  alone  by  any  means. 

Do  something  for  yourself  and  for  those  you  love.  See  your  doctor. 

For  a  poster-SiZed  reprint  of  this  message,  write:  Pfizer  Pharmaceuticals,  P.O.  Box  3852, 
Grand  Central  Station,  New  York,  NT  10163. 


A  message 
in  the  ijitercst 
of  better 
health  from 


U.S.  Pharmaceuticals 

A  PARTNER  IN  HEALTHCARE  " 


'TmstiUhere" 

coiititiucJ 

used  procedure  called  "transverse  rectus 
abdominus  myocutaneous,"  or  TRAM, 
reconstruction,  in  which  surgeons  take 
skin  and  tissue  from  the  belly  to  create  a 
new  breast.  "Cosmetically,  the  results  are 
excellent,  and  psychologically  it  helps  pa- 
tients because  they  wake  up  from  surgery 
with  a  breast,"  Singletary  explains. 

Sandy  decided  to  go  that  route  after 
talking  with  a  co-worker,  another  nurse 
who'd  had  the  procedure.  "She  volun- 
teered to  show  me  what  she  looked  like," 
Sandy  says.  "Seeing  her  new  breast  made 
all  the  difference.  I  realized  that  if  I  had  to 
lose  part  of  me,  I  wanted  a  replacement." 

"WHAT  DID  THEY  DO  TO  ME?" 

Sandy  underwent  a  ten-hour  operation 
on  July  9.  First,  Singletary  removed  her 
breast  and  lymph  nodes.  Then  a  team  of 
plastic  surgeons  fashioned  skin  and  tis- 
sue from  her  abdomen  into  a  breast. 
"When  I  woke  up,  I  felt  awful,"  Sandy  re- 
members. "Everything  felt  so  tight.  I'd 
seen  patients  who'd  had  the  same  opera- 
tion, but  I  still  wasn't  prepared.  When  I 
looked  at  myself,  I  thought.  My  God, 
what  did  they  do  to  me?  There  were  so 
many  sutures — a  circle  around  my  breast, 
a  line  from  hip  to  hip  across  my  pelvis. 
My  chest  was  very  swollen.  I  wondered  if 


I  would  ever  look  pretty  again." 

The  surgery  left  Sandy  physically  and 
emotionally  drained.  Family  and  friends 
rallied  round  her.  Jim  camped  out  on  a 
futon  in  her  hospital  room.  He  helped 
take  care  of  her,  and  did  what  he  could  to 
cheer  her  up.  Four  days  after  the  opera- 
tion, a  smiling  Singletary  came  into  her 
room  with  the  news:  The  nodes  had  test- 
ed negative,  meaning  the  cancer  may  not 
have  spread  to  other  sites  in  her  body. 
Things  were  starling  to  look  up! 

Sandy  went  home,  determined  to  re- 
cover as  quickly  as  she  could.  She  consci- 
entiously did  postmastectomy  exercises, 
but  the  task  was  challenging.  It  took  more 
than  six  weeks  before  she  could  even 
stand  properly.  The  first  thing  she  did 
when  she  could  stand  up  straight  was  put 
on  a  regular  bra.  "I  took  a  hard  look  in 
the  mirror  and  thought,  This  is  doable," 
she  recalls.  "My  new  breast  isn't  perfect, 
and  I  have  dead  zones  with  no  feeling  be- 
cause of  nerve  damage,  but  it's  me." 

THE  NIGHTMARE  OF  CHEMOTHERAPY 

Unfortunately,  though,  the  ordeal  was  far 
from  over.  The  next  step  for  Sandy  was 
chemotherapy.  Because  of  studies  begun 
at  M.D.  Anderson  in  the  1970s,  the  Na- 
tional Cancer  Institute  now  recommends 
adjuvant  chemotherapy  for  most  breast- 
cancer  patients,  even  if  their  lymph  nodes 
are  cancer-free.  "We've  learned  that  the 


disease  is  not  just  a  lump  in  the  l^a 
says  Gabriel  Hortobagyi,  M.D.,  cief 
breast  medical  oncology  at  M.D.  nde 
son.  "In  fact,  by  the  lime  most  luDsa 
discovered,  the  cancer  already  has  ire 
to  the  bloodstream.  The  rule  of  thub 
that  twenty  percent  of  women  witHoc 
ized  tumors  will  have  a  recurrcce 
they're  treated  with  surgery  alone.' 

Research  at  M.D.  Anderson  has  row 
that  aggressive  chemotherapy  is  ercti 
in  Slopping  cancer's  spread.  Still,  am 
hesitated.  "It  was  very  difficult  to  fea 
other  assault,"  she  says.  "I  th  ? 
You've  already  cut  off  my  brea- 
have  to  go  through  any  more?  " 

But  Hortobagyi  told  her  thai 
treatment  she'd  have  a  40  to  50  ; 
chance  of  a  recurrence.  With  it,  i! 
a  75  to  80  percent  chance  of  i. 
rence.  Besides,  "I  had  a  friend  wl 
a  mastectomy  but  had  decided 
chemo,"  Sandy  says.  "Three  mom 
she  had  a  recurrence.  I  didn't  wa 
to  happen  to  me."  i 

The  nightmare  of  chemotherav  I 
gan  on  August  13.  The  first  ste[ 
minor  procedure  in  which  a  surg 
serted  a  "central  line" — a  silicoi 
placed  directly  into  the  vein  thai  i 
the  heart.  That  line  is  left  m 
throughout  the  therapy  to  sci- 
"port"  for  anli-cancer  drugs,  "h'^ 
than  having  to  get  an  IV  every  tii^:  > 


HOW 


"^ne-Poulenc  Rorer  Pharmaceuticals  Inc. 


andy  explains.  Still,  it's  not 
free.  "You  constantly  have  to 
jut  keeping  it  sterile  and  not 
wet,"  she  says. 

;atmenis  were  administered  at 
ierson's  outpatient  clinic.  "It  is 
Sandy  says,  her  face  clouding  at 
aries.  "Sometimes  you  sit  wait- 
3ur  or  five  hours  in  miserable 
ilh  lots  of  terribly  sick  people 
^ou  know  how  you're  going  to 
vard." 

:s  prescribed  three  primary  anti- 
ugs— 5-tluoiouracil,  doxorubicin, 
ophosphamide  administered 
;,o-day  period  every  three  weeks 
des.  Although  these  medications 
andard  use,  they  arc  employed 
;gressivcly  at  M.O.  Anderson, 

that  patients  get  them  in  higher- 
aal  doses.  "Many  patients  who 
,  chemotherapy  still  eventually 
reast  cancer,  and  the  only  way  to 

the  outcome  is  to  improve  the 
"  says  Hortobagyi.  "Higher  doses 
,vay  to  do  that." 

owerful  doses  also  mean  a  greater 
,d  of  side  effects,  and  Sandy  was 
She  had  expected  the  most  obvi- 
If.  baldness.  "On  the  twenty-sec- 
afier  my  chemo  began,  I  woke  up 
ad  hair  on  my  pillow,"  Sandy  re- 
ater,  when  I  was  washing  my  hair, 
i  coming  out  in  clumps.  I  decided 


I  wasn't  going  to  wait.  I  got  my  dog's  clip- 
pers and  look  a  glass  o(  wine  into  the 
bathroom  with  me.  I  was  in  tears." 

Hut  one  of  the  other  common  side  ef- 
fects took  her  by  surprise:  instant 
menopause,  which  occurs  because  ot  the 
impact  of  potent  anti-cancer  drugs  on 
the  ovaries.  "I  stopped  menstruating," 
she  says.  "I  had  terrible  hot  Hashes, 
sometimes  back-to-back  for  hours.  I  was 
irritable,  moody,  goofy." 

Kach  round  of  chemotherapy  brought 
new  horrors.  One  treatment  cycle  trig- 
gered eight  days  of  relentless  vomiting. 
Another  destroyed  so  many  of  Sandy's 
protective  white  blood  cells— a  key  part 
of  the  immune  system  -that  she  devel- 
oped a  serious  infection  and  dangerously 
high  fever.  "I  thought  I  was  going  to  die, 
and  1  didn't  care,"  she  says. 

RAGE-AND  PEACE 

Finally,  on  December  14,  1991,  Sandy's 
chemotherapy  treatments  were  over.  She 
had  been  looking  forward  to  the  day,  ex- 
pecting to  want  to  celebrate.  Bui  instead, 
in  the  weeks  that  followed,  she  faced  an 
even  greater  challenge:  "Chemotherapy 
was  unpleasant,  horrifying,  inconvenient 
and  uncomfortable,"  she  says.  "But  when 
it  was  over,  I  had  a  horrible  time  adjusting 
to  my  life  again.  That  was  even  harder." 

Sandy  pulled  away  from  the  family 
and  friends  who  had  been  so  supportive 


during  treatment.  She  even  withdre\v 
from  Jim.  "My  marriage  almost  ended,' 
she  says,  "livery  little  thing  he  did  an- 
noyed inc.  1  wanted  to  be  alone.  I  was 
depressed  and  withdrawn.  And  I  kept 
wondering  whv  1  fell  this  way." 

At  a  checkup  in  March  1992,  Horto- 
bagyi asked  Sandy  how  things  were  go- 
ing "I  told  him  I  was  having  a  really  hard 
time,"  she  recalls.  "I  said  that  I  wanted  to 
kill  people  who  got  on  my  nerves.  I  asked 
hinu  'Am  I  going  crazy?'  He  said,  'Actual- 
ly, you'ie  about  on  target.'  " 

Iloriobagyi  explains:  "All  people  with 
cancer  go  through  similar  stages  but  at 
different  speeds.  Some  are  very  stoic  and 
then  crash  just  when  they  think  they 
should  be  trying  their  wings.  Sandy  had 
kept  going  all  through  treatment,  but  af- 
terward it  hit  home." 

A  social  worker  in  Hortobagyi's  ollice 
provided  Sandy  with  the  name  of  a  thera- 
pist who  specializes  in  helping  health- 
care providers  who  develop  cancer 
themselves.  Sandy  began  seeing  her  regu- 
larly. "Through  therapy,  I  was  able  to  see 
that  I  had  changed  a  lot,  and  change  is 
difficult,"  she  says. 

She  and  Jim  also  visited  a  marriage 
counselor  several  times.  "Jim  wanted  to 
go  back  to  our  old  life.  I  told  him,  '  The 
old  Sandy's  gone,  and  she'll  never  be 
here  again.'  It  took  a  while  for  us  to  work 
things  out."  {continued  on  page  192) 
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HEALTH 


Ifyoiric  like  tnosi  people,  nom  ic 

woclully  im|)f('|)arcMl  (o  liatidle  an  im<'\|)(H  le(l  medical 
cr  isis  or  accidenl.  Our  special  re|)or(  could  sa\('  your  lile- 
soineone  \  ()ii  loxc.  By  (latlieriiie  Wmlers 


-or  the  life  of 


Tl's  a  familiar  scene  played  out 
weekly  (M1  reality  shows  such 
as  Rescue  91 1:  An  accident  or 
injury  occurs,  a  witness 
c]uickly  calls  lor  help,  trained 
paramedics  race  to  the  scene,  and 
the  victim  is  rushed  to  the  hospital, 
where  doctors  promptly  and  elTi- 
ciently  work  to  save  his  life. 

But  while  such  a  scenario  makes 
for  good  TV  footage,  it  doesn't  al- 
ways rellect  reality.  The  unfortu- 
nate truth  is  that,  in  far  loo  many 
communities,  the  system  for  deal- 
ing with  medical  emergencies  is 
woefully  inadequate. 

"People  expect  that  if  they  are  in- 
jured, they  will  get  good  care,"  says 
Howard  Champion,  M.D.,  chief  of 
trauma  service  at  the  MedSTAR 
Trauma  Unit  at  the  Washington 
Hospital  (Center,  in  Washington, 
D.C.  "Little  do  they  know  that  in 
many  parts  of  the  countiy  it  will  he 


a  pure  throw  of  the  dice." 

It's  a  gamble  taken  far  more  often 
than  one  might  think.  Hach  year, 
some  fifty-seven  million  people — 
one  in  four  Americans — are  injured. 
Most  of  those  are  people  under 
forty-four  years  of  age.  And  many  do 
not  survive.  An  estimated  140,000 
Americans  die  annually  from  in- 
juries caused  by  car  accidents,  fires, 
poisoning,  drowning  and  the  like, 
reports  the  U.S.  Public  Health  Ser- 
vice, in  Rockville,  Maryland.  About 
half  of  those  deaths  are  instant. 

That  makes  trauma — the  term 
used  to  encompass  all  life-threaten- 
ing injuries — the  fourth  leading 
cause  of  death  in  the  United  States. 
So  serious  is  the  problem  that  in 
1985  the  National  Academy  of  Sci- 
ences called  trauma  "the  principal 
public-health  problem  in  America 
today."  Nearly  ten  years  later,  the 
situation  hasn't  improved  all  that 


much.  "The  whole  emergency  sys 
tern  is  an  emergency  itself,"  say 
Frederick  Ruof,  president  of  th 
National  Emergency  Medicine  As 
sociation  (NEMA),  a  Towson 
Maryland-based  advocacy  group. 

Yet,  unfortunately,  many  peopl 
aren't  aware  of  the  crisis  in  traum 
care.  "Most  of  us  don't  think  mud 
about  the  emergency  medical  systen 
until  we  need  it,  and  then  it's  oftei 
too  late,"  notes  Ruof.  He  says  tha 
knowledge  is  the  best  defense  peopl 
have  against  inadequate  rescue  opci 
ations.  "The  more  informed  you  ar 
about  how  to  handle  a  medical  crisi 
and  about  how  the  emergency  rescu 
system  in  your  community  work^ 
the  more  likely  you'll  be  able  to  ge 
the  care  you  need." 

A  PROBLEM-PLAGUED  SPECIALTY 

Emergency  medicine — which  alsi 
includes  medical  (conitnuca 
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Take  control  of  your  life. 

If  you  have  diabetes -or  soiiiehody  you  know  does-you  should  be  aware  that  better  control  ol  your  blood 
glucose  is  important  for  a  healthier  life.  And  the  ONM  TOIKIII'  il  Blood  (ilucose  Monitoring  System  has 
eveiything  you  need  in  a  meter  for  better  control.  Like  a  iSO-test  memoiy  with  event  marker  that  can  organize 
test  results  by  categories  you  define-  periods  of  exercise  or  dietaiy  changes  are  good  exam|)les.  And  the  proven, 
no-wipe  technology  selected  by  almost  two  million  pe()|)le  with  diabetes.'^  The  ONK  TOl  Kill'  II  Meter  is  available 
at  drugstores  and  home  healthcare  centers.  It  comes  with  a  ,^()  day,  money-back  guarantee  from  LifeScan,  a 
Johnson  &  Johnson  company,  so  you  know  that  it's  a  safe  purch:Lse.  Not  to  mention  a  24-hour,  toll-free 
customer  services  line.  To  find  out  more,  call  1  <S()0  45.V7226  ext.  0348.  i,ifeScan,  for  diabetes  and  life. 
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are  particularly  vulnerable.  A  _ 
study  by  the  Institute  of  Mediae 
Washington,  D.C.,  found  thatdi 
lances  and  hospitals  often  aren't  pip; 
to  handle  the  special  needs  of  i 
children.  Equipment  may  be  to, 
and  medical  personnel  may  noi 
recognize  the  physiological  dilin 
between  youngsters  and  adults. 

GEniNG  THE  BEST 
EMERGENCY  CARE 

Such  news  is  discouraging,  of  ctu 
it's  certainly  worth  knowing.  H\p 
that  the  more  aware  you  are  of  ihi 
comings  of  rescue  operations,  thibi 
prepared  you  will  be  to  handle  c 
when  it  occurs.  Here's  a  stcp-1 
guide  to  things  you  should  know  i 
of  an  emergency. 

How  to  recognize  an  emergenc- 
quickly  call  for  help:  "The  most  g 
cant  barrier  to  effective  operatior?! 
emergency  medical  system  in  thio 
try  is  still  the  bystander  not  rccoi 
an  emergency  and  calling  for  hcl| 
Liz  White,  who  heads  the  first-ai 
ject  for  the  American  Red  Cross. 

The  Red  Cross  advises  seekingje 
a  victim  is  unconscious  or  is  i 
trouble  breathing;  is  expericiu 
vere  pressure  or  pain  in  the  chc^ 
domen;  is  bleeding  severely;  is  m  . 
or  passing  blood;  has  a  severe  hela 


In  case  of  emergency 

continued 

crises  such  as  heart  attacks — is  clearly 
one  of  the  most  crucial  areas  of  health 
care.  Yet,  until  fairly  recently,  it  drew 
little  attention:  The  American  Board  of 
Medical  Specialties  officially  estab- 
lished it  as  a  specialty  only  fourteen 
years  ago. 

Since  then,  though,  some  strides  have 
been  made.  Doctors,  surgeons  and  nurs- 
es have  begun  getting  training  in  the 
treatment  of  trauma  patients.  The 
American  College  of  Surgeons  now  clas- 
sifies hospitals  as  trauma  centers,  mean- 
ing thai  they  have  state-of-the-art 
diagnostic  and  lifesaving  equipment  and 
are  staffed  around  the  clock  by  special- 
ists in  trauma  care. 

Many  slates  have  established  guide- 
lines for  running  emergency  services  and 
for  training  personnel.  And  response  sys- 
tems in  some  areas  have  become  quite  so- 
phisticated. In  some  areas,  for  example, 
helicopter  transport  services  gel  accident 
victims  the  best  available  help  as  quickly 
as  possible. 

Yet,  despite  the  progress,  gaping  holes 
still  exist  in  emergency  rescue  services. 
The  first  gap  is  in  access  to  emergency 
medical  care.  According  to  NHMA,  911 
service  is  available  in  less  than  half  of  all 
communities  in  this  country.  Rural  re- 


gions are  least  likely  to  have  the  system 
in  place,  NEMA  says. 

But  even  communities  with  91 1  num- 
bers are  plagued  by  other  troubles.  The 
emergency-response  systems  in  many 
large  urban  areas — New  York  and 
Washington,  D.C,  to  name  just  two — 
are  overworked  and  understaffed,  caus- 
ing 911  operations  to  run  slowly  and 
inefficiently.  And  access  to  emergency 
help  is  only  part  of  the  problem.  Flaws 
may  exist  at  virtually  every  stage  of  res- 
cue operations: 

■  Advanced  support  ambulances  that 
can  provide  lifesaving  first  aid  en  route 
to  the  hospital  are  in  scarce  supply  in 
many  rural  areas,  according  to  a  1986  re- 
port by  the  General  Accounting  Office  in 
Washington,  D.C. 

■  In  many  communities,  the  first  profes- 
sional to  reach  the  victim  is  usually  not  a 
trained  paramedic,  but  instead  a  volun- 
teer fire  fighter  with  only  basic  knowl- 
edge of  first  aid. 

■  Most  critically  injured  patients  are 
taken  to  hospitals  rather  than  trauma 
centers.  Of  the  more  than  sixty-five 
hundred  hospitals  in  the  United  States, 
only  about  three  hundred  fifty  are  spe- 
cially designed  to  offer  trauma  care. 
Most  of  those  are  in  urban  areas,  serv- 
ing only  about  25  percent  of  the  U.S. 
population. 

■  Children  in  need  of  emergency  care 
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IF  AN  EAR 
HERMOMETER 

iOUNDS  PECULIAR, 

IMAGINH  THE 
REACTION  TO  THE 

FIRST  RECTAL 
HERMOMETER. 


Until  MOW,  parents  m-ver  had  imich 
choice.  And  kids  had  even  less 

If  there  was  a  temperature  to  he  taken, 
a  rectal  tliermonieter  was  the  way  to  take  ||! 
it.  An  uncomfortable,  messy,  risky  way. 
But  tfie  only  accurate  way. 

Until  we  introduced  the  Thermoscan 
Instant  Thermometer  It's  specially  tlcsii^ned 
to  take  a  temperature  at  the  ear  (doctors 
recognize  this  as  the  most  accurate  way  to 
take  a  reading). 

You  just  place  tlie  probe  tip  in  the  ear  and 
press  a  button-you'll  i>el  a  reiidint;  in  under 
one  sei'ond.  No  struggle.  No 
fear  of  injury.  No  unhappy 
kid.  No  wonder  it's  f^ecome 
so  popular  with  doctors 
and  nurses. 

Want  to  know  where  to  get  one?  Call  us, 
toll-free.  l-800-KAR-l  KIVIR  ext.  19. 

THiERMaSCAN 


i  speech,  or  has  had  a  seizure; 
ive  been  poisoned;  has  suffered 
s  to  the  head,  neck  or  back;  or 
ssible  broken  bones.  Injuries 
by  any  of  these  situations  should 
an  automatic  call  for  help:  car 
fire  or  explosion,  serious  fall, 
1  electrical  wires,  swiftly  moving 
ig  water,  chemical  spill  or  poi- 
-gas  leak. 

s  available  in  your  community, 
1  for  emergency  help.  If  not,  call 
mber  of  the  local  emergency  ser- 
ivhich  you  should  keep  in  your 
ind  by  your  phone  at  all  times.  If 
n't  have  that  number — or  if  none 
-call  the  operator,  say  that  ihere's 
rgency  and  ask  to  be  connected  to 
rest  hospital  or  rescue  service, 
e  connected,  be  prepared  to  slate 
;ally  the  nature  and  seriousness  of 
ident  (so  the  dispatcher  will  know 
ind  of  help  to  send)  and  your  ex- 
uion. 

the  operator  or  dispatcher  to 
how  long  it  will  take  before  help 
he  scene.  If  you  feel  that  precious 
.  being  lost,  don't  hesitate  to  call 
ite  ambulance  service.  Above  all, 
ckly. 

ima  specialists  talk  about  a  "gold- 
ir,"  a  brief  window  of  time  during 
doctors  can  take  steps  to  save  a 
's  life.  "The  sooner  you  receive 


medical  care,  the  belter,"  says  Champion. 

For  victims  of  life-threatening  condi- 
tions such  as  heart  attack,  time  is  also  of 
the  essence.  A  study  in  ihc  Journal  of  the 
American  Medical  Association  reported 
that  nearly  half  of  the  five  hundred  thou- 
sand deaths  from  heart  attack  each  year 
could  be  prevented  if  the  victims  or  by- 
standers contacted  emergency  medical 
workers  right  away. 

After  you've  called  for  help,  contact 
your  own  doctor  and  advise  hiin  of 
what's  going  on.  Ask  him  to  meet  you  at 
the  emergency  room  to  help  coordinate 
care,  or  at  least  to  keep  in  touch  with  the 
hospital  by  phone. 

What  to  expect  after  help  arrives:  If  you 

feel  the  emergency  medical  technicians 
(EMTs)  aren't  doing  something  thai 
should  be  done,  by  all  means  speak  up. 
But  be  aware  that  interfering  could  dis- 
tract medical  personnel  and  jeopardize 
the  care  of  the  injured  person. 

Once  HMTs  arrive,  they  make  an  ini- 
tial assessment  of  the  injury  and  begin 
first-aid  care.  The  goal  is  to  stabilize  the 
victim,  using  basic  techniques  such  as 
providing  oxygen  and  stopping  bleeding 
as  well  as  more  advanced  procedures, 
known  as  advanced  life  support.  These 
include  defibrillation  (using  electrical 
shock  to  start  the  heart)  or  inserting  an 
intravenous  line. 

Just  how  much  first  aid  can  an  KMT 


administer?  It  varies  from  community 
to  community,  depending  on  the 
amount  of  training  the  EMTs  have  had. 
EMTs  in  urban  areas  are  often  paid  pro- 
fessionals who  have  a  high  level  of  train- 
ing, while  those  in  rural  areas  may  be 
volunteers  who  are  able  to  provide  only 
basic  first  aid. 

If  you're  concerned  that  EM  I"  training 
in  your  area  is  not  sufficient,  find  out  if  a 
private  or  hospital-run  ambulance  service 
has  rescue  workers  who  are  better 
trained. 

The  best  place  to  go  for  care:  In  most 
cases,  the  decision  about  where  to  take  a 
patient  is  made  by  the  rescue  workers. 
Part  of  their  training  involves  assessing 
injuries  and  determining  ihe  best  place 
for  treatment. 

That's  not  always  the  nearest  hospital, 
says  Gerald  Strauch,  M.D.,  director  of 
the  trauma  department  at  American  Col- 
lege of  Surgeons,  in  Chicago.  "A  patient 
is  usually  taken  to  the  hospital  or  trauma 
center  best  equipped  to  take  care  of 
him,"  he  says.  Burn  vicliins,  for  in- 
stance, may  be  better  treated  at  one  facil- 
ity, while  heart-attack  patients  might  be 
more  suited  for  another. 

Of  course,  victims  or  family  members 
have  the  right  to  override  any  decision 
and  direct  paramedics  to  the  hospital  of 
their  choice,  says  Ruof,  who  did  pre- 
cisely that  when  his  (continued) 
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Getting  your 
money's  worth 
never  tasted 
so  good. 

Just  think;  you  can  have  Stouffer's® 
famous  home-cooked  taste  for  about  the 
same  price  as  ordinary  entrees.  But  what  a 
difference!  We  make  dozens  of  dishes  that 
taste  ahnost  as  good  as  if  you  made  them 
yourself.  And  with  Stouffer^s  quality  you 
know  you're  getting  the  best  value  of  all. 


Getting  your 
money's  worth 
never  came  \yith 
so  many  choices. 

Look  at  all  the  ways  you  can 
enjoy  Stouffer's'  close-to-home 
taste.,  ior  around  $2.* 


Gm£h  Pepper 
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hook  the  paiieiu  up  to  a  vcniilati)r. 
Blood  pressure  and  pulse  and  extremi- 
ties are  monitored  for  shock.  At  the 
first  signs  of  this  condition,  emergen- 
cy workers  administer  intravenous  flu- 
ids and  blood. 

AN  OUNCE  OF  PREVENTION 

Hut  even  the  best  emergency  care  is  no 
match  for  preventing  accidents  and  med- 
ical crises  in  the  first  place. 

"As  much  as  we  need  a  good-quality 
emergency-care  system,  we  also  need  to 
be  looking  at  preventive  measures,"  says 
Ruof.  Hxperis  say  that  the  rate  of  trauma 
could  be  lowered  significantly  if  the  pub- 
lic followed  this  advice: 

■  Maintain  a  healthy  lifestyle.  Avoid 
heart  attacks  by  lowering  intake  of  fat, 
quitting  smoking  and  getting  regular 
exercise. 

■  Drive  safely.  Almost  2  million  peo- 
ple were  seriously  injured  or  killed  in 

motor-vehicle  acci- 
dents in  1990. 
Wear  seatbelts  and 
buy  cars  with 
airbags.  Place  in- 
fants and  small 
children  in  car 
seats.  Obey  speed 
limits.  Don't  drink 
and  drive. 

■  Wear  a  helmet 
if  you  ride  a  bicy- 
cle or  motorcycle. 
Each  year,  some 
fifty  thousand  bi- 
cyclists suft'er  head 
injuries. 

■  Keep  your  home 
safe.  Make  sure 
floors  and  stair- 
Nancy  Brinker  and  her  husband,  J^eXcrthe^TkeH- 
Norman,  who  was  seriously  hurt  j^^^^j  fg,,,  ^cep 
in  a  sporting  accident  last  year,  poisonous  sub 
"Because  of  my  prior  icnowi-  stances  locked  up 
edge,  I  was  able  to  react  quickly  and  out  of  sight, 
and  help  get  the  kind  ol  emer-  Don't  keep  guns  in 
gency  care  that  saved  his  life,"  the  house  Install 
Brinker  says.                                smoke  detectors 

and  keep  matches 
away  from  children.  Use  window 
guards  and  stair  gates  to  protect  tod- 
dlers from  falls.  Pay  special  attention 
when  your  child  is  on  a  changing 
table  or  playground  equipment  or  in  a 
baby  walker. 

■  Don't  forget  about  water  safety. 

Wear  life  preservers  when  boating,  stay 
away  from  fast-moving  rivers,  make 
sure  pools  are  covered  up  when  not  in 
use  and  always  keep  an  eye  on  children 
in  the  water.  Kids  under  age  four  and 
young  people  aged  fifteen  to  twenty- 
four  are  at  highest  risk  of  drowning, 
and  pools  are  the  main  culprit.  ■ 
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i  f  emergency 

ar-okl  nephew  was  hit  by  a  car 
ingion,  two  years  ago. 

the  reputation  of  the  National 
's  Medical  ('enter,  Ruof  told 
Tiedics  to  lake  the  boy  there, 
complied. 

,  helpful  to  be  aware  of  the 
nedical  facilities  in  your  area 
low  what  each  one  does.  Find 
ur  local  hospital  has  a  tradi- 
lergency  room  and  if  it's  been 
as  a  trauma  center.  What's 
rence?  "  The  hospital  cmer- 
nm  treats  all  sorts  of  diseases 
ies,  from  minor  to  life-threat- 
rxplains  Champion.  "  Trauma 
teat  only  patients  who  have 
I  life-threatening  injuries."  He 
;  any  significant  injury  to  the 
head  should  ideally  be  evalu- 
1  a  trauma 

ts  with  se- 
ries have  a 

r  chance  of 

in  a  trauma 

an  in  a  tra- 

cmergency 

4EMA  re- 

t  while  be- 

;0  and  60 

of  patients 

)nventional 

icy  rooms, 

ality  rate  is 
20  percent 

i  centers. 

rtunately, 

ople  aren't 

;e  lifesaving 

.  Typically, 

in  need  of  a 

renter — but 

one — is  sta- 

it  the  near- 
■  lital  before 

•ansferred, 
;  air. 

I  you  get  to 
hospital: 

I  icy-room  staff  screen  arrivals 
I  ng  to  a  principle  known  as 
'atients  are  grouped  into  one  of 
itegories:  emergent — life-  or 
eatening  injuries  that  require 
ite  attention;  urgent — injuries 
n't  life-threatening  but  need 
attention,  such  as  broken 
nd  non-urgent.  Those  most  se- 
njured,  of  course,  get  priority, 
irs  who  begin  working  on  the 
initially  focus  on  the  ABCs  of 
icy  care:  airway,  breathing  and 
ion.  They  make  sure  the  pa- 
irway  is  clear  and,  if  necessary. 


Nothing  comes 
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children^  allergy  medication  ever? 
/Wiethe  medical  communily 
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They'll  tell  you  that  Benadryl  Elixir  is  now  alcohol-free.  So  now 
there's  another  reason  to  depend  on  Benadryl  to  relieve  your  child's 
sneezing,  runny  nose,  and  itchy,  watery  eyes.  After  all,  Benadryl  is  the 

histamine-blocker"' doctors  have  trusted  longer  than  any  other 
allergy  medication  for  proven  relief.  And,  it  has  a  great  cherry  taste. 

New!  Trusted  Benadryl  relief  without  alcohol! 


Benadiyl 


Smart  Buys"  from 

Broyhill 


Enter  ;i  world  of  coml'ort  cind  style.  Enter  the  world  of 
Broyhill  upholstery,  a  versatile  selection  designed  to  provide 
plush  seating  and  timeless  beauty  in  seHings  that  will  welcome 
friends  and  family  effortlessly  through  the  years. 

Here,  Broyhill  has  created  today's  cottage  look,  with  a  sofa 
featuring  a  gently  shaped  sweetheart  back.  The  settee  has  warm 
pine  trim  that  complements  coordinating  occasional  tables.  Each 
style  and  fabric  has  its  own  unique  appeal.  But,  gathered  as  a  group. 
Broyhill's  cottage  furnishings  are  charmingly  companionable. 

t-eatured  Above:  Sota.  $1(110.  .Scitcc.  $775.  Club  Chan.  %S75.  Ottoman.  $250.  Round 
-amp  Table.  S225.  Commode  lind  Table,  S24(),  Tiunk.  %4}5. 


Reclining  units  on  each  end  of  the  sofa  and 
an  exceptionally  plush  subdued  plaid  fahric 
enhance  the  built-in  comfort,  sturdy  durability 
and  attractive  style  of  this  casual  group. 
Featured  Above:  Fully  Reclining  Sofa.  $1 160. 
Rocker/Recliner,  $650,  Commode  F,nd  Tables. 
$250  each.  Display  Cocktail  Table,  $625. 


Above,  classic  details  include  warm  cherry  trim 
accents  and  panel-matched  tloral  jacquard.  $910. 
Commode  End  Table.  $275. 


I  he  vibrant  lloral  pattern  overprinting  luxurious 
jacquard  is  the  perfect  finish  to  this  sofa's  tradi- 
tional style,  $1025,  Round  Lamp  Table,  $.^65, 


20  TOP  TRAVEL  TIPS 

By  .Alexandra  Mayes  BirnJ^aW 


I've  been  a  traveler  since  child- 
hood. Any  place.  Any  time.  My 
bags  are  packed. 
Over  the  years  I've  learned 
that  the  key  to  any  successful 
vacation  is  to  know  what  you  want 
from  a  trip  and  how  much  you  really 
can  afford  to  spend.  Knowing  what 
you  want  entails  planning.  And  if  at 
any  point  the  planning  process  be- 
comes overwhelming,  turn  to  a  travel 
agent;  choose  the  agent  with  the  same 
care  and  consideration  you'd  use  when 
choosing  a  doctor  or  lawyer. 

Also,  be  flexible.  Turning  left 
when  you  should  turn  right  might 
just  become  the  highlight  of  your 
trip.  Much  of  what  I  know  about 
traveling  was  learned  because  I  made 
what  turned  out  to  be  very  lucky 
mistakes.  Here  are  twenty  tips 
to  remember. 

■  Call  the  hotel  directly  when 
m.aking  reservations.  Desk 
clerks  often  know  more  about 
their  hotel's  promotions  than 
do  operators  at  the  hotel  chain's 
toll-free  reservations  number. 

■  Pay  particular  attention  to 
the  dates  when  off-season  rates 
go  into  effect.  In  the  Caribbean, 
for  example,  hotel  prices  rou- 
tinely drop  30  to  60  percent 
from  April  16  to  December  15. 

■  During  the  winter,  hotels  in 
major  U.S.  cities  very  often  of- 
fer special  weekend  rates  in  or- 
der to  fill  rooms  vacated  by  the 
weekday  business  traveler. 
Larger  hotels  that  cater  to  con- 
vention and  commercial  busi- 
ness are  more  likely  to  do  this. 

■  For  safety's  sake,  avoid  hotel 
rooms  on  the  ground  floor  that 
open  to  the  outside,  or  rooms  on  the 
top  floor  that  allow  access  to  the  roof 

■  For  a  family,  two  couples  or  just  a 
group  of  friends,  a  furnished  rental 
apartment,  condo  or  house  can  be 
less  expensive  than  staying  in  a  hotel. 

■  A  home  exchange  is  another  unbe- 
lievably inexpensive  way  to  ensure 
comfort  and  reasonable  living  quar- 
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ters  with  amenities  that  no  hotel 
could  possibly  offer. 

■  Foreign  hotels  routinely  add  astro- 
nomical surcharges  to  bills  for  tele- 
phone calls — sometimes  300  to  400 
percent!  Ask  about  surcharge  rates 
before  making  a  call. 

■  The  two  best  times  to  make  reser- 
vations for  the  Christmas  holidays 
are  about  a  year  in  advance,  or  a  day 
or  two  before  you  want  to  leave, 
when  a  last-minute  cancellation 
might  make  this  possible. 

■  When  buying  an  airline  ticket 
from  a  consolidator  (an  organization 
that  buys  a  block  of  seats  from  an 
airline  and  sells  them  at  a  discount 
to  consumers),  confirm  your  reser\'a- 
tion  by  calling  the  airline  directly 
the  following  day. 


Guest  Travel  Editor  Alexandra  Mayes 
birnbaum  is  the  editorial  consultant 
to  the  birnbaum  travel  cuides,  pub- 
LISHED BY  HarperCollins 

■  The  best  way  to  lock  in  a  seat  as- 
signment on  a  plane  is  to  visit  an  air- 
line ticket  office  (or  one  of  a  select 
group  of  travel  agents)  to  secure  a 
boarding  pass  for  your  flight. 

■  To  reduce  the  chances  of  your  lug- 
gage going  astray,  remove  all  airline 
tags  from  previous  trips  and  label 
each  bag  inside  and  out.  Make  sure 


the  new^  tag  attached  by  the  airline 
coded  correctly  for  your  destination 

■  Travel  brochures  are  written  , 
entice  you  to  sign  up  for  a  packaf 
tour — but  the  language  is  often  d 
ceptive.  Double-check  all  rates  b 
fore  signing  up;  beware  of  addition 
charges  that  may  not  be  included. 

■  When  booking  a  cruise,  ask  abo 
medical  facilities  on  board.  Mo 
ships  have  a  doctor,  but  it's  not  r 
quired  by  law. 

■  A  cruise-only  travel  agency  c. 
best  help  you  choose  a  cruise  sh 
and  itinerary.  To  find  one,  call  t^i. 
National  Association  of  Cruise  Onjp 
Agents  (NACOA),  516-378-9006. 

■  Before  buying  a  ticket  on  a  ch: 
tered  plane,  check  out  the  compai 
that  runs  the  charter.  The  Bett 

Business  Bureau  in  the  comp 
ny's  home  city  can  tell  you 
complaints  have  been  lodg 
against  it. 

■  Join  a  last-minute  travel  cl 
if  you  have  a  flexible  schedii 
Trips  can  be  announced  a^  I 
tie  as  a  few  days  or  as  much 
two  months  before  depai ' 
some  clubs  charge  no  fee.  , 

■  The  key  to  buying  trip-ca 
cellation  insurance  is  to  b 
enough  to  guarantee  full  reii 
bursement  for  the  cost  of  t 
package  or  charter,  as  well 
the  cost  of  catching  up  with 
tour  after  its  departure  or 
traveling  home  at  full  econor 
fare  if  you  have  to  forgo  the 
turn  flight  of  your  charter. 

■  When  planning  a  tour,  be  si 
to  ask  whether  you  get  a  full 
fund  if  you  cancel  your  plans. 

■  Not  all  foreign  goods  a 
less  expensive  in  an  airport  duty-fr 
shop.  Do  some  comparison  shoppi 
before  your  trip,  so  you  know  t 
price  you  would  pay  at  home. 

■  If  you're  traveling  with  childre 
break  trips  into  half-day  segmen 
and  allot  time  for  running  aroun 
Keep  driving  time  to  a  maximum 
four  to  five  hours  a  day. 


Corners  as  rour)ded  as  wind- 
sculpted  stone.  A  design  that 
fits  flush  with  cabinetry  to 
blend  in  seannlessly  with  its 
environnnent.  Convection  heat 
that  browns  as  evenly  as  the 
sun.  just  a  few  of  the  thought- 
ful details  in  the  freestanding 
range  designed  by  KitchenAid: 
From  an  idea  sparked  by  Mother 
Nature.  Call  1-800-422-1230 
to  learn  more. 


KitchenAid^ 

FOR  THE  WAY  IT'S  MADE" 


FABULX>US  FALL  FLINGS 


Savor  the  magic  of  a  fall  landscape  bursting  with  color: 
Explore  a  national  pai  k,  forest  or  wildlife  refuge;  take  a 
drive  along  one  of  the  country's  most  scenic  byways;  or 
pamper  vourself  with  long,  peaceful  walks  at  a  country 
inn.  Gain  a  new  perspective  on  colorful  foliage  with  one  of 
our  ten  {)icks  for  relaxing  fall  getaways 


DRIVE  VIRGINIA'S 
BLUE  RIDGE  PARKWAY 

One  of  the  USA's  most  famous  scenic 
highways,  the  Blue  Ridge  Parkway 
stretches  for  four  hundred  seventy 
miles  from  Virginia's  Shenandoah 
National  Park  to  North  Carolina's 
Great  Smoky  Moun- 
tains. The  road  strad- 
dles mountain  peaks 
and  dips  into  scenic 
valleys,  twisting  by 
overlooks  and  dap- 
pled hillsides.  Along 
the  roadside,  farmers' 
stands  burst  with  ear- 
ly pumpkins  and  late- 
season  corn.  Stay  in 
one  of  the  area's  cozy 
bed-and-breakfast 
inns  and  take  time  to  hike  the  trails 
and  visit  such  sites  as  the  Luray  Cav- 
erns, in  Virginia,  and  the  Folk  Art 
Center,  in  Asheville,  North  Carolina. 
For  a  brochure,  contact  the  Blue 
Ridge  Parkway  Association,  P.O.  Box 
453,  Asheville^  NC  28802;  or  call  Vir- 
ginia Tourism,  800-258-4748. 

TAKE  A  SCENIC  TRAIN 
RIDE  IN  WEST  VIRGINIA 

Appreciate  the  rugged  West  Virginia 
landscape  in  comfort  aboard  the  Po- 
tomac Eagle,  a  diesel  train  that  trav- 
els round-trip  from  Romney,  West 
Virginia.  You'll  have  three  hours  to 
admire  the  pastoral  countryside  and 
multihued  mountains  as  the  train 
chugs  along,  following  the  south 
branch  of  the  Potomac  River.  Be  on 
the  lookout  for  nesting  eagles  and 
eighteenth-century  houses.  Tickets 
cost  $17.50  for  adults,  $15.75  for  se- 
niors and  $11.50  for  children. 


There's  no  charge  for  kids  under  the 
age  of  three.  The  first-class  lounge 
car  is  $40  per  person,  including  a 
lunch  (reservations  recommended). 
The  train  runs  through  October.  Call 
800-22-EAGLE.  To  extend  your  stay 
in  Romney,  lodge  at  the  Hampshire 


Transport  yourself  into  the  midst  of 
breathtaking  fall  color 

House  1884,  a  bed-and-breakfast  inn 
with  rooms  from  $65  to  $80  for  two 
people.  Call  304-822-7171. 

TOUR  CALIFORNIA'S 
WINE  COUNTRY 

In  fall,  the  vineyards  of  California's 
Napa  Valley  are  lush  with  fruit,  and 
the  musky  scent  of  crushed  grapes 
tinges  the  air.  If  you're  feeling  adven- 
turous, a  hot-air-balloon  ride  is  a  great 
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way  to  get  a  scenic  overview 
vineyards  and  the  russet  May4i1 
mountains.  When  you  come  bfk 
earth,  you'll  want  to  tour  suchioi 
places  as  Domaine  Chandon 
for  its  champagne,  and  the 
Mondavi  W'inerv'.  Cap  your 
by  soaking  in  the  mineral  \\a 
the  nearby  town  of  Calistoga. 

The  Vintage  Inn  (800-351- 
in  Yountville,  can  help  arran: 
tour  and  offers  double  roon, 
champagne  buffet  breakfa^ 
$129  per  night.  For  additional 
mation,  call  the  Napa  Vallc\ 
tor's  Bureau,  707-226-7459. 

CYCLE  THROUGH  ! 
PENNSYLVANIA  DUTCH 
COUNTRY 

Spend  a  weekend  pedaling  alo 
gently  rolling  back  roads  of  Pen 
vania  Dutch  Country.  You'll 
along  paths  that  wind  by  Ami 
Mennonite  farms  and  throu] 
famous  covered  bridges.  You 
ward  yourself  with  a  sweet  fr 
Wilbur  Chocolate  Factory  or  |p 
zel  from  the  Sturgis  Pretzel  b' 
And  take  time  to  brow^ 
farmers'  market  at  Bii 
Hand  for  savon,'  baked  c 
and  fresh  fruit  and  \p 
bles.  In  the  eveninu 
with  a  hearty  diniu 
country  inn.  The  ihi\ 
trip,  October  8  to  1  1 .  ' 
$429  per  person;  the  t  i 
trips  October  3  to  8  an 
ber  17  to  22  are  $855  p 
son.  Contact  VCC  Four  S 
Cycling,  802-244-8751. 


CAMP  IN  THE  GREAT  SM< 
MOUNTAINS  NATIONAL 
PARK,  NORTH  CAROLINA 

The  vistas  overlooking  the  j: 
Smoky  Mountains  are  delighu 
series  of  cragg\'  peaks  and  soft  i 
that  roll,  seemingly  endlessb 
the  blue  mist  from  which  the 
tain  range  takes  its  name.  For  v 
ty  miles  these  dramatic  {conn 
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(continued)  mountains  straddle 
the  border  of  Tennessee  and  north- 
western North  Carolina.  Hiking 
trails  take  you  past  waterfalls  to 
panoramic  views.  For  those  who  like 
their  nature  wild,  there's  plenty  of 
backcountry,  but  for  those  who  want 
to  walk  on  the  mild  side,  try  one  of 
the  fourteen  Quiet  Walkways,  short 
trails  of  V4  to  Vi  mile  in  length,  lo- 
cated near  the  main  roads. 

There  are  a  number  of  camp- 
grounds to  choose  from,  three  of 
which  require  reservations  in  fall.  Call 
Mistix,  800-365-CAMP.  For  informa- 
tion on  the  other  campgrounds  and 
the  park  lodge,  call  the  park  head- 
quarters in  Gailinburg,  Tennessee, 
615-436-1200.  The  Northwest  Passage 
Outing  Club  offers  a  guided  hike  Oc- 
tober 16  to  23,  which  departs  from 
Gatlinburg.  The  cost  is  $780,  plus  $35 
for  membership,  and  includes  all 
meals,  camping  equipment,  guides 
and  permits.  Call  800-RECREAT. 

FLOAT  THROUGH 
WYOMING'S  GRAND  TETON 
NATIONAL  PARK 

Gliding  along  the 
Snake  River 
through  Grand 
Teton  National 
Park,  you're  like- 
ly to  see  moose  in 
the  willow  thick- 
ets, elk  by  the 
cottonwoods  and 
beaver  at  the  wa- 
ter's edge.  The 
jagged  snow- 
capped Grand 
Teton  peaks  glis- 
ten in  the  sun  as 
you  raft  for  ten 
miles  in  this  dra- 
matic landscape. 

One  company  that  operates  these  gen- 
tle journeys  is  Barker-Ewing  Scenic 
Tours,  Inc.,  800-365-1800.  Trips  de- 
part daily  through  September  and 
cost  $30  for  adults,  $20  for  children 
aged  four  to  twelve.  For  information 
on  the  park,  call  the  Moose  Visitor's 
Center,  307-733-2880.  For  lodgings 
and  attractions  in  the  gateway  town  of 
Jackson  Hole,  Wyoming,  call  the  Visi- 
tor's Council,  800-782-001 1 . 


CRUISE  THE 

ST.  LAWRENCE  RIVER 

Enjoy  a  steamboat  cruise  on  a  lazy 
river  with  scenic  shorelines.  The  St. 
Lawrence  Cruise  Line,  Inc.,  offers 
four-night  trips  aboard  the  cozy 
Canadian  Empress,  a  replica  steam- 
boat with  thirty-two  cabins  that  sails 
along  the  St.  Lawrence  River  from 
Kingston,  Ontario,  to  Montreal, 
Quebec,  in  Canada.  In  the  fall,  the 


Take  to  the  water  for 
spectacular  views  of 
soaring  mountains 
and  cypress  trees 

Thousand  Islands 
that  dot  the  river  for 
a  fifty-mile  stretch 
are  covered  with 
brightly  colored  fo- 
liage. The  four-night 
trips  depart  on  Octo- 
ber 10,  14  and  18. 
Prices  start  at  $832 
per  person.  A  five- 
night  cruise  between 
Kingston  and  Quebec 
City  departs  October 
5  and  costs  $1,038  per  person.  Call 
800-267-7868  for  more  information. 

HIKE  INN  TO  INN  ALONG 
MINNESOTA'S  LAKE 
SUPERIOR  TRAIL 

The  woods  along  Lake  Superior 
Trail  are  thick  with  maple,  birch  and 
aspen  that  provide  beautiful  fall  col- 
or. Each  day  on  your  guided  hike 
with  the  Northwest  Passage  Outing 
Club,  you'll  cover  five  to  ten  miles. 


with  plenty  of  time  to  enjoy  tl-cl 
and  pebble  beaches,  as  well  s 
scenic  coves  for  picnic  lunchs 
expansive  views  of  Lake  Su;r 
Each  night,  a  van  transports  \a 
your  luggage  to  another  rusi:  j 
The  October  13  to  17  trip,  whh 
parts  from  Wilmette,  Illinoi,c! 
S490,  plus  SlOO  for  grounds 
portation  and  S35  for  memb-s 
Call  800-RECREAT. 

CANOE  THROUGH  THE 
OKEFENOKEE  NATIONAL 
WILDLIFE  REFUGE, 
IN  GEORGIA  I 

Paddling  along  the  one  hi 
twenty  miles  of  canoe  trai' 
Okefenokee  Swamp,  th. 
wildlife  refuge  in  the  easier 
takes  you  into  a  land  wherelll 
tors  bask  on  logs  and  whi 
perch  on  Ogeechee  tupelo  t; 
fall,  the  needles  on  the  ever-,: 
cypress  trees  turn  brown,  thcc 
on  the  maples  flash  red,  and 
wildflowers  fill  the  river 
Wilderness  Southeast  (912-8^* . 
offers  a  cross-swamp  campig 
October  9  to  13  for  $410.  Oi'e 
canoe  and  go  on  your  o\a. 
Stephen  C.  Foster  State  P.; 
west  entrance  to  the  refuge, 
rent  for  $51  to  $61  per  nig! 
912-637-5274  for  reser\^ations. 

STAY  AT  A  HISTORIC  HOEf 
IN  VERMONT'S  GREEN 
MOUNTAINS 

Pamper  yourself  at  the  Equijo: 
Manchester  Village,  Vermont. " 
scale  resort  on  eleven  hund; 
The  hotel,  which  dates  to  17h 
a  civilized  way  to  savor  the 
Mountains'  fall  color.  Play  gi 
celebrated  Gleneagles  course  : 
view  of  Mount  Equinox,  h  .. 
nearby  Appalachian  Trail  an 
cle  past  farmlands  and  thrti;i 
ered  bridges  to  the  neigl 
towns  of  Woodstock  and  i: 
Shop  more  than  one  hundred' 
outlets  in  Manchester  Genu 
come  back  to  a  massage  at  i\ 
spa  and  a  dinner  of  classic  Ne 
land  fare.  Double  rooms  stai  1 1 
through  October  31.  Several  r- 
are  available.  Call  800-362-47- . 

— Candyce  II.  t 
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THEME-PARK  THRILLS 


Even  if  \ou\e  been  to  a  theme  park  once,  yon  probalDly 
haven't  seen  it  all — they're  always  adding  new  attractions, 
just  like  the  ten  listed  below.  There's  something  new  and 
exciting  at  each  and  every  one.  So  ()lan  to  visit  your  fa- 
vorite tliis  fall,  when  the  summer  heat  and  long  lines  have 
subsided  (fall  hours  can  be  limited,  though,  so  call  ahead) 


BUSCH  GARDENS, 
TAMPA  BAY,  FLORIDA 

An  eighty-acre  re-creation  of  the 
African  Serengeti  Plains  sets  Busch 
Gardens  apart  from  run-of-the-mill 
theme  parks.  That,  along  with  rides 
and  live  performances,  makes  this 
three-hundred-acre  park  well  worth  a 
visit.  But  hang  on  tight  when  you  ex- 
perience Busch  Gardens'  newest  ride; 
Kumba  is  one  of  the  Southeast's 


tubiesl  loiler  coasters;  it  sliouids 
along  the  track  at  speeds  of  up  to  65 
miles  per  hour,  turning  riders  upside 
down  seven  times. 

Once  you've  recovered  from  the 
excitement  of  Kumba,  visit  Lash,  the 
newest  silverback  gorilla  at  the  My- 
ombe  Reserve,  a  gorilla  and  chim- 
panzee habitat.  Call  813-987-5171 
for  more  information. 

DISNEYLAND, 
ANAHEIM,  CALIFORNIA 

The  first  of  the  Disney  megaparks, 
Disneyland  opened  in  1  955  with 


eighteen  major  attractions.  Today,  the 
park  has  grown  to  accommodate  sixty 
attractions  and  themed  areas,  and 
last  January,  Mickey's  Toontown 
opened  as  the  first  new  area  in  twenty 


Fun  for  every  age:  from  a  zooming 
roller  coaster  to  a  gentle  slide 

years.  There,  tykes  interact  with  car- 
toon characters  on  their  own  turf:  Kids 
can  greet  Chip  'n  Dale  in  their  tree- 
house,  hug  Donald  Duck  on  his  boat, 
the  A^/ss  Daisy,  sample  Minnie's  per- 
fume and  bounce  off  the  inflated 
walls  in  Goofy's  house.  For  more  in- 
formation, call  Disneyland  Guest  Re- 
lations, 71  4-999-4565;  or  for 
information  on  a  package  vacation, 
call  the  Walt  Disney  Travel  Company, 
714-520-5050. 

SESAME  PLACE, 
LANGHORNE,  PENNSYLVANIA 

Young  fans  of  the  long-running  TV 
show  Sesame  Street  will  adore  this 


theme  park,  where  chorocterj 
the  show  roam.  Throughout  th'pj 
kids  can  enjoy  wiggling  tho" 
mazes,  bouncing,  crawling  c 
ing  for  the  pure  joy  of  it.  At 
bug  Land,  Sesame  Place's 
area,  kids  learn  about  recycl  • 
fun  new  way.  Twiddlebugs  are  e 
vironmentally  conscious  critte,  v 
live  in  Ernie  and  Bert's  flowqb 
they're  known  for  gathering  d 
objects  and  making  creative 
them.  In  Twiddlebug  Land,  thdj 
jects  are  re-created  to  sec; 
youngsters  see  the  world  tfa. 
Twiddlebug  eyes.  Kids  slide  o  o 
ant  spoon,  climb  on  a  sixteen-i- 
sand  pail  and  get  sprinkled  by 
teen-foot-tall  watering  can.  C 
752-7070. 


SEA  WORLD  OF  TEXAS, 
SAN  ANTONIO 

With  two  hundred  fifty  acn 
World  of  Texas  is  the  world's  an 
marine-life  park.  Creatively  'oi 
shows  and  educational  exhibitlm 
learning  about  fish  and  sea 
fun.  After  your  kids  discover  tli 
cal  behavior  of  whales,  pengu? 
lions  and  dolphins,  let  them 
Shamu's  Happy  Harbor  and 
sharks  at  the  coral  reef.  The,  ■ 
can  cool  off  by  jumping  in  th 
pool  and  splashing  down  the 
Lost  Lagoon,  a  tropical  islan.- 
teryfun.  Call  512-523-3630. 

UNIVERSAL  STUDIOS, 
ORLANDO,  FLORIDA 

Experience  the  excitement  of  - 
popular  movies  through  a  si 
clever  rides  at  Universal  Studic  r 
da,  the  largest  film  and  TV  stu(r 
side  of  Hollywood.  A  brand-nt 
tour  allows  you  to  relive  the  1 1 
Jews — if  you  dare.  Other  pr 
vorites  include  the  high-tech  Ec 
The  Future  ride,  and  Earthq 
ride  that  simulates  the  tremcs 
natural  disaster.  On  HalloweerHc 
Night,  you'll  come  face-to-fc? 
ghouls  and  zombies,  fcoif 


G.E.8 


Live  1  he  Legend 


Live  the  legend  of  Mark  Twain's  Mississippi  on 
America's  only  two  overnight  paddlewheel 
steamboats,  the  legendary  Delta  (hieen  and 
the  magnificent  Mississippi  Qiwen. 

Relax  as  our  ail-American  crews  take  vou  back 
to  the  heart  of  our  great  country  on  a  3-  to 
12-night  adventure  traveling  the 
Mississippi,  Ohio,  Tennessee  or 
Cumberland  rivers.  You'll  be  treated 
like  the  guest  of  honor  in  a  fine  old 
home  as  you  enjoy  exciting  enter- 
tainment, tantalizing  cuisine. 


fascinating  shore  tours  and  all  the  luxuries 
you'd  expect  on  an  authentic  "floating  palace."  In 
fact,  the  Delta  Oueen  is  so  authentic  she's  a 
National  Historic  Landmark. 

If  you've  always  dreamed  of  going 
Steamboatin'  there  isn't  a  better  time  to  live  the 
legend  than  now.  For  a  free  copv  of  our 
deluxe  Steamboatin'  brochure,  contact 
your  travel  agent,  return  the  reph 
card  or  call  toll  free. 

1-800-543-1949 


The  Delta  Queen  Steamboat  Company 

30  Robin  Street  Wharf,  New  Orleans,  La  70130-1890 

Steamboatin",  Delta  Queen.  Mississippi  Queen  .ind  Lne  i  lie  Legend  are  legisiered  semcemarks  ot  Lhe  Delta  Queen  Steamboat  (.'.o. 


(continued)  and  make  your  way 
through  a  haunted  house  connplete 
with  chain-sow  maniacs  and  hungry 
vampires  (after  regular  park  hours,  on 
October  15,  16,  22,  23,  29,  30  and 
31).  Call  407-363-8000. 

HERSHEYPARK, 
HERSHEY,  PENNSYLVANIA 

Themed  around  Milton  S.  Hershey's 
chocolate  empire,  Hersheypark  offers 
a  sweet  day's  outing  with  more  than 
fifty  attractions  on  eighty-seven  acres, 
hiighlights  include  two  roller  coasters — 


closed  ride,  mars  your  visit.  (Take  the 
problem  to  the  guest  relations  repre- 
sentative.) Call  800-HERSHEY;  or,  in 
Pennsylvania,  800-242-4236. 

SIX  FLAGS  OVER 
GEORGIA,  ATLANTA 

Along  with  roller  coasters  and  water 
rides.  Six  Flags  Over  Georgia  fea- 
tures two  new  productions  starring 
Batman  and  Dennis  the  Menace.  At 
the  Batman  Stunt  Show,  top  stunt  pro- 
fessionals give  amazing  performances 
in  the  guises  of  Batman  and  the  Joker. 


the  sooperdooperlooper  and  th.e 
Sidewinder — as  well  as  the  Coal 
Cracker  flume  ride  and  a  1919 
corousel.  If  you  book  the  Breakfast  in 
the  Park  package  (available  from  the 
hlotel  hiershey),  you'll  get  beyond  the 
turnstiles  before  the  park's  official 
opening,  and  your  kids  can  cuddle 
with  the  life-size  hiershey  candy-bar 
characters.  To  sweeten  your  visit,  hler- 
sheypark  is  offering  a  new  "comeback 
guarantee"  that  grants  you  free  ad- 
mission on  another  day  if  anything 
vithin  the  park's  control,  such  as  a 


Don't  miss  Batman  and 

HIS  AMAZING  BATMOBILE, 

Alladin's  Royal  Cara- 
van AND  Shamu,  the 
killer  whale 

Follow  this  by  enacting 
some  tricks  of  your  own 
in  the  role  of  Dennis 
the  Menace.  In  a  mock 
screen  test,  you  can 
drive  a  car  through  the 
Wilsons'  living  room 
and  vacuum  the  furni- 
ture out  of  the  Wilsons' 
house.  Call  404-948- 
9290. 


KNOTT'S  BERRY  FARM, 
BUENA  PARK,  CALIFORNIA 

At  Knott's  Berry  Farm,  an  indepen- 
dently owned  family  theme  park,  the 
down-home  fun  includes  dolphin 
shows,  dinosaur  replicos  and  log- 
flume  rides,  plus  an  Old  West  Ghost 
Town  complete  with  stagecoach  and 
steam  train.  In  celebration  of  the  tenth 
birthday  of  Camp  Snoopy,  a  six-acre 
wooded  area  with  a  lake,  waterfalls 
and  pint-size  rides,  Knott's  Berry  Farm 
has  added  four  new  rides,  including  a 


Co  mp  Bus  that  spins  twenty  feeri 
air,  and  Snoopy's  Bounce,  cgii 
thirty-eight-foot-tall  inflated  st^ct 
in  which  kids  bounce  on  oi^ili 
cushions.  Don't  leave  withoutjcc 
ing  Indian  Trails,  an  area  th^  ft 
tures  the  art  and  culture  of  oi 
Americans.  Browse  among  the^ot 
poles,  KwakiutI  big  house  ail  j 
authentic  tepees,  and  en'yt  \ 
singers,  dancers  and  craftspoc 
Call  714-220-5200. 

PARAMOUNT'S  KINGS 
DOMINION,  DOSWELL, 
VIRGINIA 

Paramount  Communi;: 
takeover  last  year  of  Kings  C 
a  family  theme  park,  has  oc„ 
razzle  dazzle  of  movies  to  the  ri: 
roller  coasters  and  water  ride, 
new  Days  of  Thunder  ride  pu^s' 
the  driver's  seat  for  a  simulc* 
car  race;  special  effects  give 
sensation  of  zooming  alop' 
qiiles  per  hour  to  scenes  ' 
movie.  AfterAvard,  your  adrenolje 
return  to  normal  while  watchic 
new  Paramount  on  Ice  skatinc 
where  performers  glide  along  |  s 
to  themes  from  Star  Trek  andjio 
Gun  2^/2.  And  keep  an  eye  'ut 
alien  beings  from  Star  Trek 
the  crowds  strolling  the  park  ti 
son  are  scores  of  Klingons,  \ 
and  Romulans.  Call  804-876-;i)C 

WALT  DISNEY  WORLD, 
ORLANDO,  FLORIDA 

Disney  World  is  always  a  delict 
the  Magic  Kingdom's  rides,  \s 
MGM  studios  tour,  Epcot  C^ 
interactive,  scientific  exhibi, 
phoon  Lagoon's  water  ride  ( 
Pleasure  Island's  nightlife, 
the  newest  attractions  is  Alcic 
Royal  Caravan,  a  parade  of  cc 
ters  from  the  popular  movie  t 
dazzle  the  young  ones  with 
and  acrobats,  plus,  of  course,^ 
Ali  and  Princess  Jasmine  on  an 
carpet  atop  an  elephant.  Ac 
popular  new  attraction  is  d 
Mountain,  a  log-flume  rid 
plunges  your  boat  five  storie;d; 
into  the  spray  at  40  miles  peh 
Call  407-W  DISNEY. 

— Candyce  U.  ' 
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It's  Not  "Vbur  Imagination. 

rhis  ,^r| 

)og  Food  ^* 

Could  Actually  Make 


A  Do 


^^'^^Handsome'.' 


—Robert  Urich 

Puriiui    O  N  E  colors  or  preserva- 

Laiiih  &  Rice  For-  fives.  And  yoni'  (Ioi> 

inula  helps  promote  w  ill  find  it  has  a 
a  healthy  skin  taste  he'll  love 

and  shiny  coat. 


ye.s,  it  could  even  E 


Its  also  ^ood  to  know  that  Purina  O  NE 
makes  a  variety  of  other  quality  formulas 
for  dogs  and  ccUs  of  all  life  stages 

So  try  Purina  O  NE  brand  Lcunb  & 


ike  a  dog  look  a  little  more  handsome, 
"hats  because  it  starts  with  real 
\nb,  a  high-quality  ingredient  iu>t  founil  Rice  Forniula.  Its  the  first  dog  food  of  its 
most  dog  foods,  followed  by  brewers  rice  kind  in  your  grocery  store.  And  considering 
d  other  wholesome  in-    '  all  its  wholesome  ingre- 


•  ?dients.  Its  naturally 
'  'served  with  vitamin  E. 
has  no  added  artificial 


J  RalMon  Purina  Company 


U  R  I  N  A  0-N 


dients,  it  should  be  the 
first  of  its  kind  in  your 
dog's  bowl. 


SECOND    TO  NONE 


As#}eca/ 


Gogs 

Anphere 

V  Bedroom 
A  Playroom 
•  Basement 


Teaches 
organization,  ^ 
motivates...  and  it'slCin 


CHILDREN'S 


V  Adjustable  shelves, 
hooks,  pegs 

A  Durahle  plastic 

•  63  stick-on  letters  . 

Available  at. 

Baby's  Room,  Bed,  Bath  &  Beyond,  FAO  Schwarz,  Meijop, : 
Spiegel,  Toys  R  Us,  USA  Baby,  Venture,  Wal-Mart  | 

For  a  store  near  you  call  1*800  233*T0YS  ' 


FAMILY  CRUISE 


The  right  cruise  can  be  a  terrific  family  vacation. x 
exciting  and  affordable.  For  a  single  price,  your  fajil' 
accommodations,  meals  and  airfare  are  coverec^t 
cost  that's  typically  far  less  than  a  similai'  resort  ]« 
age.  In  general,  the  only  "extras"  you'll  encounter  are  for  shoi'  f 
cursions  and  for  an  evening  baby-sitter. 

Some  cRiise  lines  offer  gi'eat  discounts  for  kids  and  allow  rli  I' 
under  two  to  travel  for  free  in  their  parents"  cabin.  Others  haw  ^ 
prices  for  single  parents  traveling  with  cliildren.  Most,  if  not  all. 
lines  also  offer  discounts  to  those  who  book  early.  A  good  trawl 
can  often  get  you  an  additional  10  to  20  percent  off  the  list  prid 
The  best  family  cruises  provide  three  or  four  separate,  ai: 
propriate  programs  for  toddlers  through  late  teens  that  arc  - 
vised  by  trained  counselors  and  run  from  morning  to  eajiy  ex  •  i 
These  programs  keep  energetic  kids' occupied  with  fun  acti^  ilI- 
parents  can  relax,  knowing  that  their  children  are  well  takn 
of  and  having  a  great  time  with  others  their  ow  n  age.  \<ju  - 
also  look  for  a  ship  with  designated  recreation  ajeas  for  kids,  n 
excursions  geared  for  children 
and  kid- friendly  menus. 

With  that  in  mind,  here  are 
eight  of  the  best  family  cruises 
(all  [irices  are  list,  per  person, 
double  occupancy,  for  an  inside 
calkin  unless  otherwise  stated): 


PREMIER  CRUISE  LINES 

The  Official  Cruise  Line  of  Walt  Dis- 
ney World  is  one  of  the  current  fa- 
vorites among  family  cruisers.  Their 
seven-day  package  combines  a  Dis- 
ney World  vacation  with  a  Bahamas 
cruise  on  Premier's  Big  Red  Boat. 
You  can  choose  to  spend  four  days 
at  Disney  World  and  three  days  on 
the  ship,  or  vice  versa.  The  Disney 
characters  join  you  on  the  cruise, 
which  includes  a  full-day  schedule  of 
programs  for  kids.  First  Mates,  aged 
two  to  four  years,  enjoy  Pluto's  Play- 
house, fully  equipped  with  a  slide 
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On  Premier's  Big  Red  Boat,  Kf 
TO  MEET  Mickey  and  pals  up  cu 

and  kids'  pool.  Those  five  to 
join  the  Kids  Call  group  for  tr 
hunts,  magic  shows  and  a  visit 
bridge  to  meet  the  captain.  Stc 
ers  are  eight-  to  ten-year-old; 


■  kites  on  deck,  play  in  the  ju- 
I,  snorkel  and  enjoy  Nintendo 
ions.  The  Navigator  group  is 
eleven  to  thirteen — they  have 
m  welcome-aboard  party, 
how  activities  and  beach 
s.  Teens  aged  thirteen  to  sev- 
;an  join  the  Teen  Cruisers  at 
;  II,  snorkeling  and  dancing  in 
1 1  nightclub.  The  Disney  World 
of  the  package  includes  ac- 
dations  at  one  of  the  Walt 
I  vVorld  resorts,  unlimited  ad- 
|i  ro  The  Magic  Kingdom,  Epcot 
li  and  Disney-MGM  Studios 
'ark,  a  rental  car  with  unlimit- 
^  ige  and  round-trip  coach  air- 
ces  start  at  $949  per  adult, 
I  occupancy,  and  from  $629 
I  sharing  the  same  cabin.  Call 
3-3262  for  a  free  brochure, 
ctyour  local  travel  agent. 

CAN  FAMILY  CRUISES 

nd-new  cruise  line  is  devoted 
I  families  and  sets  sail  in  De- 

The  American  Adventure  and 
'rican  Pioneer  are  both  fifteen- 
J-possenger  ships  that  have 
)mpletely  refurbished  and  re- 
d  to  accommodate  families  of 
s.  The  new  cruise  line  has 
;s  planned  in  both  the  eastern 
stern  Caribbean,  as  well  as  in 
The  ships  will  have  four  differ- 
lay  programs  for  kids  aged  two 
iteen.  Fuzzy  Wuzzy's  Den  is  tor 

four-year-olds  and  features 
:tivities  as  children's  theater, 
3er  puppeteers  and  ston/  time. 
-Sourus  is  for  kids  five  to  seven 
itures  in-line  skating,  a  visit  to 


1-800-32-STYLE,  exi  20  (M-F,  SAM- 8PM  EST),  And 
get  the  inside  story  on  our  Duette  Eclipse^"  blackout  ?hade. 
Or  write  Two  Duette  Way,  Broomfield,  CO  80020.  In  Canoda, 

]  -800-265-1  363.  Humer  Douglas  your  source  for  Duette*  shodes,  Silhouette"  ^'^^^j..!*; 
shadings,  pleated  shodes.  horizontol  and  verficol  blinds,  ond  coordinated  fabrics  W^Htr^  ' 


HunterDouglas 


DUETTE* 


WINDOVi/  FASHIONS 


the  bridge,  arts  and  crafts  and  a  talent 
show.  Sea  Haunt,  for  those  eight  to 
twelve,  includes  the  Great  Adventure 
Center  where  kids  can  broadcast  a 
nightly  news  production,  practice  at  the 
batting  cages  and  snorkel.  Club  Yes  is 
strictly  for  teens  aged  thirteen  to  seven- 
teen, who  can  also  enjoy  the  Great 
Adventure  Center  as  well  as  hip-hop 
dance  classes,  karaoke  and  the 
world's  biggest  video  arcade  afloat. 
Cruise-only  prices  start  at  $895  per 
adult;  for  kids  two  to  seventeen,  prices 
range  from  free  to  $395,  de- 
pending on  the  season.  The 
Single  Parent  Plan  allows  a  sin- 
gle parent  with  one  child  to 
cruise  at  regular  rates  without 
paying  a  single  supplement. 
The  Family  Reunion  Package 
provides  a  10  percent  discount 
for  booking  three  or  more  cab- 
ins. For  brochures,  call  800- 
989-1700;  for  reservations, 
call  800-AFC-0567. 

No  CRUISE  IS  COMPLETE  WITHOUT 
A  HUNT  FOR  BURIED  TREASURE  IN 
PIRATE  GARB 


AMERICAN  HAWAII  CRUISES 

If  sailing  the  pristine  waters  that  sur- 
round the  Hawaiian  Islands  is  your 
family's  dream,  this  cruise  line  is  the 
answer.  There  are  all-day  kids'  pro- 
grams for  those  aged  five  to  eight, 
nine  to  twelve,  and  thirteen  to  sixteen. 
Activities  include  pool  games,  talent 
shows,  dance  parties,  and  hula 
lessons.  The  amount  of  activity  for 
each  age  group  varies,  depending  on 
the  number  and  ages  of  children  on 
each  cruise.  The  line  offers  a  Free 
Kids  program,  which  means  that  chil- 
dren sixteen  and  under  sail  for  free 
with  two  full-fare  adults.  A  single  par- 
ent traveling  with  one  child  can  pay  a 
single  supplement  ot  50  percent,  and 
the  child  travels  for  free.  Parents  who 
want  their  kids  to  have  their  own  cab- 
in can  book  a  second  cabin  at  a  50 
percent  discount  in  certain  cate- 
gories. Both  ships,  the  Independence 
and  the  Constitution ,  boast  Youth 
Recreation  Centers  and  provide  shore 
excursions,  like  a  trip  to  Volcanoes 
National  Park  on  the  Big  Island  and 
Zodiac  rafting  off  (continued) 
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Play  the  slots 

4  hours, 
stay  free  in 
Las  Vegas 


By  JOHN  DANA 


LAS  VEGAS,  NV  -  I 
admit  it.  When  I  first  saw 
the  Tropicana's  offer  of 
two  free  nights  in  Las 
Vegas.  I  smiled  and  shook 
my  head. 

No  way,  I  said,  uould  a 
casino  give  you  two  free 
room  nights  for  four  hours 
of  gaming. 

I  was  wrong. 

These  guys  are  serious. 
You  can  find  out  for  your- 
self with  a  free  phone  calf 

You  have  to  play  the 
slots  or  table  games  for  a 
total  of  four  hours  to  get  the 
free  nights  (and  they  give 
you  two  days  to  do  it).  But 
even  if  you  don't  make  the 
four  hours,  you  still  get  a 
"casino  rate"  on  your  room 
as  low  as  $45  a  night. 

It"s  the  cleanest,  sweet- 
est deal  in  Las  Vegas, 
Here's  what  the  Tropicana 
people  told  me  when  I 
called  them: 

This  is  an  introductory 
offer  for  people  who  are  not 
members  of  the  casino's 
Island  Winners  Club'^  (If 
you're  a  member,  you 
already  get  sweet  deals.) 

All  you  do  is  phone  the 
Tropicana  and  ask  for 
"Room  Reservations."  But 
do  it  today  because  they  sell 
out  fast  with  this  offer. 

If  you  come  on  a  week- 
day you  get  the  $45  rate.  If 


you  come  Friday  or 
Saturday  you  get  a  $65  rate. 

When  you  get  there,  they 
make  you  a  member  of  the 
Island  Winners  Club'"  (free, 
naturally).  They  use  your 
membeiship  card  to  keep 
track  of  your  casino  play  on 
the  quailer  slots,  the  dollar 
slots,  or  anything  higher. 

But  you  can  play 
Roulette.  Blackjack  or 
Craps,  too.  And  this  goes 
for  all  tables,  even  the  ones 
with  low  betting  limits. 

If  you  play  four  hours, 
your  room  is  free  this  trip  or 
next,  your  choice.  If  you 
play  MORE  than  four  hours 
you  may  get  something 
extra,  like  comp  dinners  and 
shows  too. 

Now  here's  the  clinch- 
er: when  you  play  the  slots, 
they  give  you  cash  rebates 
on  top  of  everything  else. 
You  build  up  a  bankroll 
with  pr-actically  every  pull 
of  the  handle. 

So  if  you're  going  to 
Las  Vegas  to  play  the 
games  anyway,  why  not 
stay  where  they  really  take 
care  of  you'^  Call  1-800- 
634-4000.  ask  for  operator 
57  and  say  you're  calling 
about  the  two  free  nights  at 
the  Tropicana.  Do  it  now 
and  get  the  best  choice  of 
dates.  So  don't  wait. 
Phone  now. 


AdM'rtisfiiK'nl 


(continued)  Kauai,  priced  at  discounted  kids'a 
Prices  for  the  Free  Kids  program  start  at  $l,575,ru 
only.  A  holiday  rate  applies  for  Christmas  an  h 
Year's.  Call  800-765-7000. 

ROYAL  CARIBBEAN  CRUISES 

This  popular  line  hos  an  entire  roster  of  activiti^J 
morning  through  evening  for  three  age  groups.  Kicj^ 
five  to  eight  will  enjoy  Wacky  Relay  Races  and  k>l\ 
Mania  scavenger  games.  Nine-  to  twelve-year-o^ 
join  in  with  the  Sea  Cruise  Investigation,  relay  rod 
basketball  games.  Teens  aged  thirteen  to  seventedf 
the  Dating  Game,  pizza  parties  and  a  talent  show' 
forward  to.  There  are  family  and  children's  pre;. 


At  sea:  shipboard  fun 
PLUS  Cius  Med  I  and 
THE  QucEN  Elizabeth  2 

all  RC  ships,  from  the 
1  ,622-passenger 
Nordic  Empress,  which 
offers  three-  to  four- 
night  cruises  to  the  Ba- 
hamas from  Miami,  to 
the  2,766-passenger 
megaship.  Majesty  of 
the  Seas.  For  a  seven- 
day  western  Caribbean 
cruise  on  Majesty  of 
fhe  Seas,  rates  start  at 
$  1 ,679  per  person,  in- 
cluding air.  Children's 
rates  start  at  $699. 
Call  800-327-6700. 


CLUB  MED 

Children  twelve  and  over  can  sail  on  Club  Meal 
world's  largest  passenger  sailing  ship.  Just  three  hr 
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it]'  X  people  at  a  time  can  enjoy 
ed's  brand  of  hospitality  as 
J  soils  from  Martinique  with 
j  ferent  Caribbean  itineraries, 
r!  at  such  islands  as  St.  Lucia, 


Bequia  and  Barbados.  Whiir 
there  are  no  special  pro- 
grams for  children,  kids  can 
participate  in  all  adult  activi- 
ties. These  include  waterski- 
ing,  sailing,  snorkeling  and 
windsurfing,  all  done  from 
the  anchored  ship  and  all 
free.  For  sports-minded  fam- 
ilies who  like  the  idea  of  a 
stylish  cruise,  this  seven-day 
cruise-only  package  starts  at 
$1,750  per  person  (children 
pay  the  same  rate).  Call 
800-CLUB-MED. 

!RD 

:  the  fabled  Queen  Elizabeth  2 
'  tlontic  from  New  York  to 
impton,  England,  has  long 
he  dream  of  many  families. 
:2  has  a  fully  staffed  nursery 
'om  nine  a.m.  to  five  P.M.  dai- 
loyroom  for  young  children 
'om  eight  a.m.  to  six  P.M.  and 
T  Center  open  twenty-four 
a  day  that  has  video  games 
pervised  activities  like  arts  and 

There  also  are  organized 
,  four  swimming  pools,  paddle 
and  basketball  to  engage  the 
sea,  as  well  as  a  special  ear- 
er  seating  for  children  in  the 
bia  Restaurant.  Fares  start  at 
0  for  the  five-night  cruise, 

includes  return  by  air  on 
Airways.  Children  staying  in  a 
with  two  adults  pay  half  price. 
30-221-4770.  (continued) 
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shapes.  Is 
at  can  cover  the 


ust  call  "Duette  Answ( 


1-800-32-STYLE,  ext.  16  (M-F,  8AM-8PM  EST).  And  get 
the  scoop  on  a  variety  of  Duette*  specialty  shades.  Or  write  us 
at  Two  Duette  Way,  Dept  16,  Broomfield,  CO  80020. 

Hunler  Dougios  your  souice  lor  Duette   shades.  Silhouette'  shodings.  pleated 
shades,  horizontal  and  verlicol  blmds,  and  coordinoled  fobrics 


HunterDouglas 


WINDOW  FASHIONS 


That's  right;  get  our  colorful  five-part  Arkansas  Vacation  Planning  Kit 
absolutely  free.  Each  kit  includes  a  Highway  Map,  Camper's  Guide,  State 
Parks  Guide,  Calendar  of  Events  and  Tour  Guide  -  more  than  300  pages 
illustrating  great  destinations,  lodging,  events,  bargains  and  more. 
It's  everything  you  need  to  plan  a  picture-perfect  fall  getaway.  So  what 
are  you  waiting  for?  Send  for  your  masterpiece  collection  now!  Call: 

1-800-NATURAL  iumms) 


fMail  to:  .\rkansas  Vacations,  Dept.  1666 
One  Capitol  Mall,  Little  Rock,  AR  72201 


Name . 


.AddreH  . 
tity  


State  . 


.Zip. 


For  Industrial  Development  information, 
call  (501)  682-25.S9. 

Ariansas 

THE  NATURAL  STATE 


CRUISES  ONLY!!! 


CONSOLIDAI 


CRUISES 

The  RightShip... 
at  tkeRighi  Price 


CRUISE  SPEQALISTS 
WHO  KNOW  THE  SHIPS 
AND  THE  BEST  BUYS 
♦ 

REPRESENTING  ALL 
MAJOR  CRUISE  LINES 
♦ 

NO  HASSLE  BOOKINGS 
♦ 

10  YEARS  EXPERIENCE 
♦ 

UP  TO  THE  MINUTE 
CRUISE  SPEQALS 


Royal*  Caribbean 

ybuveCol  Some  Ibval  ianbbeim  Comuio' 

BOOK  NOW  FOR  BEST  RATES 
AND  BEST  AVAILABILITY 

94'  ALASKA  From:  $1149.00 
94'  BERMUDA  From:  $749.00 


1-800  SEA  BOAT 

(1-800-732-2628) 

"Selling  thousands  of  cmises-one  al  a  tune!' 


fconfmuec/j 

NORWEGIAN  CRUISE  LINE 

Families  love  NCL's  theme  cruises, 
which  run  the  gamut,  from  the  Super 
Sport  series  with  famous  football, 
baseball  and  basketball 
stars  on  board  to  Country 
and  Western  cruises. 
Four  of  NCL's  ships — the 
Norway,  the  Seaward 
and  the  newly  launched 
Dreamward  and  Wind- 
ward—  boast  year-round 
all-day  Kids  Crew  pro- 
grams, supervised  by  NCL 
Youth  Coordinators.  Ju- 
nior Sailors,  aged  three  to 
five,  are  kept  busy  with 
storytelling,  arts  and  crafts 
and  parties.  First  Mates, 
aged  six  to  eight,  should 
enjoy  magic  shows,  face 
painting  and  a  circus  at 
sea.  Navigators,  aged 
nine  to  twelve,  ore  treated 

Bon  voyage!  The  fun 
begins  on  a  carnival 
bruise  ship 


to  scavenger  hunts,  bridge  tours  and 
deck  sports,  while  Teens,  aged  thir- 
teen to  seventeen,  can  look  forward 
to  theme  parties,  dancing  and  snorke- 
ling.  For  a  seven-day  air-inclusive 
Caribbean  cruise  on  the  Dreamward, 
adult  rates  begin  at  $1,269;  children 
traveling  with  two  adults  are  $695. 
Call  800-327-7030. 

CARNIVAL  CRUISE  LINES 

The  nine  Carnival  ships  plying  popu- 
lar routes  in  the  Caribbean  offer 
Camp  Carnival,  a  three-tiered  pro- 
gram that  runs  from  mid-morning  to 
evening.  The  Toddler  program  is  for 
children  aged  two  to  four  and  is 
available  only  on  the  five  Carnival 
superliners.  The  remaining  children's 
programs  are  available  on  all  ships: 
Juniors,  for  kids  five  to  eight.  Interme- 
diates, for  those  nine  to  thirteen,  and 
Teens,  for  kids  fourteen  to  seventeen. 
In  addition  to  scavenger  hunts  and 
bridge  tours  for  younger  kids,  there 
are  children's  swimming  pools  and 
water  slides.  Teens  can  look  forward 
to  deck  parties  and  limbo  contests. 
Baby-sitting,  for  which  there  is  a 
nominal  charge,  is  done  in  play- 
rooms to  create  a  pajama-party  at- 
mosphere. Seven-day  rates  including 
airfare  start  at  $1,149.  Call  your 
travel  agent  or  800-327-9501  . 

— EvEREH  Potter 


PRODUCT 
INFORMATION 
DIRECTORY 


#  Andersen's  free  "Windows  &|ati 
Door  Factbook"  offers  creative^e 
using  windows  and  patio  i' • 
Write:  Andersen  Window 
#LHJ-223-0693,  P.O.  Box  3900j>e 
riaJL  61614;  or  call  800-426-4> 

#  For  more  information  on 
line  of  KitchenAid  appliance 
800-422-1230. 

#  Duetie  Honeycomb  Shades 
the  world  a  shade  more  beauti 
more  information,  call  800-32-S 

#  "The  Complete  Guide  to  Roc 
dows  and  Skylights"  from  VELU 
tures  VELUX's  entire  line  o 
windows,  skylights,  sunscreening 
sories  and  controls,  plus  a  wealih 
sign  ideas  and  helpful  hints  for  .• 
beautiful,  light-filled  living  sp 

a  free  copy,  write  to:  VELUX 
CA  INC.,  P.O.  Box  5001,  Greer 
SC  29648-5001;  or  call  800-283-28 

#  For  more  information  on 
energy — a  clean,  safe,  domesr 
of  electricity — write  to  the  U.ii  _ 
cil  for  Energy  Awareness,  P.CB 
66080,  Department  BE27,  Wasii 
ton,  DC  20035. 

#  Tappan  Scrub-Saver  gas  and 
trie  ranges  feature  a  new  easy- to  k 
seamless  design.  Call  now  for  miE 
formation,  for  the  location  olrc 
nearest  Tappan  dealer  and  foirc 
free  copy  of  "The  Complete  H  ic 
Helper  Cookbook,"  800-537-553 1> 

#  My  Cubby,  from  Children's 
Inc.,  is  the  world's  first  personalsr 
age  and  learning  center.  Fo: 
near  you  call  800-233-8697, 
Children's  Best  Inc.,  Dept.  10. 
thony  Trail,  Northbrook,  IL  6i  h  ' 
C  New  from  Frigidaire — A  frcL'|u 
including  information  about  \h 
plete  line  of  quality  crafted  1 
appliances,  featuring  the  uniqu  : 
UltraStyle"'  design.  For  moi 
mation,call  800-451-7007. 


House  of  Faberge"  Creates  its 
First  Annual  Christmas  Angel 
Heirloom  Doll. 

Angelica 


Angelica,  the  FalKrge  Chmimas  Angel.  A  n  li;int 
reflection  of  heavenly  beauty  in  lipi  .  h;in>i 
painted  porcelain... ironroJ  in  the  inulition  ol 
artistic  majesty  that  m'  ".pilir-  iln  i  xiiM^nlinary 
works  troin  the  legend  i;\  II^uih   ,  l 

Lavishly  gouncd  in  rich  velvet, 
shimmerin"  taffeta,  and  sparklin<^  gold  lame. 
•  .^lic's  'hr  pciicct  (.1irhiinii~-  .Ani^i'!!  (  h-\\ik\1  in 
f*^  liixiinniis  cniiison  \       ..  rich  yrccn  Miti  i.i, 

tci'in^  i_;(iLI  hnnc  ,iikI  dchcate  Ncallnpi'il  lace. 
.AJnrncJ  Willi  li.ib\  Niitir  riisehiiJ.s,  ^leamini,' 
'^)l^lcll  iMiiiiiiii  |■M^  .iiiJ  .1  r:nli:u)'  ^iikk'n  halo, 
i  nniplcte  Willi  I  iiiiJiiion.il  l':il\-p^.'  Mirpiisc — 
;in  .intiqiic-stvle  ( 'lin.srnias  omamcni  iiM  K  n  \nii! 
To  cherish  as  your  own — 
or  to  give  as  a  timeless  gift  of  love. 
Share  in  ii  iimJui.-h  ct  inipciial  splendor  with 
this  i.\clnM\c  iSMic  m  our  prcstii;i(nis  (jold 
Standard  Series — the  colleeior'^  criterion  ot 
dcsiLjn,  eiiialiry  and  erattsm;inMii|\  just  $195, 
payahle  in  conx  enient  monthly  installments. 

SATISFACTION  GUARANTEED 

It  you  wish  lo  return  an\'  Franklin  Mint  pur- 
chase, you  may  do  so  w  ithin  30  days  ot  your 
receipt  ot  rhat  purchase  tor  replacement, 
credit  or  retund. 


(lease  mail  h\  C  Vtolxa  H,  194^ 
tor  Ciuaranteed  Christmas  l^eln  ery. 

1  louse  ot  Fahert^e 

^/o  Fnuiklui  Heirloom  Dolls 

Franklin  Center,  PA  IWl-OOOl 


Please  enter  my  order  tor  Anuelie.i,  the  Faher'^e  Christmas  Anticl.  I 
need  SENl^  NO  MONEY  NOW.  I  will  he  hilled  tor  my  specially 
imported  iloll  in  S  ei.]Lial  monthl\  insrallments  ot$^9.*  each,  with 
the  first  payment  due'  prior  ro  shipment 


S>  j<n  \/iifi/»(ni;  liMit /liiikfliiii; 


SK^N.MtlRE 


MIVMRS/MiSS. 


.APT  =_ 


riTY 


TELEIWNE  =  (. 


15417-8CFE-  6 


GUEST  EDITOR'S  NOTE:  I've  entertained  kids  for  so  many  decades  that  as  I  enjoy  our  current  PBS  series  (Lomb  Chop's  Plo) 
Along],  I  often  feel  as  ihiougH;  I've  been  reincarnated  as  myself.  In  this  section  of  the  magazine,  I  am  pleased  to  be  sharin, 
memones  (from  Robert  Fulghum's  life  experiences),  eternal  verities  (from  my  family  and  possibly  applicable  to  yours),  an 
some  practical  approoches  to  bringing  out  the  best  in  your  youngsters  (created  by  Dr.  Thomas  /Armstrong).  As  somebody  one 
said,  "It's  never  too  loie  to  have  a  happy  childhood." 

Words  to  the  WISE 

I  low  do  \  ()ii  i>el  kids  lo  rciiieiiiber  the  really  iniportaiU  life  lessons?  Guest  Parentiij; 
Editor  Shari  Lewis  tells  you  how :  Keej)  it  simple 


What  did  you  learn  at 
your  father's  knee? 
What  did  you  drink 
with  your  mother's 
milk  that  continues 
to  nourish  today?  Whatever  long- 
lasting  parental  words  of  wisdom 
you  heard — what  made  them  stick? 

I  have  a  sense  that  as  we  raise 
our  own  children,  we  would  do  a 
better  job  if  we  took  a  moment  to 
remember  our  own  personal  histo- 
r>'.  I  often  hear  friends  declare  that 
they  don't  want  to  repeat  the  par- 
enting mistakes  made  by  their 
families.  Perhaps  it's  worth 
taking  a  moment  to  recall  the 
things  that  our  folks  did  right! 

So  many  words  and  phrases 
from  my  own  childhood  still  float 
through  my  mind  and  inspire  me 
today.  For  instance,  my  mom  and 
dad  were  intent  on  helping 
their  children  develop 
positive  habits.  Not  that 
my  parents  had  wall-to- 
wall  positive  habits 
themselves — quite  the 
contrary.  But  my  folks 
communicated  this 
message;  "We  may  be 
stuck  with  these  flaws, 
but  if  you're  smart,  you 
won't  take  the  same  self- 
destructive  paths." 

I  know  that  what  I  am 
saying  violates  dicta  about 
parents  being  perfect  role 
models.  (Who  needs  that 


kind  of  pressure!)  Of  course,  it's 
wonderful  if  you  and  your  mate 
can  get  your  act  together,  but  I'm  a 
living  example  of  the  fact  that  you 
can  pass  on  to  your  kids  behaviors 
that  you  personally  can't  muster. 

Here's  how  it  worked  in  our 
house:  My  folks  reduced  most  of 
their  life  lessons  to  short,  sweet 


statements  that  were  easy  to  undf- 
stand  and  hard  to  forget.  Ever- 
thing  hinged  on  one  sentence — Ii 
as  I  say,  not  as  I  do. 

My  father  had  been  raised  in  ii 
immigrant  family  where  there  W3 
nev-gr  enough  food,  so  as  an  adu. 
he  ate  anything  put  before  him.  a 
a  lot  of  it!  However,  he  made  r; 
feel  good  about  myself — even  proi 
when  I  ate  in  a  balanced  fashion.  > 
Momma  (always  a  little  ove- 
weight)  was  equally  reassurin:. 
"You  won't  always  be  a  skinny  kii," 
she  told  me.  There  were  no  sweets  i 
our  house,  and  candy  was  never  i- 
fered  as  a  reward  for  doing  or  be; 
good.  Instead,  the  fridge  was  ahvjs 
full  of  veggies  and  fruit.  Which  s 
probably  why,  when  I  need  to  sna- 
today,  I  reach  for  a  carrot  slick. 
Mother  was  often  unable  to  ^t 
to  sleep  at  night.  She  stayl 
up  reading  until  the  w; 
hours,  although  she  had  3 
awaken  at  six  to  prepaE 
breakfasts  and  travel  to  te 
school  where  she  wasa 
teacher.  In  spite  of  hr 
sleep  problems,  eai 
evening  she  reminded  n*. 
"The  day  begins  with  i: 
night  before."  That's  wha 
Mother  would  help  me  Iv 
out  my  clothes,  look  at  \\  !  i 
I  had  to  do  the  next  d. . 
and  make  sure  I  got 
hours  of  sleep.  I  still  d( 
(continued  on  page  L 


FisK^   .  ice  Little  People 

Snvaii  worlds  l 
big  in\agii\atioi\s. ' 


Little  People  Fui\  Park 


©1993  F-shei-Pncc,  Inr  Enst  Auioid,  Ni'wYork  14052  AIm 


r  h;  People  Garage 


Fisher-Price 
Little  People 
are  designed 
to  make  the 
most  of  your 
child's  active  imagination. 
Take  our  new  Fun  Park.  It  has  all  the 
ides,  twists  and  turns  kids  love,  not  to 
nention  all  the  fun.  On  the  Little 
^eople  Farm,  when  they  open  the 
)arn  door  it  goes  "moo!'  They 
:an  pick  up  their  friends  in  the 
khool  Bus.  And  at  the  Little 
^eople  Garage,  they  can  even 
aise  and  lower  cars  on  the 
;pecial  crank-up  elevator. 

With  Fisher-Price  Little 
rfeople,  fun  is  always  just  around 
:he  corner. 


Little  People  ScKool  Bus 


Soccer  MANIA 

A  nine-yeai  -old's  initiation  into  the  wor  ld  of  entreprenemial  capitalism,  sports  and 
the  .American  Way.   By  Robert  Fnlgluun 


I feel  as  if  I've  known  Robert  Ful- 
ghum  all  my  life.  I  haven't — but 
■when  my  produetion  assistant 
Todd  Tillson  zvas  grozuing  up, 
Robert  Fulghum  was  his  minis- 
ter, and  from  the  many  stories  I  have 
heard.  Reverend  Fulghum  was  a  pozc- 
erful  influence  on  Todd's  life.  Todd  re- 
called this  charming  anecdote  about 
Fulghum 's  interest  in  children  and  love 
of  language:  Todd's  favorite  song  zvas 
"The  Old  Woman  Who  Swallowed  A 
Fly,"  but  he  thought  the  ending  un- 
pleasant, so  the  Reverend  zvrote  a 
new  ending  explaining  that  the 
old  woman  "swallowed  a  min 
ister.  How  sinister!  It  fin- 
ished her!"  I  knozv 
you  'II  love  his  story. 
— Shari  Lewis 


But,  since  you  were  once  the  child 
and  several  times  the  parent  in  this 
semi-scam,  you  are  obliged  to  partic- 
ipate. (Besides,  while  it  ma>'  be  true 
that  you  don't  really  need  the  choco- 
late, you  zvant  the  chocolate.) 

The  nine-year-old  daughter  of  a 
friend  recently  went  through  this 
coming-of-age  ritual  in  a  way  that 
was  both  disastrous  and  triumphant. 

With  no  enthusiasm  whatever, 
the  girl  accepted  her  case  of  choco- 


Hi'LLSiOE 


THE 

SCHOOL  SOCCER  TEAM 
RUY  UiN/iFOPMS 
4\OO-6R^ATCHOC0LAf£ 


Soccer  Mania 
comes  to  our  Seat- 
tle neighborhood 
every  September. 

When  children  ap- 
pear at  the  door  selling 
luxury  candy  bars  to 
make  money  to  buy  their  own  uni- 
forms, we  know  the  season  is  under 
way.  These  ill-at-ease,  front-porch- 
visitors  are  rookies,  both  at  the 
game  of  soccer  as  well  as  the  game 
of  door-to-door  sales. 

Here's  the  tableau: 

A  timid  knock.  A  small  child. 
Head  down,  muttering,  hand  hold- 
ing out  the  bar  of  chocolate  as  if 
returning  something  stolen. 

The  child  does  not  want  to  be 
there.  The  parent,  standing  off  in  the 
bushes,  does  not  want  to  be  there. 

Andyou  do  not  need  the  chocolate. 

From  the  book  MAYBE  (MAYBE  NOT),  by  Robert  Fulghum 


late  in  the  same  spirit 
she  would  accept  pimples  in  a  few 
years — something  to  be  avoided  if 
possible,  endured  if  necessary.  She 
wanted  to  play  ball.  She  didn't 
know  retail  sales  was  a  prerequi- 
site, but  so  be  it. 

Her  mother  and  father  did  not 
buy  the  whole  case  outright  from 
her.  So  much  for  Plan  A. 

Her  brother  and  his  friends 
weren't  interested,  though  they 
tried  to  help  her  diminish  her  in- 


She  hid  the  chocolate  under  h 
bed  for  a  week,  hoping  a  fai' 
would  take  it  and  leave  the  mone 
No  luck. 

When  the  Candy  Chairmoth 
called  the  father  to  find  out  wh 
was  going  on  and  why  the  chi 
had  neither  come  to  soccer  practi 
nor  produced  her  chocolate  r 
ceipts,  the  father  promised  result^ 
Pride  at  stake,  this  father  ga 
his  ^aughier  a  mini-but-intensi 
^  course  in  salesma 

ship  and  personal  i 
sponsibility.  Thi 
rehearsed.  She  we 
to  the  door  and  pra- 
ticed  knocking  un 
she  could  hit  the  dc 
like  the  first  wave  oii 
police  raid. 
He  admonished  her:  Loc 
up,  speak  plainly,  and  oti 
a  rwo-for-one  deal  if  nJ- 
essary.  When  he  finj- 
ly  got  her  to  shoi' 
"Buy  this  cand\  o: 
will  set  your  house 
fire!"  he  figured  assert i\' 
ness  training  had  gone  far  enouy 
He  marched  her  off  with  fire  in  hr 
belly.  She  was  pumped! 

At  the  first  house  her  fat  hi 
gave  her  one  last  go-get-'em  pat  u 
the  rear  and  hid  behind  a  trt. 
The  child  stood  frozen  at  the  dor 
for  five  agonizing  minutes  un[l 
her  father  realized  the  fire  in  Hr 
belly  had  burned  out.  Th/ 
walked  back  home  in  silence. 

Another  pep  talk — this  tir; 
about  doing  hard  things,  havi;? 
courage        (continued  on  page  L) 


ventory  by  stealing  a  bar  or  two. 

Copyright  ©  1993  by  Robert  Fulghum.  Reprinted  by  permission  of  Villard  Books,  a  division  of  Random  House,  Inc 
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NOT  REDEEMABLE  IN  WONDER-HOSTESS  THRIFT  STORES 


25<  I  25<^ 


5AVE254 

on  iiny  variety 

R  Limit  one  coupon  per  purchase  ot  prorJuct  specified  Any  other  use 
IrJiK)  t/oid  il  copied,  Iransletred.  prohiljited  taxed  or  restricted  Con- 
i  sales  tax. 

R  AUTHORIZED  CLEARINGHOUSE  You  will  he  reimbursed  for  lace 
8e  handling  if  received  on  sale  ot  product  indicated  Invoices  showing 
suflicient  to  covet  coupons  submitted  musi  be  presented  upon  reguest 
ursement  mail  to  Continental  Baking  Company.  PO  Bo>  19009 
85662  Failure  to  comply  with  these  terms,  the  submission  by  an 
ed  paity  or  submission  ot  void  coupons  may  at  Continental  Baking 
?  option  void  all  coupons  submitted  tor  redemption  Good  only  ih 
■  0,'s  and  F  P  0 's  Cash  redemption  value  1  /20c 
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CONSUMER  Liiiiil  one  coupon  pet  purdia^e  ot  piuduu  specitied  Any  othei  use 
constitutes  Iraud  Void  it  copied,  tiansleiied  prohibited  taxed  or  restricted  Con- 
sumer pays  sales  tax 

DEALER  OR  AUTHORIZED  CLEARINGHOUSE  You  will  be  reimbursed  tor  tace 
value  plus  8c  handling  it  received  on  sale  ol  product  indicated  Invoices  showing 
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For  reimbursement  mail  to  Continental  Baking  Company  P  0  Bo<  19009 
Nogales  AZ  85662  Failure  to  comply  with  these  terms  the  submission  by  an 
unauthorized  party,  or  submission  of  void  coupons  may  at  Continental  Baking 
Company's  option,  void  all  coupons  submitted  tor  redemption  Good  only  in 
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MRENISHAVEA 
LOT  OF  QUESnONS) 

HERFS  THE  ANSWER: 


verything 
you  neea  ^ 
to  know  from  ~ 
today's  experts 


LOOK  FOR  PARENT'S  DIGEST 
IN  YOUR  SUPERMARKET  OR  ON  YOUR 
FAVORITE  NEWSSTAND  NOW 


She's 
'^iu  tii^^  cute. 


Little  "Siigiir  I'liim"  hiis  a  big  sister  in  bal- 
let class  and  tries  to  be  ;;/s?  like  her.  But 
without  taking  a  single  step,  this  sweet 
baby  girl  is  as  precious  a  ballerina  as  you 
could  ever  wish  for! 

"Sugar  Plum,"  by  award-winning 
artist  Dianiia  Effner,  is  the  first  issue  in  As 
Cute  i/s  Can  Be,  a  collection  of  baby  dolls 
whose  every  glance  will  melt  your  heart. 

"Sugar  Plum's"  face  and  limbs  are 
beautifully  sculpted  in  Ms.  Effner's  signa- 
ture style.  Hand-painted  lashes  frame 
"Sugar  Plum's'  sparkling  blue  eyes.  Her 
cheeks  and  lips  are  touched  with  the  same 
delicate  color  she  wears  from  head  to  toe. 
Wisps  of  lace  and  a  net  tutu  have  been 
added  to  her  "snuggly  suit,"  making  her 
the  most  adorable  baby  ballerina  ever. 

Recommended  by  Ashton-Drake, 
"Sugar  Plum"  is  certified  Premiere  Grade 
-  your  assurance  of  superior  artistry  and 
craftsmanship.  As  an  heirloom-quality 
doll  with  exceptional  credentials,  she  may 
be    a    wise    investment    as  well. 

Bring  this  sweetheart  home  for  only 
$49.95.*  But  hurry...  "Sugar  Plum"  is 
issued  in  an  exclusive,  hand-numbered 
edition,  so  order  today. 

©19y3  The  Ashtim-Drjkc  Galleries 

9200  North  MjrvLind  Avenue,  Niles,  lUinms  hliri4-l  I'l" 

■\o'01-CC;\R 


PLEASE  RESPOND  BY: 
October  31  1^W3 


THE  /VSHTON-DRAKE  GALLERIE.S 

-0(1(1  Wirtli  McirvLind  Avt\ 
llliiHii',  W)714-i397 


YES,  I  would  like  to  reser\  e  "Sugar  Plum."  Limit  one. 
I  understand  the  first  installment  will  be  billed  before 
shipment  of  tho  doll. 


•SEND  NO  MONEY  NOW 

•3  EASY  PAYMENTS  OF  $16.65* 

•ONE-YEAR,  RISK-FREE  GUARANTEE 


X 


Signature 

Date 
'  ) 

N'.imc  Iple.i 

^e  print  rl 

■arlv)  Teleplione 

AJdrevs 

City 

State  Zip 

TheAshton-DrakeGalleries 


Bringing  You  Dolls  of  Irresistible  Value 


PARENTING 


SPARKING  CREATIVITY  ! 

in  your  child 


Great  ideas  thai  \^  ill  help  promote  voiir 
child's  true  gifts  and  |3i  ovide  fun  things  i 
do  together.  By  Thomas -Amistrono.  Pli.l), 


Dr.  Thomas  Armsn  oiig 
firmly  believes  thai  if 
children  are  allowed  and 
encouraged  to  develop 
their  natural  talents, 
they  can  all  be  winners.  I  am  truly  im- 
pressed with  the  originality  and  practi- 
cality of  his  concepts:  I  only  wish  Fd 
had  this  information  years  ago,  when 
Lamb  Chop  was  growing  up! 

— Shari  Lezvis 

When  Julia  was  nine,  she  created 
an  imaginary  world  of  "weepels."' 
There  were  one  hundred  sixty-four 
of  these  fantasy  creatures,  each  re- 
lated to  the  others  in  some  way, 
and  each  with  its  own  name,  per- 
sonality and  physical  characteris- 
tics. She  even  designed  houses  and 
furniture  for  them.  Now,  at  the  age 
of  twenty-three,  Julia  manages  a 
real-life  social  system.  She  coordi- 
nates the  activities  of  several  de- 
partments in  a  law  firm. 

Childhood  creativirv'  was  a  key  in- 
:iredient  in  Julia's  grown-up  success. 


In  the  same  way, 
the  seemingly  in- 
nocent, aimless 
activities  that 
your  child  en- 
gages in — making 
up  funny  songs, 
inventing  strange 
contraptions 
made  of  household  odds  and  ends, 
drawing  crazy  cartoons — may  be  in- 
strumental in  helping  to  prepare  the 
way  for  later  accomplishments. 

Childhood  is  a  time  of  natural 
creativity  and  curiosity.  But  while 
many  people  grow  up  and  lose  this 
precious  gift  in  the  "reasonable" 
world  of  adulthood,  those  who 
maintain  a  connection  with  their 
creative  self  find  a  world  of  satis- 
faction and  richness  that  can't  be 
measured.  What  can  you  do  to 
foster  this  vital  capacity  in  your 
own  kids? 

1.  Nourish  your  own  creativity.  If 

a  child  grows  up  in  a  household 
where  the  adults  around  him  suffer 
from  psychosclerosis  (hardening  of 
the  mind),  then  he  will  likely  come 
down  with  a  bad  case  of  it,  too. 
Share  with  your  child  your  own 
creations — poems,  drawings,  sto- 
ries, even  ones  from  your  own 
childhood  if  you  still  have  them. 
Every  day,  vow  to  be  a  little  bit 


whimsical  and  spontaneous:  Crea 
a  funny  voice,  make  up  a  sil 
dance,  point  out  something  aroui 
the  "house  or  in  the  neighborho( 
that  you  hadn't  noticed  before.  E 
courage  new  ways  of  seeing  i\. 
world  and  novel  ways  of  doing  co 
ventional  things. 

2.  Avoid  judgments,  criticisnk 
and  comparisons.  Evaluation  kij 
creativity.  If  a  child  feels  that  h 
creations  will  inevitably  be  subjet 
to  judgments  ("You  forgot  to  putt 
door  on  that  house")  or  comparisoj 
("Put  more  color  in  your  drawing, 
like  your  brother  does"),  he  will  i- 
ther  stop  producing  altogether  r 
will  simply  make  what  other  peop: 
want  him  to  make.  Uniqueness  wl 
be  replaced  by  cliches. 

3.  Honor  your  child's  individua- 
ty.  Accept  her  creations  with  a 
open  mind,  even  if  they  seei 
flawed  or  incomplete.  Remembr 
that  the  creative  process  is  an  u^ 
even  one,  consisting  of  dead  enc, 
misconceptions,  errors  and  the  i 
casional  brilliant  flash  of  insmi 
By  allowing  the  entire  proce^^ 
occur  unimpeded  by  your  prc)- 
dices,  you  can  honor  your  chiks 
creativity  and  make  it  that  mui 
easier  for  her  to  find  the  right 

to  express  herself. 

4.  Don't  force  her  to  do  som- 
thing.  There  are  (coniniii. 
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THE  SECRET 


R§cipeSecreIB. 


Lip  tan 


With  Lipton's  special 
blend  of  herbs  and 
lemon  you  can  create. 
RECIPE  SECRETS  " 
GOLDEN  LEMON 
CHICKEN 

4  boneless  skinless  chicken  breast  halves 

(about  1  lb) 
1  egg,  beaten 
All-purpose  flour 

3  tablespoons  butter  or  margarine 

1  envelope  Lipton  Recipe  Secrets  Golden 

Herb  with  Lemon  Soup  Mix 
1  cup  water 

4  lemon  slices  (optional) 
Hot  cooked  rice 

Dip  chicken  in  egg,  then  flour.  In  12"  skillet,  brown 
chicken  in  butter  Add  soup  mix  blended  with  water; 
place  lemon  on  chicken.  Bring  to  boil,  simmer 
covered  10  minutes  or  until  chicken  is  done. 
Serve  over  rice.  Makes  about  4  servings 


Introducing  Lipton .  Recipe  Secrets^  Golden  Herb  with  Lemon. 
The  Secret  Worth  Passing  Around. 


Shari  Lewis 

coniuiiicd  fiom  page  112 

Mother  wanted  to  be  a  public-school 
principal,  but  because  of  ill  health  and 
the  responsibility  of  caring  for  two 
daughters,  she  was  compelled  to  give  up 
her  dream.  My  father  wanted  to  be  a  doc- 
tor: He  failed  the  first  time  he  applied  to 
medical  school  and  never  tried  again.  Yet, 
to  this  day,  when  Fm  on  the  verge  of  giv- 
ing up,  I  hear  my  father  telling  me,  "If 
you  can't  take  it,  you  can't  make  it." 

My  parents  were  both  victims  of  The 
Great  Depression,  and  the  struggle  to 


survive  overwhelmed  their  hopes.  But  it 
did  not  diminish  the  desire  to  nurture 
positive  attitudes  in  their  children.  "God 
helps  those  who  help  themselves,"  they 
exhorted,  time  and  again. 

My  mother  started  me  on  music  and 
dance  lessons  when  I  was  very  young,  and 
I  was  exposed  to  many  enormously  talent- 
ed people.  As  a  beginner,  I  was  over- 
whelmed at  times,  but  Mother  always 
urged  me  to  participate  at  my  own  level, 
whispering,  "Wouldn't  the  woods  be 
silent  if  only  the  best  birds  sang?" 

As  you  can  see,  my  parents  presented 
these  important  lessons  like  commer- 


cials, in  the  form  of  clear,  catchy  i 
Men  of  the  cloth  have  long  di( 
same — indeed,  each  culture  has  a- 
of  powerful  verbal  potions  to  hp 
communicate  with  your  youngsts 
way  that  will  be  memorable  for  tha 

I  am  not  suggesting  that  these 
and  affirmations  offer  an  easy  wav 
up  kids  today.  But  I  know  from  mv,v 
perience  that  certain  phrases  have 
catching  on.  As  a  matter  of  fact,  In 
Spanish  for  four  years  in  high  schoobi 
phrase  I  remember  best  is  Lo  quy, 
apriende,  no  se  olvida,  which  meai. 
which  is  well  learned  is  never  forg'ti 


Soccer  mania 

coiituiucd  from  page  1 

and  how  it  was  when  he  was  a  little  boy. 
He  appealed  to  her  place  in  the  future  of 
feminism:  Real  women  can  do  this,  okay? 

At  the  first  house  she  pounded  at  the 
door — and  ran.  She  spent  the  rest  of  the 
afternoon  in  the  garage,  hunkered  down 
in  the  backseat  of  the  family  sedan. 

But  Dad  wasn't  about  to  give  up.  The 
family  lived  in  a  university  town,  a  neigh- 
borhood where  football  fans  parked  their 
cars  on  the  way  to  the  stadium.  Hundreds 
of  people  walked  by.  They  would  want 
and  need  candy,  right? 

The  father  explained  the  concept  of 
advertising  to  his  daughter  and  con- 
vinced her  that  all  they  had  to  do  was 
make  a  sign,  and  she  could  stand  on  the 
street  corner  for  an  hour  before  the  game 
and  sell  all  the  candy  she  had. 

So  thev  made  a  sign:  HELP  THE 
HILLSIDE  SCHOOL  SOCCER  TEAM 
BUY  UNIFORMS— $1.00— GREAT 
CHOCOLATE!  The  little  girl  was  gone 
for  an  hour.  Her  father,  watching  from 
the  front  porch,  could  see  she  was  selling 
candy  hand  over  fist.  Yes!  YES! 

She  came  home  triumphant.  She  had 
sold  ALL  the  chocolate — the  whole  case. 
Dad  was  proud — and  more  than  a  little 
pleased  with  himself  What  a  team  they 
made!  They  celebrated  with  a  banana 
split — extra  chocolate  sauce,  of  course. 

A  couple  of  days  later,  their  next-door 
neighbor,  who  had  been  a  party  to  this 
retail-sales  adventure,  came  over  for  an 
after-the-kids-are-in-bed  chat.  As  they  sat 
on  the  porch  enjoying  the  autumn 
evening  sky,  the  neighbor  said,  "I  have 
something  to  show  you — but  you  have  to 
promise  not  to  show  it  to  your  daughter." 

From  out  of  a  brown-paper  bag,  he 
pulled  a  folded  piece  of  cardboard.  "I 
found  this  in  my  garbage  can,"  he  added. 

It  was  the  sign  the  father  had  made  for 
the  daughter.  And  it  read:  HELP  THE 
HILLSIDE  SCHOOL  SOCCER  TEAM 
BUY  UNIFORMS— $1.00— GREAT 
CHOCOLATE.  But  underneath  those 
words,  in  his  daughter's  crayoned  print- 
ing, was  this  footnote:  "My  Father  Made 
Me  Do  This."  ■ 


Sparking  creativity  in  your  child 

Lonliiiiicd 

those  who  prefer  to  package  creativity 
and  market  it  like  a  new  toy.  But  cre- 
ativity can't  be  pushed  and  prodded.  In 
fact,  pressure  can  cause  creativity  to  go 
into  a  permanent  state  of  decline.  Your 
child  may  go  through  long  periods  of 
seeming  stagnation  only  to  burst 
through  with  renewed  vitality.  Be  pa- 
tient! 

5.  Provide  the  resources  they  need.  You 

can't  be  creative  in  a  vacuum.  Children 
must  be  exposed  to  materials  and  experi- 
ences that  trigger  ideas  and  feelings.  But 
remember,  it  doesn't  take  much  to  spark  a 
child's  creativity — building  blocks,  a 
cardboard  box,  a  puppet,  paper  and 
crayons  are  often  much  better  than  the 
latest  superhero  action  figure  or  electronic 
doll  in  encouraging  creativity.  Try  the  fol- 
lowing simple-to-do  activities  at  home: 

■  Invent-a-Machine  Give  your  child 
small  boxes  of  different  sizes,  glue,  scissors, 
a  variety  of  buttons,  knobs,  pipe  cleaners, 
string  and  other  household  items.  Suggest 
he  create  his  own  machine  or  other  con- 
struction (older  kids  may  want  to  add  bat- 
tery-operated bulbs  and  motors). 

■  Pencil  Talk  Take  a  large  sheet  of 
shelf  paper,  some  pencils,  markers  or 
crayons,  and  have  a  "conversation"  with 
your  child.  The  catch:  You  can't  talk; 
you  have  to  draw  what  you  want  to  say. 
This  might  even  turn  into  an  ongoing 
visual  dialogue  or  a  pictorial  story  last- 
ing several  days.  Ask  everyone  in  the 
family  to  join  in. 

■  Messing-Around  Center  Set  aside  a 
special  area  of  the  house  (a  corner  of 
your  child's  room  is  a  good  place)  where 
he  can  engage  in  unstructured  creative 
activities.  Stock  the  area  with  art  sup- 
plies, clay,  science-kit  materials,  build- 
ing blocks,  percussion  instruments, 
puppets,  dress-up  clothes. 

■  Composer's  Corner  Has  your  child 
shown  an  interest  in  music?  You  might 
buy  or  rent  an  inexpensive  piano  or  even 
a  keyboard.  Set  up  a  corner  where  she 
can  create  her  own  melodies.  How  about 
recording  her  songs  or  giving  a  concert 
for  the  familv? 


■  Loonie  Link-Ups  Invite  your  ([ 
cut  out  pictures  from  magazin  , 
then  take  five  or  six  unrelated  pi 
and  make  up  a  story  that  links  ^ 
tures  together  in  a  continuous  n 
Once  you  get  things  started,  ha 
child  tell  his  own  stories. 

■  Big  Box  Blow-Out  Get  a  larg( 
board  box  from  an  appliance  stc 
let  your  child  decide  what  he'd  \k 
be.  A  spaceship?  A  house?  A  pup  : 
ater?  Let  him  paint  or  draw  his  i 
signs  on  it. 

■  Record-O-Rama  Provide  vol 
with  a  tape  recorder,  camera  or  cana 
and  let  her  create  her  own  "storie; 
the  sounds  and  sights  she  puts  tee 
Give  her  the  opportunity  (if  she  win 
present  her  production  to  the  famii 

■  World-Making  Using  figii 
miniature  buildings,  plants,  an  c 
small  shapes  and  materials,  yoi  i 
can  create  little  towns  or  world;  ! 
can  be  set  in  a  sandbox,  on  a  sf 
plwood,  or  in  a  quiet  corner  cil  a 

■  Silly  Squiggles  Draw  a  simple  n 
shape  on  a  sheet  of  paper  and  a: 
child  to  make  up  different  things  c 
be  (e.g.,  a  straight  line  might  be  t;^ 
carrying  a  piece  of  string,  etc.  i;  h. 
child  create  his  own  silly  squiggle: 

■  Kookie  Questions  Ask  youc 
whimsical  questions  that  evoke  e 
responses:  What  if  everyone  hacii 
tra  eye  in  the  back  of  his  head?  '1 
dogs  could  talk?  Invite  her  to  cnti 
own  questions. 

■  TV  Tales  Turn  off  a  TV  she' 
that  tells  a  story)  ten  minutes  b 
ends,  and  take  turns  makinu  i 
own  endings  to  the  plot  (if  \  n 
you  can  record  the  remainm!:  - 
and  compare  your  endings  wiili 
the  TV  screenwriters). 

■  Smudge  Sightings  Go  ouisii. 
look  at  the  clouds,  and  together 
for  "pictures"  in  the  billowy  u 
Other  places  to  look  for  im;{« 
things:  smudges  on  walls,  scriblf 
sheets  of  paper,  the  bark  of  trees. 

Thomas  Armstrong,  Ph.D.,  is  a.h 
"Awakening  Your  Child's  Natuial  e 
(Tarcher,  1991). 
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TKc  RsKcrPricc  Tape  Recorder. 
}uHt  to  take  pleixty  of  shake,  rattle  ai\d  roll. 

Dorit  let  the  good  looks  fool  you.  This  tape  recorder  is  made 
Fisher-Price  rough.  And  tough.  In  fact,  its  designed  to  play  as  hard 
as  your  kids  do,  yet  it  s  still  easy  for  them  to  use.  With  extra  hig 
outtons,  an  easy-grip  handle,  even  a  stand-up  microphone.  So  dorit 
worry,  let  the  good  times  roll.  This  Fisher- Price"  Tape  Recorder  is 
built  to  take  it... and  take  it... and  take  it. 


/ 1  i I MMFW  There  have  been  some  roasted  till  golden  brown.  You've  never  tasted 

'  ' ''"^^r  big  changes  at  K¥Ci  anything  like  it.  And  we've  added  delicious 

We've  introduced  Colonel's'"  new  side  dishes.  There's  Garden  Rice  with 

Rotisserie  Gold  Chicken.  Deep-marinated  with  tender  vegetables.  Macaroni  with  rich  Cheddar 

oecial  blend  of  herbs  and  spices,  then  slow-  cheese.  BBQ  Baked  Beans  with  a  hint  of  hickory- 


I  oked  bacon.  Moist  'n'  hot  Cornbread  Muffins, 
d  more.  Ten  side  dishes  in  all.  It's  a  mouth-water- 
I  revolution  of  such  epic  proportions  that  no  meal 
<FC  vAW  ever  be  the  same.  We  do  chicken  right." 

all  menu  items  available  at  every  restaurant.  ©  KFC  National  Ad  Co-op-1993. 


$1.00  OFF  QUARTER  AiEAL 


Buy  a  quarter  chicken,  2  small  sides  and  1  bread  of 
your  choice  and  receive  $1.00  off. 


Umii  one  per  coupon.  Offer  good  at  pamcipating  KK  low 
iions  Noi  good  wilh  ^ny  oiher  offer  Cu^lomer  p^v^ 
.^ppliwblewles  w<  Offpr  e'^pire-.  I  2  3  I  93  >  KFNC  tw? 

*29Al|||I||||||||i||||||| 


'  MEMOIR 


Phenomenal 
WOMAN 


Guest  Literary  Editor  Maya  Aiigelou  shares  mo\dn! 
episodes  from  her  extraordinai  y  life  story 


To  describe  Maya  Angelou — poet, 
dancer,  actor,  political  activist,  moth- 
er— is  to  chronicle  not  only  an  enor- 
mous talent  but  also  a  history  of  firsts. 
As  a  teenager,  Angelou  was  the  first 
black  streetcar  conductor  in  San 
Francisco;  in  the  fifties,  she  danced  in 
a  tzventy-two-nation  tour  of  "Porgy 
and  Bess";  in  the  sixties,  at  Martin 
Luther  King,  Jr.  's  request,  she  joined 
the  civd  rights  movement  as  a  coordi- 
nator for  the  Southern  Christian 
Leadership  Conference. 

But  it's  for  her  zvriting 
that  Angelou,  a  professor 
at  Wake  Forest  Universi- 
ty, in  Winston-Salem, 
North  Carolina,  is  best 
known,  particularly  for 
her  memoirs  that  began 
with  the  best-selling  "/ 
Know  Why  the  Cage  J 
Bird  Sings."  More  re- 
cently, the  sixty -five- 
year-old  Angelou  made 
headlines  zvhen  President 
Clinton  tapped  the 
woman  from  Stamps, 
Arkansas,  to  read  at  his  inauguration 
"On  the  Pulse  of  Morning,"  a  poem 
she  had  written  for  the  occasion. 

No  one  can  tell  her  story  better 
than  she  can.  Following  is  a  sampler 
oj  Maya  Angelou 's  life 's  work. 

ON  THE  BIRTH  OF  MY  SON 

Two  days  after  Y-Day,  1945,  I 
stood  with  my  class  at  Mission 
High  School,  in  San  Francisco, 
and  received  my  diploma.  That 
evening,  I  uncoiled  my  fearful 
secret  and  left  a  note  that  read: 
Dear  Parents,  I  am  sorry  to  bring 
'his  disgrace  on  the  family,  but  I 


the  city  going  to  doctors,  taking  vi 
tamin  shots  and  pills,  buyin 
clothes  for  the  baby. 

After  a  short  labor,  my  son  wa 
born.  Just  as  gratefulness  was  co 
fused  in  my  mind  with  love,  s 
possession  became  mixed  up  witl 
motherhood.  I  had  a  baby.  He  wa 
beautiful  and  mine. 

Totally  my  possession,  and  I  wa 
afraid  to  touch  him.  Home  fron 
the  irospital,  I  sat  for  hours  by  hi 


"And  say  simply,  very  simply,  wifh  hope — good 
morning. ,  ,  ,"  Maya  Angelou  reads  the  inaugural 
poem  and  gels  an  emotional  hug  from  President  Clinton 


am  pregnant.  Marguerite. 

Mother  asked,  "Who  is  the 
boy?"  I  told  her.  She  recalled  him, 
faintly. 

"Do  you  want  to  marry  him?" 
"No." 

"Does  he  want  to  marrv  vou?" 
"No." 

"Well,  that's  that.  No  use  ruin- 
ing three  lives."  There  was  no 
overt  or  subtle  condemnation. 

Daddy  Clidell  assured  me  that  I 
had  nothing  to  worry  about.  That 
"women  been  gittin'  pregnant  ever 
since  Eve  ate  that  apple."  For  the 
next  two  weeks  I  whirled  around 
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bassinet  and  absorbed  his  mysicn 
ous  perfection.  Mother  handlec 
him  with  casual  confidence,  but  : 
dreaded  changing  his  diapers 
Wasn't  I  famous  for  awlswardncss: 
Suppose  I  let  him  slip? 

Mother  came  to  my  bed  om 
night,  bringing  my  three-week-ok 
baby.  She  explained  that  he  wa; 
going  to  sleep  with  me. 

I  begged  in  vain.  I  was  sure  tc 
roll  over  and  crush  out  his  life.  Sht 
wouldn't  hear  of  it,  and  withir 
minutes  the  golden  boy  was  lyinj 
on  his  back,  laughing  at  me. 

I  la\'  on     (continued  on  page  132, 

i 


e 

tierals 
re 

>ught  To  Tears 


Shown  smaller 
than  actual  size  ot 
8  Vt"  in  diameter 


I  )rt  Kiinstler 

1  ited-edition  collector  plate 
trimmed  in  23kt  gold 

gious  revival  swept  through  the 
d  South  in  the  spring  of  1863, 
uent  preacher  came  to  speak  to 
ly  of  Northern  Virginia.  Generals 
and  Lee  listened  intently  as 
•mbly  was  asked  to  remember 

■  )ldicrs  who  had  died  and  would 
forever  absent  from  their  homes 

'  ed  ones.  The  preacher  offered 
both  a  refuge  and  defense, 
lelmed  with  emotion,  the  pious 

i  s  wept  for  the  beloved  young 

1  ey  had  lost. 
Kunstler,  America's  premier  Civil 
ist,  has  re-created  this  dramatic, 
g  moment  in  history.  Now,  you 
re  Kiinstler's  extraordinary  vision 
;reat  generals  reflecting  on  their 

I  God  when  you  acquire  "The 
S  Were  Brought  l  o  Tears  " 


A  Limited  Edition 

rhe  edition  size  of  "The  Generals  Were 
Brought  l  o  Tears'  will  be  limited  to  a 
maximum  of  75  firing  days.  Each  numbered 
plate  will  be  trimmed  with  a  band  of  2.-!kt 
gold  and  accompanied  b\'  a  Certificate  of 
Authenticity.  This  plate  is  available  exclu- 
sively through  the  Danbury  Mint,  and  the 
price  is  just  S2b.95. 

No  Obligation  -  No  Risk 
You  can  acquire  "  I'he  Generals  Were 
Brought  To  Tears"  with  our  Giuimnta'  of 
Satisfaction.  If  you  are  not  delighted  with 
your  plate,  simply  return  it  for  a  replace- 
ment or  refund  within  '•!()  days  of  receipt. 

America's  most  prestigious  institutions... 
the  U.S.  Anny  War  College,  the  Smithsonian, 
the  Pentagon  and  even  the  White  House... 
showcase  Kiinstler's  award-winning  works. 
Don't  let  this  collecting  opportunity'  pass 
you  by.  l  o  avoid  delay  or  disappointment, 


Please  Reply  Promptly 


©  IW  i  Vim 


The  Danbury'  Mint 
47  Richards  Avenue 
PO.  Bo.x  4900 
Norwalk,  CT  06857 


c:gpo5 


Limit:  two  plates 
per  collector 


Accept  my  reservation  for  "The  Generals  Were 

Brought  To  Tears."  I  wish  to  reserve  (I  or  2) 

plateis).  I  need  send  no  money  now.  I  will  pay  for  each 
plate  in  two  convenient  installments  of  $14. 9,5*  each, 
with  the  first  billed  prior  to  shipment. 

•Iinliak^  %2  "J-S  [KT  [itdtc  tor  shi[)pin>;  jtK!  h.nijlin^,  [ilu*»  .iiiv  j(i|>li(.j|>k'  vik-s 

□  Charge  each  plate  in  full  upon  shipment  to  my: 
□  VISA  □  MasterCard  □  Discover  □  Am.  Ex. 


Oedit  Card  No. 
Signature:  


F.xp.  Date 


Name:  _ 

.Address: 
Citv:  


I'loav  I'tMil  <  k-.irK 


State/7.ip: 


\anie  for  («rtificate(\)  of  Authenticity  (if  different  from  atx>> 


Phenomenal  woman 

continued  from  page  128 

the  edge  of  the  bed,  stiff  with  fear,  and 
vowed  not  to  sleep.  But  the  eat-sleep  rou- 
tine I  had  begun  in  the  hospital  got  the 
better  of  me.  I  dropped  off 

My  shoulder  was  shaken  gently.  Mother 
whispered,  "Maya,  wake  up.  But  don't  move." 

I  knew  that  the  awakening  had  to  do 
with  the  baby.  I  tensed.  "I'm  awake." 

She  turned  the  light  on  and  said, 
"Look  at  the  baby."  My  fears  were  so 
powerful  I  couldn't  move.  She  said  again, 
"Look  at  the  baby."  I  didn't  hear  sadness 
in  her  voice,  and  that  helped  me  break 
the  bonds  of  terror.  The  baby  was  no 
longer  in  the  center  of  the  bed.  At  first  I 
thought  he  had  moved.  But  after  closer 
investigation  I  found  that  I  was  lying  on 
my  stomach  with  my  arm  bent  at  a  right 
angle.  Under  the  tent  of  blanket,  which 
was  poled  by  my  elbow  and  forearm,  the 
baby  slept,  touching  my  side. 

Mother  whispered,  "See,  you  don't 
have  to  think  about  doing  the  right 
thing.  If  you're  for  the  right  thing,  then 
you  do  it  without  thinking." 

She  turned  out  the  light,  and  I  patted  my 
son's  body  lightlv  and  went  back  to  sleep. 

From  I  KNOW  WHY  THE  CAGED  BIRD  SINGS,  Copyright 
£  1969  by  Maya  Angelou  Reprinted  by  permission  of 
Random  House. 

"HERE'S  YOUR  PRINCIPLE" 

After  five  days  in  the  South — I'd  come 
back  with  my  baby  son,  to  Stamps, 
Arkansas,  to  visit  my  grandmother — my 
quick  speech  had  begun  to  drag,  and  the 
clipped  California  diction  had  started  to 
slur.  But  I  still  had  to  brace  myself  prop- 
erly to  "go  downtown."  In  San  Francisco, 
women  dressed  particularly  to  shop. 
Short  white  gloves  were  as  essential  a 
part  of  shopping  as  girdles. 

I  dressed  San  Francisco  style  for  the 
nearly  three-mile  walk  and  proceeded 
through  the  black  part  of  town,  past  the 
churches  and  the  proud  little  houses  that 
sat  above  their  rosebushes  in  grassless 
front  yards,  on  toward  the  pond  and  the 
railroad  tracks  that  separated  white  town 
from  black  town.  My  high  heels 
crunched  two  inches  into  the  resisting 
gravel.  I  had  won  over  the  near-tropical 
inertia,  and  the  sprightly  walk,  made  a 
bit  jerky  by  the  grabbing  stones,  the  neat 
attire  and  the  high-headed  position,  was 
bound  to  teach  the  black  women  watch- 
ing behind  lace  curtains  how  they  should 
approach  a  day's  downtown  shopping.  It 
would  prove  to  idle  white  women,  too, 
that  I  knew  how  things  should  be  done. 

What  Stamps'  General  Merchandise 
Store  missed  in  class  it  made  up  in  vari- 
ety. Cheap  grades  of  thread  and  chicken 
feed,  farming  implements  and  hair  rib- 
bons, fertilizer,  shampoo,  women's  un- 
derwear and  B.V.D.s.  Socks,  face  powder, 
school  supplies  and  laxatives  were  shoved 
in  and  under  the  shelves. 


I  pitied  the  poor  storekeeper  and  the 
shop  attendants.  When  I  thought  of  the 
wide  aisles  of  San  Francisco's  Emporium, 
I  gave  the  store  a  patronizing  smile. 

A  young,  very  blond  woman's  mourn- 
ful countenance  met  me  in  a  crowded 
aisle.  I  gave  her,  "Good  morning." 

"What  can  I  do  for  you?"  The  thin 
face  nodded  at  me  like  a  sharp  ax  de- 
scending slowly.  I  thought,  The  poor 
shabby  dear.  She  didn't  even  form  her 
words.  Her  question  floated  out  like  a 
hillbilly  song,  "Wha-kin  I  dew  fer  yew?" 

"I'd  like  a  Simplicity  pattern,  please."  I 
could  afford  to  be  courteous.  I  was  the  so- 
phisticate. When  I  gave  her  the  pattern 
number  and  saw  her  start  at  my  Western 
accent,  I  felt  a  rush  of  kindness  for  the  sor- 
rowful cracker  girl.  I  added,  "If  you  please." 

She  walked  behind  the  counter  and 
riffled  through  a  few  aging  sewing  pat- 
terns, her  shoulders  rounding  over  the 
drawer  as  if  its  contents  were  in  danger. 
Although  she  was  twenty,  or  more  likely 
eighteen,  her  stance  and  face  spoke  of  an 
early  surrender  to  the  poverty  of  poor- 
white  Southern  life. 

"We  ain't  got  it  here.  But  I  can  put  in 
a  order  to  Texarkana  for  it  for  you." 

She  never  looked  up,  and  she  spoke  of 
the  meager  town  twenty-five  miles  away 
as  if  she  meant  Istanbul. 

"I  would  so  much  appreciate  that."  I 
did  feel  grateful  and  magnanimous. 

"It'll  be  back  in  three  days.  You  come 
in  on  Friday." 

I  wrote  my  name,  Marguerite  A.  John- 
son, on  the  small  pad  she  handed  me, 
smiled  encouragement  to  her  and  walked 
back  into  the  now-serious  noon  sun- 
shine. The  heat  assaulted  my  shoulders 
and  the  top  of  my  head  as  if  it  had  been 
lying  in  wait  for  me. 

My  grandmother,  whom  I'd  always 
called  Momma,  asked  from  the  cool,  dark 
kitchen,  "What'd  you  buy.  Sister?" 

I  swallowed  the  heat-induced  nausea 
and  answered,  "Nothing,  Momma." 

My  pattern  arrived  from  old  exotic 
Texarkana.  And  I  dressed  for  the 
trek  downtown,  and  checked  my  hair, 
which  was  straightened  to  within  an  inch 
of  its  life  and  greased  to  desperation. 

In  the  store  a  tall  saleswoman  con- 
fronted me.  I  tried  to  make  room  for  her 
in  the  narrow  corridor.  I  moved  to  my 
left,  she  moved  to  her  right.  I  right,  she 
left,  we  jockeyed  a  moment's  embarrass- 
ment, and  I  smiled.  Her  long  face  an- 
swered with  a  smile.  "You  stand  still  and 
I'll  pass  you."  It  was  not  a  request.  The 
hard  mountain  voice  gave  me  an  order. 

To  whom  did  she  think  she  was  speak- 
ing? Couldn't  she  see  from  my  still-white 
gloves,  my  starched  clothes,  that  I  wasn't 
a  servant  to  be  ordered  around? 

"No,  you  stand  still  and  I'll  pass 
around  you,"  I  commanded. 

The   amazement    that  ieontmued) 


PHENOMENAL  WOMAI 

Pretty  women  wonder  where  rr. 
lies. 

I'm  not  cute  or  built  to  suit  a  fc; 

model's  size 
But  when  I  stort  to  tell  them, 
They  think  I'm  telling  lies. 
I  say, 

It's  in  the  reach  of  my  arms. 
The  spon  of  my  hips, 
The  stride  of  my  step. 
The  curl  of  my  lips.  i 
I'm  a  woman  I 
Phenomenally.  { 
Phenomenal  woman. 
That's  me. 

I  walk  into  a  room 
Just  as  cool  as  you  please. 
And  to  a  man, 
The  fellows  stand  or 
Fall  down  on  their  knees. 
Then  they  swarm  around  me, 
A  hive  of  honey  bees. 
I  say. 

It's  the  fire  in  my  eyes, 

And  the  flash  of  my  teeth, 

The  swing  in  my  waist, 
■»And  the  joy  in  my  feet. 
'I'm  o  woman 

Phenomenally. 

Phenomenal  woman. 

That's  me. 

Men  themselves  hove  wondered 
What  they  see  in  me. 
They  try  so  much 
But  they  can't  touch 
My  inner  mystery. 
When  I  try  to  show  them 
They  say  they  can't  see. 
I  soy. 

It's  in  the  arch  of  my  back. 
The  sun  of  my  smile. 
The  ride  of  my  breasts. 
The  grace  of  my  style, 
I'm  a  woman 
Phenomenally. 
Phenomenal  woman, 
That's  me. 

Now  you  understand 
Just  why  my  head's  not  bowed. 
I  don't  shout  or  jump  about 
Or  have  to  talk  real  loud.  f 
When  you  see  me  passing 
It  ought  to  make  you  proud. 
I  say. 

It's  in  the  click  of  my  heels. 
The  bend  of  my  hair. 
The  palm  of  my  hand. 
The  need  for  my  care. 
'Cause  I'm  a  woman 
Phenomenally. 
Phenomenal  woman. 
That's  me. 

From  AND  STILL  I  RISE.  Copyright  ©  1978  b. 
Angelou.  Reprinted  by  permission  of  Randcn  H' : 
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Phenomenal  woman 

coiuiiiucd 

leaped  upon  her  face  was  quickly  pushed 
aside  by  anger.  "What's  your  name? 
Where  you  from?" 

A  repetition  of  "You  stand  still  and  I'll 
pass  around  you"  was  ready  on  ray 
tongue,  when  the  pale  woman  who  had 
taken  my  order  slack-butted  down  the 
aisle  toward  us.  I  explained  the  tall  wom- 
an into  limbo  with,  "Excuse  me,  here 
comes  my  salesgirl." 

The  dark-haired  woman's  voice  rasped 
out:  "Who  IS  this?"  Her  head  jerked  back 
to  indicate  me.  "Is  this  that  sassy  Ruby 
Lee  you  was  telling  me  about?" 

The  clerk  lifted  her  chin  and  glanced 
at  me,  then  swirled  to  the  older  woman. 
"Naw,  this  ain't  her."  She  flipped  the 
pages  of  a  pad  in  her  hand  and  contin- 
ued, "This  one's  Margaret  or  Marjorie  or 
something  like  that." 

She  looked  across  centuries  at  me, 
"How  do  you  pronounce  your  name,  gal? 
Speak  up." 

In  that  moment  I  became  rootless, 
nameless,  pastless.  The  two  white  blurs 
buoyed  before  me. 

"Speak  up,"  she  said.  "What's  your 
name?" 

I  clenched  my  reason  and  forced  their 
faces  into  focus.  "My  name" — here  I 
drew  myself  up  through  the  unrevenged 
slavery — "is  Miss  Johnson.  If  you  have 
occasion  to  use  my  name,  I  advise  you  to 
address  me  as  Miss  Johnson.  For  if  I 
need  to  allude  to  your  pitiful  selves,  I 
shall  call  you  Miss  Idiot,  Miss  Stupid, 
Miss  Fool  or  whatever  name  a  luckless 
fate  has  dumped  upon  you." 

The  women  seemed  to  float  away  from 
me  down  the  aisle;  and  from  watching 
their  distant  faces,  I  knew  they  were  hav- 
ing trouble  believing  in  the  fact  of  me. 

"And  where  I'm  from  is  no  concern  of 
yours,  but  rather  where  you're  going.  I'll 
slap  you  into  the  middle  of  next  week  if 
you  even  dare  to  open  your  mouths 
again.  Now,  take  that  filthy  pattern  and 
stick  it  you-know-where." 

As  I  strode  between  the  two  women  I 
was  sheathed  in  satisfaction.  I  pictured 
the  two  women's  mouths  still  open  in 
amazement.  The  road  was  less  rocky  and 
the  sun's  strength  was  weakened  by  my 
pleasure.  Congratulations  were  in  order. 

Momma  stood  on  the  porch  facing  the 
road.  Something  was  wrong.  Tension  had 
distorted  the  statue  straightness  and 
caused  her  to  lean  leftward.  I  stopped 
patting  myself  on  the  back  and  ran  to 
her. 

When  I  reached  the  one-step  porch,  I 
looked  up  in  her  face.  "Momma,  what's 
the  matter?" 

"Mr.  Coleman's  granddaughter,  Miss 
June,  just  called  from  the  General  Mer- 
chandise Store."  Her  voice  quaked  a  lit- 
tie.  "She  said  you  was  downtown 


showing  out." 

So  that's  how  they  described  my  tri- 
umph to  her.  I  decided  to  explain  and  let 
her  share  in  the  glory.  I  began,  "It  was 
the  principle  of  the  thing.  Momma — " 

Suddenly  a  hand  swung  down  hard 
against  my  cheek. 

"Here's  your  principle,  young  miss." 

I  felt  the  sting  on  my  skin  and  the 
deep  ache  in  my  head. 

"Momma,  it  was  a  principle."  My  left 
ear  was  clogged,  but  I  heard  my  own 
voice  fuzzily. 

The  hand  didn't  surprise  me  the  sec- 
ond time,  but  the  same  logic  that  told  me 
I  was  right  at  the  white  store  told  me  I 
was  no  less  right  in  front  of  Momma.  I 
couldn't  allow  myself  to  duck  the  blow. 
The  backhand  swing  came  down  on  my 
right  cheek. 

"Here's  your  principle."  Her  voice  had 
a  faraway  tunnel  sound. 

"It  was  a  principle,  Momma."  Tears 
poured  down  my  burning  face.  I  found 
myself  in  the  soft  dust  in  front  of  the 
porch.  I  didn't  want  to  move.  I  never 
wanted  to  get  up  again. 

She  stepped  off  the  porch  and  caught 
my  arms.  "Get  up.  Stand  up,  I  say." 

Her  voice  never  allowed  disobedience. 
I  stood  and  looked  at  her  face.  It  glis- 
tened as  if  she  had  jusi  dashed  a  pan  of 
water  over  her  head. 

"You  think  'cause  you've  been  to  Cali- 
fornia these  crazy  people  won't  kill  you? 
You  think  them  lunatic  cracker  boys 
won't  try  to  catch  you  in  the  road  and  vi- 
olate you?  You  think  because  of  your  all- 
fired  principle  some  of  the  men  won't 
feel  like  putting  their  white  sheets  on 
and  riding  over  here  to  stir  up  trouble? 
You  do,  you're  wrong.  Ain't  nothing  to 
protect  you  and  us  except  the  good  Lord 
and  some  miles.  I  packed  you  and  the 
baby's  things,  and  Brother  Wilson  is 
coming  to  drive  you  to  Louisville." 

That  afternoon  I  climbed  into  a  horse- 
drawn  wagon,  and  took  my  baby  from 
Momma's  arms.  The  baby  cried  as  we 
pulled  away,  and  Momma  and  Uncle 
Willie  stood  waving  and  crying  good-bye. 
From  GATHER  TOGETHER  IN  MY  NAME  Copyright 
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WORK  IN  PROGRESS 

I  began  to  write.  At  first  I  limited  myself 
to  short  sketches,  then  to  song  lyrics, 
then  I  dared  short  stories.  When  I  met 
John  Killens  he  had  just  come  to  Holly- 
wood to  write  the  screenplay  for  his 
novel,  Youngblood,  and  he  agreed  to  read 
some  of  what  he  called  my  "work  in 
progress."  John  said,  "Most  of  your 
work  needs  polishing.  In  fact,  most  of 
everybody's  work  could  stand  rewriting. 
But  you  have  undeniable  talent."  He 
added,  "You  ought  to  come  to  New 
York.  You  need  to  be  in  the  Harlem 
Writers  Guild."  The  invitation  was 
oblique  but  definitely  alluring. 


Just  possibly  if  I  went  to  New  ork 
thought,  I  could  find  my  own  nice,  s 
tie  down  in  it  and  become  a  succei 

There  was  another  reason  for  ^mti 
to  leave  Los  Angeles.  My  son,  Gt,  oi 
so  amusing,  was  growing  into  a  ii  a]( 
stranger.  Our  warm  evenings  of  Sabl 
and  charades  were,  for  him,  a  pat^jf  i 
long  ago.  When  he  obeyed  m\ioi] 
rules,  he  did  so  with  the  attitude  kat 
was  just  too  bored  to  contest  themi 

I 

John  and  Grace  Killens  lived  r 
lyn.  They  accepted  me  as  ii  . 
friend  returning  from  a  long  jcrm 
John  met  me  at  the  door.  "Girl,  vof 
ly  got  out  of  the  country.  Com-, 
and  make  yourself  at  home." 

Grace  was  quieter.  "Welcome  : 
York.  I'm  glad  you  came." 

I  found  an  apartment  nearl 
spent  the  days  painting  the  tw 
rooms  and  sprucing  up  the  furn 
bought  in  secondhand  stores. 

I  picked  up  Guy  at  the  airpori 
stayed  in  Los  Angeles  until  I  foi 
apartment — and  when  he  walked  i 
house  I  saw  that  he  was  already  n 
for  the  living  room.  He  seemed  t 
grown  two  inches  taller  and  year 
from  me.  He  looked  at  the  whitiv, 
and  the  Van  Gogh  prints  I  had  chor 

"It's  okay.  It  looks  like  ever\ 
house  we've  lived  in." 

I  wanted  to  slap  him.  "Well,  it's 
better  than  the  street." 

"Oh,  Mother,  come  now.  That  las 
necessary."  The  superiority  in  hi;'o 
was  an  indication  of  how  he  haot 
hurt  by  our  month-long  separation 

I  grinned.  "Okay.  Sorry.  Howb( 
the  desk?  You  always  said  you  waje 
big  office  desk.  Do  you  like  it?" 

"Oh,  sure,  but  you  know  I  wat 
desk  when  I  was  a  little  kid.  Now. . " 

The  air  between  us  was  burdenevs 
his  aloof  scorn.  I  understood  him  to  r 
When  I  was  three  my  parents  di* 
in  California,  and  sent  me  and  m;'o 
year-old  brother,  unescorted,  to  our  a 
parents.  Except  for  disastrous  encoii 
with  them  when  I  was  seven,  we  didi 
our  parents  again  until  I  was  thirteei 
Our  reunion  with  mother  in  Call  r 
was  joyous,  studded  with  tears,  hu;  i 
lipsticked  kisses.  Under  and  aft 
high  spirits  was  my  aching  knov;( 
that  she  had  spent  years  not  needina 
Now  my  angry  son  was  wrestlin  * 
the  same  knowledge.  He  covered  thh 
with  a  look  of  unconcern,  but  I  knr 
face  better  than  my  own.  He  ren-  i 
standing,  hands  in  his  pockets,  wt 
for  me  to  convince  him  of  the  stabi^ 
my  love.  Words  were  useless. 

He  stood  silent  and  looked  at  me: 
uating  my  distress.  Suddenly,  he  cs 
the  room.  "Mom,  don't  worry."  He  s 
me  on  the  forehead.  "I'm  going  to  ( 
the  furniture        {continued  on  pal 
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lere's  just  no  way  to  avoid  the  mess  a  huge  holiday  dinner  creates.  But  there  is  an 
i;  isy  way  to  deal  with  it  —  a  Tappan  Scrub-Saver  range.  Its  innovative  cooktop  ^ 
:  id  control  panel  feature  our  new  seamless  design.  So  even  if  gravy  is  bubbling  ^ 

Cafe  Vienna  makes  a  perfect 

/er  on  one  burner,  and  cranberry  sauce  on  another,  the  splatters  and  spillovers       ending.  Place  cinnamon  sticks 

in  serving  pot  with  coffee.  Pour 
into  cups.  Serve  witfi  hot  milk  or 

on't  find  anywhere  to  hide.  Just  a  few  quick  wipes  and  you're  done.  But  effortless    a  spoonful  of  whipped  cream. 

The  Tappan  Scrub-Saver  Range. 
Perfect  WhenThe  Mess  Is  As  Big  As  The  Meal. 

3aning  doesn't  stop  on  the  cooktop.  The  huge  oven  not  only  easily  fits  a  20-pound  turkey  and  all  the 
mmings,  it  cleans  up  after  itself  when  the  feast  is  over.  Tappan  Scrub-Saver  gas  and  electric  ranges. 
Designed  for  people  who  love  to  cook.  By  people  who  feel  the  same. 


^  "The  Tappan  Cook's  Helper"  series 

gives  you  tips  and  recipes  for 
cooking  perfect  holiday  dinners. 
For  your  free  copy  and  the  name 
of  your  nearest  Tappan  dealer, 
call  1-eOO-537-5530. 
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For  The  Love  Ot  C-ookini^' 


993  While  ConsoixJalM  inausuies  Inc 


V) 


Ull 

Who's  hot? 
Who's  going 

to  be? 
Entertointnent 
Tonighfs 
ebullient 
co-host  tells 
you  that— and 
a  whole  lot 
more 


llie  one  star 
I  d  most  like 
to  inteiview 


The  four  best 
ways  to 
have  fun 
in  Hollywood 

OTake  over  a 
Country-Western 
club  for  a  party 

@  People-watch 

@  Eat  out 

0  Go  to  a  movie! 


My  fi\  e  all-tinie 
fkvoiite  iiioxies 


Gandhi 


THE  EIGHT  MOST  POWERFUL 
PEOPLE  IN  SHOW  BUSINESS 


I.OPRAH  WINFREY 

2.  ARNOLD 
SCHWARZENEGGER 

3.  ROSEANNE  ARNOLD 

4.  BARNEY 

5.  MADONNA 

6.  SHARON  STONE 

7.  BILL  COSBY 

8.  MACAULAY  CULKIN 
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Seven  entertainers  you'll  be 
hearing  a  lot  more  from,  and  about,  soon 


JennaVonOy  ■  MarisaTomei  ■  Christina  Ricd 


alxHil  in\  jol) 

1 .  The  people  I  work  with 

2.  Troveling 

3.  There  is  so  much 
variety,  something 
new  every  day 

My  least  favorite  thing 
alxHil  m\  jol) 

Trying  to  stay  away 
from  the  fresh  bagels 
and  doughnuts  in  the 
morning 


llio  six  recisons  slai"s  look  rliffeTenl  CiTun  rcgulai" 


KH)|)le 


1 .  Makeup  artists 

2.  Hairstylists 

3.  Lighting 
technicians 

4.  Great 
photographers 

I  5.  Cosmetic  surgery 
6.  Wardrobe 
coordinators 


llic  four  l^est  tilings 
alx)ut  life  in  I  lollvwaxJ 

1.  Never  a  dull  moment 

2.  Star  salaries 

3.  Opportunity  to  travel 

4.  Great  tables  in  restaurants 


The  two  things  I  miss 
about  South  Dakota 


2.  Small  farming 
communities 


M\'     essential  things 
to  keep  in  m\  pui"se 

1 .  Photo  of  my  son,  AJ. 

2.  Credit  card 

3.  Photo  of  AJ. 

4.  Lipstick 

5.  Photo  of  A.J. 


How  to  find  out 
what's  really 
happening  in 
Hollywood 

Watch  Entertainment 
Tonight\  There  is  no 
better  source,  of  course 

Pr'elcri'cd  vehicles 
ol  the  slai's 

Range  Rover 
Classic  cars 
Mercedes 
BMW 

Ford  Explorer 
Motorcycle 

My  favorite  place  to 
take  a  real  vacation 


My  three  must-see  current 

TV  shows  (besides 
Bntertalnment  Tonight) 

1 .  CNN  Headline  News 


Tlie  fbiu'  woi^t  things 
about  life  iii  [  lolhwcxxl 

1 .  Too  much  attention  and  adulation 

2.  People  delving  into  stars'  personal  lives 

3.  The  pressure  of  matching  your  past  successes 

4.  Personal  security  concerns 

The  fi\  ('  lliiiigs  I  wish  I'd  known 
l)eloi'e  I  caiiie  lo  I  lollvwood 

1 .  How  tough  it  is  to  face  rejection  at  auditions 

2.  How  quickly  money  runs  out  while  you're  looking 
for  the  next  job 

3.  Not  everyone  is  your 
best  friend 

4.  How  to  find  a  good 
manager 

5.  How  to  deal  with 
everyone  wanting  a 
piece  of  you 


2.  20/20 


3.  Selnfe  o 

M 

IV  Iv  lour 
favorite  designers 

1.  Nolan  Miller 

2.  Dana  Buchman 

3.  Kathryn  Dianos 

4.  Lyn  Kohls 


Dr.  Bernadine  1  lealv.  a  leader  in  \  Uc  fiaht 


for  equal  medical  care,  talks  about 
how  far  we've  come — and  how  far  we 
have  to  go.   By  \ndr(\i  Rock 


m#ican  womewfwould  be  hard-pressed  to 

fd  a  stronger  advocat^for  their  health 
foncerns  than  llernadine  Healy,  M.D. 
^^^^^t^T^^^lj^l  appoiiitment  as  the 
first  woman  ever  to  head  th^|\lational  In- 
stitutes of  fHealth  (NIH) — one  o  the  most 
prestigious  and  powerful  scientific  posi- 
tions in  the  nation — Healy  lourr^j^^^^e 
Women's  Health  Initiative,  a  $625  million 
research  effort  to  study  the  causes,  preven- 
tion and  cures  of  diseases  that  affect  wom- 
en. The  project  is  the  most  ambitious 
clinical  study  in  history  and  will  involve 
more  than  160,000  women  nationwide, 
studying  the  impact  of  diet,  hormone-re- 
placement therapy  and  other  variables  in 
an  attempt  to  learn  more  about  heart  dis- 
ease, cancer  and  osteoporosis — the  major 
causes  of  death  and  disability  in  women. 

Healy,  forty-eight,  left  her  post  at  NIH  in 
June  and  has  returned  to  Cleveland, 
where  she  lives  with  her  husband,  noted 
heart  surgeon  Floyd  Loop,  M.D.,  and  her 
two  daughters:  seven-year-old  Marie  and 
fourteen-year-old  Bartlett.  She  is  writing  a 
book  on  women's  health  issues  and  will 
return  to  her  previous  role  as  a  physician 
at  The  Cleveland  Clinic  Foundation's  Re- 
search Institute.  Here,  Healy,  LHJ's  Guest 
Health-Issues  Editor  this  month,  answers 
questions  about  the  most  important  areas 
in  women's  health. 

Q  For  years,  research  on  women's  health 


has  focused  almost  exc'.  jsively  on  diseases 
affecting  fertility  and  reproduction.  Why 
hove  women  been  '/irtually  ignored  by  the 
medical-research  community  for  so  long? 
A  Part  of  it  is  protective  sexism.  Women 
have  the  possibility  of  becoming  pregnant, 
and  because  of  the  fear  of  fetal  risk,  it's 
been  the  feeling  that  it's  better  to  test  in 
the  male  population.  I  think  a  second  is- 
sue is  just  the  biologically  flawed  premise 
that  men  are  the  normative  standard  and 
that  you  can  extrapolate  data  from  a 
male  population  to  a  female  population. 
The  third  is  that  somehow  or  other  the 
most  efficient  and  least  expensive  way  to 
do  clinical  research  is  on  a  homogenous 
population;  the  same  sex,  same  age, 
roughly  the  same  background.  That  inad- 
vertently led  to  excluding  women.  For 
those  many  reasons,  this  knowledge  gap 
about  women's  health  has  occurred. 

Q  What  are  the  most  important  gaps  in 
our  knowledge  about  women's  health? 
A  For  young  women,  they  include  women- 
specific  issues  such  as  sexually  transmitted 
diseases.  It  appears  that  women  are  much 
more  likely  to  catch  sexually  transmitted 
diseases  than  men  are;  they  are  more  diffi- 
cult to  diagnose,  and  the  consequences 
are  magnified  in  women.  Such  diseases 
can  lead  to  infertility  and,  in  some  cases, 
to  cancers,  such  as  cervical  cancer.  Infer- 
tility itself  is  (continued  on  page  184) 
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all  in 


This  is  on  iniporfonf  report  on  o  liffie-known 
problem:  sibling  abuse.  Every  year,  thousands  of 
children  are  victims  of  serious — even  fatal — acts 
of  violence  committed  by  their  own  brothers  and 
sisters.  Here's  what  every  parent  should  know 

— Connie  Chung,  Guest  News  Editor 


I    o  everyone  who  knew  them, 
I  they  were  the  perfect  family. 
I    The  father  was  a  respected 
I    businessman  and  church 
leader.  The  mother  was  ac- 
tive in  volunteer  organizations  and 
had  a  small  business  of  her  own. 
They  had  four  children — three  boys 
and  a  girl.  But  underneath  this 
wholesome  veneer,  something  was 
horribly  wrong:  The  daughter  was 
being  sexually  abused  by  one  of 
her  brothers  from  the  time  she  was 
nine  until  she  was  twelve. 

The  parents  had  no  idea  this  was 
happening.  "The  daughter  tried  to 
get  her  mother  to  listen,"  says 
Leslie  E.  Collins,  Ph.D.,  clinical  as- 
sociate professor  with  the  depart- 
ment of  psychiatry  at  Creighton 
University,  in  Omaha,  Nebraska, 
who  worked  on  the  case.  "She 
couldn't  get  herself  to  say  that  [her 


brother]  had  digitally  entered  her 
and  threatened  to  kill  her  if  she 
talked.  But  she  told  her  mother  that 
hs  bothered  her  a  lot  and  came 
into  her  room  at  night." 

The  girl  mentioned  her  problem 
to  her  friends,  and  it  finally  came  to 
the  attention  of  a  school  counselor, 
who  contacted  the  family.  Then  the 
whole  truth  came  out.  The  father's 
initial  reaction  was  to  beat  up  his 
son;  the  mother,  however,  defend- 
ed him.  Meanwhile,  the  daughter 
started  to  get  into  trouble  at 
school,  playing  hooky,  mooning 
teachers,  using  drugs. 

"Because  the  daughter  was  be- 
ing so  difficult  and  embarrassing 
the  family,  there  was  a  change  in 
attitude  on  the  part  of  the  parents," 
says  Collins. There  was  a  confronta- 
tion, and  the  father  and  mother 
told  her   (continued  on  page  192) 


By  Katherine  Barrett  and  Richard  Greene 
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As  one  of  Charlie's  Angels,  Jaclyn  Smith  invented  a  twenty-year  beauty  trend:  the 
healthy,  "natural"  look.  Now  Guest  Editor  Jaclyn  and  two  top  nnakeup  artists — 
New  York  City-based  Linda  Mason  and  Los  Angeles'  Lucienne  Zammit — clue  you 
in  on  the  latest  techniques  and  reveal  the  secrets  of  being  a  real  nineties 
^^^^^    natural.  All  makeup,  Max  Factor  International.  Details,  page  195. 


smooth 


FOUNDATION 


Foundation  that  looks 
like  vour  own  skin — 
only  better — is  the  basis 
of  natural  makeup. 

Sa\  s  Linda:  Co  i'ov  a  li^lil.  snioolh-lex- 
lured,  yellow-lone  base  lhal  "niells"  into 
your  skin  inslead  of  sitting  on  top  of  il. 
Check  foundation  in  sunlidil  to  make 
sure  U  s  not  chalky, 
greasy,  cakey.  or  too 
j3ink.  orange  or  tan. 
Lucienne:  Water- 
base  foundation, 
danip-sponged  on. 
gives  a  "real"  look  and 
all  the  coverage  you  need.  Apply  con- 
cealer with  a  flat  bi  ush  to  inner-eye  cor- 
ners and  around  the  base  of  your  nose. 
Jaclyn:  Wlien  xouVe  finished  applving 
foundalion.  check  the  results  in  a  magni- 
fying mirror.  If  it's  smooth  and  blended 
close  u|).  it  w  ill  l)e  perfect  to  the  naked  eye. 


SILKY 

MATT 

FINISH 


Shiny  skin  ma^ 
natural,  but  it's  r 
flattering.  Contrc 
with  loose  powder.  LINDA:  I  prefer  to  "r 
powder  on  with  a  velour  puff  and  use  a  I 
to  dust  away  excess.  LUCIENNE:  Loose 
pressed  powder  should  be  very  fine- 
textured.  Test  for  s^ilkiness  by  rubbing  it 
between  your  fingers.  JACLYN:  A  mist  o 
mineral  water  after  powdering  makes  ski 
glow  and  prevents  a  too-dry  look. 

SOFTLY  DEFINED  eyI 

Believable  color  appli- 
with  discretion  is  the  ke^ 

Linda:  I  think  all  eyes  blonds  and  light  bm 

need  some  subtle  lin-  medium  browns 

ing.  Select  soft  eye-  brunets;  aubum  or 

pencil  shades  with  the  no  for  redheads; 

same  intensity  as  your    colors  if  your  sk 

I  1 

natural        ^  li^HHIl^  dark. 

coloring  — 

taupes  and 

grays  for 


resh  stained  lips 

^  richer  version  of  your  natui  al  lip 
color  makes  a  luscious  natural 
mouth.  Linda:  Apply  a  deep 
tte  brown-base  lipstick  iu  a  rose,  red  or 
sin  with  a  brush,  then  tissue -blot 
Im  to  a  ''stain/'  Lucie  fine:  Line  and 
de  lips  with  a  tawny  pencik  then  dab 
)S  at  the  center  of  your  lower  lip  for  a 
ity  look.  Jaclyu:  Keep  lips  young-looking  with 
itly  application  of  a  moisturizing  lip  balm. 


Ludenne:  I  pre- 
keep  eyes  very 
ind  muted,  with 
or  pole-beige 
>w  on  upper  lids, 
taupe  or  light- 
I  shadow  blended 


along  the  upper  lash- 
line  and  on  the  lower 
lashline  from  outer  cor- 
ners to  mid-eye.  Black 
mascara  adds  strength 
to  the  face.  Pencil  or 
fill  in  brows  with 
shadow,  and  brush 
through  firmly.  Jaclyn: 
Clear  gel  mascara  is 
great  for 
grooming 
brows  in 
place. 


Polished 

APPLE 

CHEEKS 


Place  blush  where 
nature  puts  it: 
high  on  the 
rounds  of  your  cheeks.  LINDA:  A  big 
face-powder  brush  is  better  than  a  blush 
brush  for  even  blending.  LUCIENNE:  A 
warm  peachy-pink  is  a  healthy,  realistic 
color  for  just  about  everyone.  JACLYN: 
Don'f  try  to  build  cheekbones  with  blush. 
Use  it  for  adding  radiance  to  your  skin. 


Working  with  the  best 
fashion  people  in  TV 
and  movies,  you  leorr 
that  great  style  may 
look  spontaneous, 
but  it's  always  based 
on  a  strategy — a  core 
collection  of  versatile 
classics,  combined 
with  this  season's 
updates  and 
accessories. 

put  together  the 
outfits  on  these 
pages,  and  I  think 


they  look  terrific.  I 
know  my  strategy  can 
work  for  you,  tool 
By  Jaclyn  Smith, 
Guest  Beauty  and 
Fashion  Editor 


aposite:  Long,  tailored, 
itch-collar  jackets  are  the 
ckbone  of  my  wardrobe, 
ey're  great  with  everything 

I  tm  leggings  or  stirrups  (my 
/orite  pants)  to  slim  skirts, 
jht  and  bottom  right:  I 
'e  the  layering 
:hnique — slipping  a  turtle 

!  tee  under  a  man-tailored 
irt  and  topping  with  a 
:ket.  Layering  allows  you 
mix  trendy  pieces  and 
issics,  costly  and 
jxpensive  items  for  an 
iividual  look.  Above:  A  few 
sv  additions — jodhpurs,  a 
5t  and  riding  boots — keep 
:lossic  wardrobe  current, 
her  updates  I  like:  a  suede 
mp  with  a  taller,  chunkier 
el,  man-style  brogues. 


5l' 


Left  and  far  left:  I'm 
hooked   on  pale 
neutrals  ...  in 
fact,  I  wear  an 
ivory  blazer  like 
m^'       this  one  as  often  as 
Ri   I  do  my  navy.  Ivory, 
fppale  beige  and  taupe 
■    can  be  worn  year- 
round  now,  so  they're 
smart  choices  for  anyone 
who  wants  to  get  more 
mileage  from  her  clothes. 
Below:  To  dramatize  tai- 
lored shirts  and  skirts,  I 
like  a  slim  leather  belt  with 
an  eye-catching  buckle 
and  dark  suede  pumps 
toned  to  opaque  hose.  If  s 
a  combination  that  proves 
that  sometimes  the  sim- 
plest classic  looks  are  the 
sexiest  ones  of  all. 


J  list  for  you 


t  is  possible  to  turn 
plain  spaces  into  splendid 
rooms  without  spending  a 
fortune.  I  achieved  the 
sophisticated  look  you  see 
in  the  kitchen  and  bedroom 
on  these  pages  simply  by 
adding  wallcovering, 
window  treatments  and 
coordinating  decorative 
products.  All  the  furnishings 
were  the  owners'  originals. 

And,  thanks  to  Burlington 
and  Design  Directions,  each 
item  was  designed  to  mix 
and  match  with  the  other 
details  in  the  room  (all  are 
available  to  you  at  our 
speciol  prices;  turn  the  page 
to  order). 

In  the  bedroom,  left,  I 
created  a  French-country 
feeling  by  combining  one  of 
my  favorite  floral  wallpapers 
with  its  companion  border 
and  fabrics,  and  adding  a 
white  heirloom-look 
matelasse  (brocade-style) 
coverlet  that  is  this  year's 
hottest  trend.  Smart  stripes 
on  the  ready-made  bed  skirt 
and  pillows  give  a  crisp 
touch  to  the  country  theme, 
the  solid-blue  curtains  and 
matching  valances  add 
substance  to  the  overall 
serenity  of  the  room.  The 
result?  A  cozy,  yet  elegant 
bedroom  that  has  real 
panache. 

For  the  kitchen,  I  wanted 
to  spice  up  a  traditional. 


neutral  greatroom  with 
some  color.  I  chose  a 
hunter-green  wallpaper 
(today's  number-one  home- 
furnishings  color)  with  a 
correlating  border,  which  I 
used  below  the  ceiling 
molding  and  above  the 
chair-rail  molding.  Then  I 
painted  the  dado  (the  lower 
half  of  rhie  wall)  a  soft  cream 
color  to  match  the 
cabinetry,  creating  a  sense 
of  continuity  between  work 
and  seoting  areas.  To 
further  offset  the  green 
walls,  the  chair-rail  molding 
was  painted  white.  For  the 
windows,  I  used  a  tailored 
valance  in  a  softer, 
complementary  sage  green. 

I  moved  the  farmhouse 
table  and  chairs  away  from 
the  wall  into  the  middle  of 
the  room  and  added  a 
simple  tablecloth  and  seat 
cushions  made  with  a  rose- 
toned  fabric  in  the  same 
pattern  as  the  wallpaper.  A 
new  slipcover  on  the  old 
sofabed  echoes  the 
wallpaper.  Hunter-green 
paint  on  the  bottom  of  the 
island  counter  adds  a 
decorative  touch  to  the 
partition  and  visually 
balances  the  papered  soffit 
(above  the  cabinets). 

Best  of  all,  no  matter  what 
the  style  of  your  kitchen,  this 
designer  treatment  can  be 
easily  adapted! 


"A  textured 
white  coverlet 

makes  any  \ 
bedroom  look 
bigger." 


MARY'S  TIPS 

//  lliirl\'  wars  of  hnnts  <iti  inlcnur  (/('si<^iicr. 
I've pii  ki  ll  up  iitoiv  iIkiii  a  jar  lni'<l-(iii<l-lnic  dcr- 
omtiii'j:  tricks.  1 1  ere  (ire  some  /(ironies  In  /ic//i  you 
mike  voiir  house  look  sperial. 

■  Creating  a  uniform  look  in  a  room  is 
more  than  just  selecting  matching  fabrics 
and  wallcoverings.  You  also  have  to  think 
about  the  balance  of  colors  and  how  they 
play  ot'i  one  another.  So  look  for  key 
places — the  base  of  a  kitchen  island,  a  built- 
in  bookshelf,  on  cabinet  doors — to  highlight 
with  paint  in  the  background  color  of  your 
wallpaper  or  fabric.  This  technique  gives  the 
room  depth,  while  tying  together  the  decora- 
tive elements.  ■  Wallpaper  borders  are  a 
terrific  way  to  give  a  custom  touch  to  nearly 
any  room  in  the  house.  In  addition,  decora- 
tive borders  help  to  define  the  architecture 
of  a  room,  especially  if  you  have  a  sloping 
wall  or  you  want  to  create  the  illusion  of  a 
chair  rail.  Besides  the  traditional  use  of  bor- 
ders beneath  ceiling  moldings,  try  them 
around  window  and  door  moldings  and 
above  chair  rails  for  a  distinctive  look. 

■  Don't  be  afraid  to  mix  patterns,  but  re- 
member this  golden  rule:  Match  a  big 

print  (an  open  (lo- 
ral)  with  a  dense 
print  (a  smaller- 
scale  f  1  oral)  and 
then  add  a  tailored 
stripe,  geometric  or 
check — in  the  same 
color  palette,  of 
course — for  bal- 
ance. B  When  dec- 
orating with  lots  of 
color,  use  white  de- 
tails like  pillows,  a 
coverlet,  personal 
accessories  and  fresh  flowers  for  a  smart,  el- 
egant look.  ■  Be  imaginative  about  using 
ready-made  products  in  interesting  ways:  A 
twin-size  coverlet  could  double  as  a  hand- 
some throw;  square  pillow  shams  can  stand 
in  as  table  scarves  over  existing  tableskirts 
for  a  sophisticated  layered  look. 


Elements  of  style 

To  help  you  ochieve  the  designer  flotr  feotured  on  these 
pages,  LHJ  is  delighted  to  offer  special  prices  on 
Burlington  and  Design  Directions  products,  chosen  by 
Mary  Gilliatt  for  these  nnakeovers.  Whether  you're  re- 
doing an  entire  room,  or  simply  want  to  odd  some 
decorator  dash  to  your  bed,  windows  or  walls,  all  items 
can  easily  be  ordered  by  calling,  toll-free,  800-722- 
9999,  or  by  completing  the  following  mail-order  fomn. 


LHJ  SPECIAL  OFFER 

AVAILABLE  ONLY  AS  SHOWN  ON  THESE  PAGES 


o 
o 

o 


DESCRIPTION 

SIZE 

ITEM# 

PRICE 

QTY. 

TOTAL  PRICE 

COVERLET 

TWIN 

U2017 

S  69 

CI  II  1 

rULL 

1  lOAIQ 

U/Ulo 

QUEEN 

U2019 

S119 

KING 

U2020 

SI  39 

SHAMS 

STD. 

LI2021 

s  35 

KING 

U2022 

S  39 

DCn  CVIDT 

tWIN 

1 10A09 
U/0z3 

5  36 

FULL 

U2024 

S  45 

QUEEN 

U2025 

S  55 

KING 

U2026 

S  65 

CAL  KING 

U2027  < 

S  65 

STRIPED 
PILLOWS 

16"xl6" 

U2028  - 

S  24 

6"xl4" 

U2029 

S  26 

CURTAINS  with 
TIEBACKS 

80"x84" 

U2030 

S  32 

BLOUSON 
VALANCE 

82"xl8" 

U2031 

S  15 

BORDER 

16  V?' 

x4'/2" 

U2032 

S  20.55 

(PER  SPOOL) 

WALLPAPER 

28V2 
sq.lt 

U2033 

S  21.55 

(PERSINGLf  ROU) 

FABRIC 

54"wiiWi 

U2034 

S  28.55 

(PER  LINEAL  YARD) 

WALLPAPER 

28'/2 
sq.ft 

U2035 

S  19.55 

(PER  SINGLE  ROU) 

BORDER 

I61/2' 
xPA" 

U2036 

S  17 

(PER  SPOOL) 

TAILORED 
VALANCE 

82"xl8' 

U2037 

S  15 

ROSE  FABRIC 

54"  W 

U2038 

S  28.55 

(PER  LINEAL  YARD) 

GREEN  FABRIC 

54"  W 

U2039 

S  28.55 

(PER  UNEAL  YARD) 

For  orders  up  to  S100,  add  S10.95  shipping  and  handling; 
orders  over  $100,  add  S1S.95  S&H.  NJ  residents,  add  6%  sales  tax. 

GRAND  TOTAL 

Tills  offer  good  in  continentol  U.S.  only.  Offer  good  ttirougfi  Morcfi  31 ,1 994,  or  wfiile 
supplies  last.  We  honor  MasterCard,  Vise,  ond  Amencan  Express.  By  moil,  send  0  che;- 
or  money  order  to  S.E.T.  for  grand  total.  Mail  to  LHJ  Decoroting  Offer/S.E.T  Distnbi/- 
ing.  Dept.  310-083,  P.O  Box  626,  Howell,  NJ  07731  Vendor;  S.E.T  Distnbuting  Cci 


To  order  by  mail,  see 
address  above.  To  order 
wHh  a  aedit  cord,  call  toll 
free,  800-722-9999, 24 
hours  a  day,  7  days  a  week. 


NAME 


ADDRESS 


CITY 


STATE 


ZIP  CODE 


CREDIT-CARD  NUMBER 


MC  Visa  AmEx 

circle  one 


EXP.  DATE 


SIGNATURE 


)  l'>9?  Cantpbcft  Sour  OmpflMij 


1  lomatoes. 


Italian  Tomato 

iwith  Basil  and  Oreganol 


smato 


iflt's  for  dinner  tonight?  \t  could  be  anything 
hppy  Joes  to  a  Stir-Fry  when  you  pick  tomatoes 
as  deliciously  versatile  as  these. 

L.leuefWeiestiatellie  PoiueiDfSoiip. 


Prep  Time.  T  min.     CookTime.  10  win. 

I  lb.  ground  beef  2  tsp.  '<}Jorcc$lershire  sauce 

I  can  { II  l/'8  oz.)  Campbell's"  1/8  tsp.  pepper 

\lalian  Tomato  Soup  6  hamburger  buns,  split  and 
1/4  cup  water  toasted 

1  Iti  skillet,  cook  beef  until  browned,  stirring  to  separate  meat.  Spoon 
off  fat. 

2.  Add  soup,  water  Worcestershire  and  pepper  Heal  through,  stirring 
often.  Serve  on  buns.  Serves  o. 


CookTime:  25  min. 


1/4  tsp.  garlic  powder  or  2  cloves 

garlic  minced 
1  can  1 10  3/4  oi.  I  Campbell's 

Tomato  Soup 


Prep  Time.  15  hum 

2  tbsp  vegetable  oil 
1  lb.  skinless,  boneless  chicken,  cut 

into  thin  strips 

3  cups  cut-up  fresh  vegetables 
[broccoh,  carrot,  sweet  red  pepper)  2  tbsp.  soy  sauce 

1/2  tsp.  ground  ginger  1  tbsp.  vinegar 

1 .  Id  skillet,  in  1  tbsp.  hot  oil.  stir-fry  half  of  the  chicken  until  browned. 
Remove.  Repeat  with  remaining  chicken. 

2.  \n  remaining  I  tbsp.  hot  oil,  stir-fry  vegetables  with  ginger  and  garlic 
powder  until  tender-crisp 

3.  Add  soup,  soy  and  vinegar  Heat  to  boiling.  Return  chicken  to  skillet. 
Heat  through,  stirring  occasionally  Ser.\'  over  nee.  Ser\'es  4. 


Fecial  guest  f 

FOOD  EDITOR  1 
ALICE  WATERS- 


FOOD  EDITO 


RENOWNED  CHEF  AT 
HER  LEGENDARY 


1^ 


TAURANXCHEZ 


ANISSE— SHARES 


HER  JOY  OF 


COCKING  WITH 
FRESH  INGREDIENTS 


f 


- 

obtia  on  a_ 

_    a  0_ 

..  0  T  8 

I  he  Iragranco  of  ("rosh  sage  and  rresh-graled  Pai  tnigiano-Kcggiano  capture  Uie  essence 
of  the  classic  cuisine  of  Italy  s  Kniiiia-Rornagna  region  in  this  menu.  left,  bv  awani-win- 
ning  cookbook  author  Lvnne  Rossetlo  Kas[)er.  Brilish-born  cookitig  leacher  and  wiiler 
Diana  Kennedy  shares  her  passion  for  the  Mexican  tal)le  with  an  authenlic  rendilion  of 
pork  in  a  lusty  sauce  of  toasted  chiles  and  w  arm  spices,  above. 


KIcuaiitIv  simple,  tlie  Provcncal-slvlr  menu  from  food  aulliorilN  and  cookbook 
wriicr  Kicliard  OInev.  above,  fealuros  iho  sun-drenched  produce  of  the  south  of 
France — and  in(  hides  (he  best  hamburacr  excr!  ( iombiniiiii"  the  bount\  of  tlic  farms, 
fields  and  waters  ol  the  American  South.  Edna  Lewis,  popular  chef  and  cookbook 
niilhor.  uixes  a  sophisticated  >|)in  (o  die  home\.  satisfviiiij  fare  of  her  childhood.  ri<iht. 


The  cookie  tin  youll 
even  love  empty 


FROM  QUAKER  OATS: 
THE  PURE  QUAKER  OATS  COOKIE  TIN 

To  receive  your  Pure  Quaker  Oats  Cookie  Tin  (measures 
8x5'/4"in  diameter),  send  one  UPC/ Purchase  Seal  from  any 
QuakerQuick  or  Old  Fashioned  Oats  with  a  check  or  money 
order  for  S4.50made  payable  to  "Quaker  Oats  Cookie  Tin 
Offer"  (DO  NOT  SEND  CASH  OR  STAMPS),  and  this  official 
mail-in  certificate  completed  to: 

Quaker  Oats  Cookie  Tin 

PO  Box 5600 
Clinton,  lA  52736-5600 


Name  (Please  Print) 


Address 


Apt  No 


City 


State 


Zip  Code 


OFFER  EXPIRES  DECEMBER  31,  1994  OR  GOOD  WHILE  SUPPLIES  LAST  This  certidcale  musi  accompany  your  requesi  No  duplication  or  leproduc- 
tion  ol  cerliticate  of  UPC/Purchase  Seal  will  be  accepted  Requests  lor  additional  certificates  will  not  be  acknowledged  Group  requests  will  not  be  accepted. 
This  otter  and/or  ceiliiicate  may  not  be  reproduced,  duplicated,  or  republished  without  the  express  written  consent  ol  The  Quakei  Oats  Company  Ofter 
good  only  in  U.S.A.  and  APO/FPO  addresses  Void  where  prohibited,  taxed  or  othen«ise  reslncted  Allow  6-8  weeks  lor  delivery  We  cannot  deliver  to  P.O. 
Boxes  IMPORTANT;  WE  MUST  HAVE  YOUR  COMPLETE  ADDRESS  AND  ZIP  CODE  FOR  DELIVERY  91993  THE  QUAKER  OATS  COMPANY. 


Seasonal  splendors 


continued 


O  Easy         ^Challenging  ▼Low-fat 

©  Moderate  ©Microwave  ^Low-calorie 

Alice  Waters 

I have  always  believed  that  seasonality, 
ripeness  and  simplicity  are  the  basis 
for  good  food.  Whether  it's  served  at 
Chez  Panisse,  my  restaurant  in  Berkeley, 
California,  or  at  home,  food  should  be 
fresh,  wholesome,  and  grown  or  produced 
responsibly.  As  guest  food  editor  of 
Ladies'  Home  Journal,  I  asked  some  of  my 
friends  and  colleagues  who  live,  cook  and 
write  according  to  the  same  belief — 
Lynne  Rossetto  Kasper,  Diana  Kennedy, 
Edna  Lewis  and  Richard  Olney— to 
contribute  a  seasonal  menu  and  a  few 


menu 

Dinner  for  Four  from  Chez  Panisse 

Grilled  Yellow  Peppers  v^ith 
Salsa  Verde 
Braised  Duck  wjh  Onion  and 
Cabbage 

Pear  Tart  with  Frangipane  Cream 
Bandol  Domaine  Tempier 


words  about  their  recipes.  Even  my  ten- 
year-old  daughter,  Fanny,  has  a  say  (see 
"My  mom's  special  rules"  on  page  170)! 

GRILLED  YELLOW  PEPPERS  

Colored  peppers  ore  of  their  peak  now — 
and  low  in  price.  Charring  the  skins  to  on 
even  blackness  gives  peppers  a  sweet, 
smoky  flavor.  For  a  memorable  appetizer, 
I  top  fhem  with  Salsa  Verde,  a  parsley- 
shallot  sauce,  and  serve  with  crunchy  gar- 
lic bread. 

Prep  time:  20  minutes  O 
Cooking  time:  22  minutes 

4  large  yellow  peppers 

4  large  slices  sourdough  peosanf  bread, 

V2  inch  thick 
4  teaspoons  olive  oil 
1  large  gorlic  clove,  peeled 
Salsa  Verde  (recipe  follows) 

Prepare  grill  or  preheat  broiler.  Grill  pep- 
pers over  medium  coals  or  broil  5  inches 
from  heot  source,  turning  occasionolly, 
until  completely  charred  but  still  firm, 
about  20  minutes.  Transfer  to  paper  bag 
and  let  stand  until  cool  enough  to  handle, 
about  1  0  minutes. 

Meanwhile,  brush  bread  lightly  on  both 
sides  with  oil  and  grill  or  broil  until  golden, 
30  seconds  per  side.  Rub  bread  with  garlic. 

When  peppers  are  cooled,  remove  skin 
and  seeds.  Cut  into  1-inch  strips.  Spoon 
on  Salsa  Verde  and  serve  with  grilled 


bread.  Makes  4  servings. 

Per  serving 

Calo'iss 
Total  fat 
Saturated  fat 
Cfiolesterol 
Sodium 
Cartwtiydrates 
Protein 


Daily  goal 

150  2,000  (F),2.5O0{M- 

6g  60  g  or  less  (F);  70  6  a 

Ig  20  g  or  less  (F):  23  g  J 

0  mg  300  mg  or  less 

185mg  2,400  mg  Of  less 

15  g  250  g  or  more 

ig  55  g  to  90  g 


SALSA  VERDE 


Total  prep  time:  20  minutes  | 

5  tablespoons  extra-virgin  olive  oil 
4  anchovy  fillets,  rinsed,  patted  dry  (j 

chopped  fine 
2  tablespoons  chopped  fresh  porsle 
2  tablespoons  minced  shallots 
1  tablespoon  capers,  chopped  fine' 
1  teaspoon  chopped  fresh  tcrrogon 
1  teaspoon  chopped  fresh  oregano 
1  teaspoon  chopped  fresh  thyme 
'A  teospoon  minced  garlic 
1  teaspoon  white  wine  vinegar 
Pinch  salt 

'/s  teaspoon  freshly  ground  peppe 

Combine  oil,  anchovies,  parsley,  s 
capers,  tarragon,  oregano,  thyrr 
garlic  in  small  bowl.  Stir  in  vinegc 
and  pepper.  Makes  V2  cup. 


Per  2  tablespoons 

Calories 

Total  fat 

Saturated  fat 

Ctiolesterol 

SdtSum 

Cartwhydrates 

Protein 


155 
18g 
2g 
2mg 
236  mg 
Ig 
Ig 


Daily  goal 

2,000  (R,  2,500  (M) 
SOgor  less  (F),  70  g  J 
20  g  or  less  (F);  23  g 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


BRAISED  DUCK  WITH  ONION 
AND  CABBAGE  

Indulgent  but  worth  it  Braisin] 
wonderful  method  of  bringing  out  r 
vor  from  meats  and  poultry.  You  bro 
meat,  then  simmer  it  slowly  in  0 
amount  of  liquid  to  let  the  flavors  di 
In  California,  we  can  buy  duck  legs, 
are  more  economical  than  whole  d 
the  supermarket.  You  can  use  the 
duck  if  you  want  or  substitute  chicke^ 
Prep  time:  25  minutes  plus  chilling 
Cooking  time:  2  to  2^/2  hours 

Kosher  salt  or  table  salt 
3/4  teaspoon  freshly  ground  pepper, 
divided 

1  teaspoon  thyme,  divided 

4  duck  leg  quarters,  or  1  duck  (5  lb 

quartered,  and  fat  trimmed 

2  pounds  large  red  onions,  sliced  th 

5  cups  coarsely  chopped  savoy  or  g 

cabbage  (about  1  lb.) 

3  tablespoons  balsamic  vinegar  ; 

2  cups  Chicken  Stock  (recipe  follow;, 

heated  to  boiling  | 

3  tomatoes,  peeled,  cored  and  quor 

(1 1/2  lb.) 

Combine  1  tablespoon  kosher  sol: 
teaspoon  table  salt,  V2  teaspoon  fl 
and  V2  teaspoon  thyme;  sprinkk: 
duck.  Wrap  and  refrigerate  1  '/2  hoi 
Preheat  oven  to  350°F.  Heat  l". 
cast-iron  skillet  over  medium  heal 
duck  and  cook  until  browned,  spc 
off  fat  frequently,  (conf 
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Quaker 

ChocOapChip 


Cookies 


Quaker  Oats  Co 

d  TOa  HOUSE  are  registered 

of  Sociele  des  Produits  Nestle  S.A. 


1.  Heat  oven  375°  F. 

2.  Beat  margarine  and  sugars  until  creaitty.  Add  eggs,  milk  and 
vanilla;  beat  well. 

3.  Add  flour,  baking  soda  and  salt;  mix  well. 

4.  Stir  in  oats,  chocolate  morsels  and  nuts;  mix  well. 

5.  Drop  by  rounded  measuring  tablespoonfuls  onto  ungreased  cookie  sheet. 

6.  Bake  9  to  10  minutes  for  a  chewy  cookie  or  12  to  13  minutes  for  a  crisp  cookie. 

7.  Cool  1  minute  on  cookie  sheet;  remove  to  wire  rack.  Cool  completely. 

ABOUT  5  DOZEN  2  INCH  COOKIES 


NO  STICK  ioRNOH 


SPRAt 


They've  got  alcohol. 


We  don't. 


Wesson  has 
no  alcohol. 
No  alcohol  smell. 


Seasonal  splendors 

conlinued 

10  minutes.  Turn  duck  over  and  cook  10 
minutes  more.  Remove  duck  and  reserve 
V4  cup  fat. 

Wipe  out  skillet.  Return  the  cup 
reserved  fat  to  pan  and  heat  over  medi- 
um heat.  Add  onions  and  cook,  stirring 
frequently,  until  soft,  1  0  to  15  minutes. 
Add  cabbage,  1  teaspoon  kosher  salt  or 
'/2  teospoon  table  salt,  remoining 
teaspoon  pepper,  remaining  '/2  tea- 
spoon thyme  and  the  vinegar.  Cook  un- 
til cabbage  is  wilted,  5  minutes. 
Transfer  to  shallow  3-quart  baking  dish. 
Place  duck,  skin  side  up,  on  cabboge. 
Pour  hot  chicken  broth  over  duck  and 
place  tomatoes  on  top.  Cover  tightly 
and  bake  1  V2  to  2  hours,  until  duck  is 
very  tender. 
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Transfer  vegetables  and  duck  to  serving 
platter.  Cover  and  keep  warm.  Strain  liq- 
uid through  sieve  into  large  skillet.  Bring 
to  boil  over  high  heat;  skim  off  fat.  Boil 
until  reduced  to  1  cup,  about  15  minutes. 
Transfer  to  sauceboat  and  serve  with 
duck.  Mokes  4  servings. 

Per  serving  Daily  goal 

Calories  1,125  2.000  (F),  2,500  (M) 

Total  fat  84  g  60  g  or  less  (F).  70  g  orless  (M) 

Saturated  fat  28  g  20  g  or  less  (F);  23  g  or  less  iW 

Ctiolesterol  219  mg  300  mg  or  less 

Sodium  621  mg  2,400  mg  or  less 

Cartwfivdrates  37  g  250  g  or  more 

Protein  56  g  55  g  to  90  g 


CHICKEN  STOCK 


Making  your  own  chicken  broth  is  not  as 
daunting  as  you  nnight  think.  Save  the  un- 
cooked chicken  wings  and  bocks  in  the 
freezer,  and  when  you  have  enough, 
make  the  stock.  After  one  taste,  you  will 
be  happy  you  did. 


Prep  rime:  15  minutes 
Cooking  time:  3' 1 2  hours 

6  pounds  chicken  necks,  backs,  wine 
and  legs,  fot  trimmed 

2  small  carrots,  sliced 

1  medium  onion,  diced 
Half  of  1  celery  rib,  sliced 
6  quarts  (24  cups)  cold  water 
4  sprigs  fresh  parsley 
6  sprigs  fresh  thyme  or  '/i  teaspoon 

3  dried  porcini  mushrooms 

Preheat  oven  to  400"F.  Cut  chickenii 
into  large  pieces.  Spread  in  large  rot 
pan  and  roost  20  minutes.  Stir  chi 
and  sprinkle  carrots,  onion  and  cele 
top.  Roost  40  minutes  more,  stil 
halfway  through. 

Transfer  chicken  and  vegetobl 
large  stockpot.  Add  water  and  bri 
simmer,  (continued  on  page 


f  Paid  Less 


:astic!  I  paid  only  $19  for  a 
xurious  $29  Gallagher 
sondwashed  silk  shirt! 

I  love  the 
iwick's  of  Boston  catalog!" 


"I  paid  just  $89  for  the  same 
pure  wool  Adolfo  coat 
that  I  saw  downtown  for  $189. 
That's  $100  less! 
I  couldn't  believe  it!" 


"A  fully  lined  Bagatelle  leather 
skirt  for  $39  and  an 
Ellen  Ashley  print  blouse  for  $29! 
1  saved  over  $50!  No  reason  to 
wait  for  a  sale!" 


at 


hadwick's  of  J^t 


oston.Ltd. 


S  ORIGINAL  OFF-PRICH  FASHION  CA  l  Al.OC 


PAY  LESS! 

First-quality  brand  names  at 
25%-50%  off. 
Chadwick's  of  Boston,  Box  4300, 
Brockton,  MA  02403-9970 

©  1993  Chadwick's  of  Boston 


□ 


Yes!  Send  my  Chadwick's  of  Boston  catalog! 

[ust  fill  in  the  coupon  or  the  attached  card  and  mail  to: 
Chadwick's  of  Boston,  Box  4300, 
Brockton,  MA  02403-9970 


Name 


Address 


Apt.  # 


Cirv 


State 


Zip 


C821 
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continued  from  page  166 

skimming  off  any  foam  with  slotted  spoon. 
Continue  simmering  until  clear,  30  min- 
utes. Add  parsley,  thyme  and  mushrooms; 
simmer,  half-covered,  2  hours.  Strain 
stock  through  fine-mesh  sieve,  discarding 
solids.  Cool  to  room  temperature.  Trans- 
fer to  storage  containers.  Cover  and  re- 
frigerate up  to  4  days  or  freeze  up  to  3 
months.  Makes  16  cups. 

Per  cup  Daily  goal 

Calories  44  2,000  (R,  2.500  (M) 

Total  fat  2e  60  g  Of  less  (F);  70  g  or  less  (M) 

Satufatedfat  Og  20  g  or  less  (F);  23  got  less  (M) 

Cholesterol  0  mg  300  mg  or  less 

Sodium  74  mg  2.400  mg  or  less 

Cartwhydrates  2  g  250  g  or  more 

Protein  3  g  55  g  to  90  g 

PEAR  TART  WITH 
FRANGIPANE  CREAM 


Root  around  your  local  formers'  market  for 
unusual  pears  to  make  this  elegant  tart.  I 
love  butter  pears — such  os  Anjou  or 
Base — wtiich  add  rich  flavor  to  this  dessert. 
Prep  time:  30  minutes  plus  cooling  and 

chilling  O 
Cooking  time:  50  minutes 

Pastry 

1  cup  all-purpose  flour 

1  tablespoon  sugar 

'A  teaspoon  salt 

'/4  teaspoon  grated  lemon  peel 

V2  cup  unsalted  butter,  softened,  cut  up 

1  tablespoon  water 

'/2  teaspoon  vanilla  extract 

Frangipane  Cream 

1  cup  milk 

2  tablespoons  flour 

3  tablespoons  sugar 
3  large  egg  yolks 

1  tablespoon  unsalted  butter 

2  tablespoons  crushed  amoretti  cookies 
V2  teaspoon  kirsch 

2V4  cups  water 
3/4  cups  sugar 

1  piece  (2  inches)  vanilla  bean  or 
1  V2  teospoons  vanilla  extract 

1  '/2  pounds  firm,  ripe  butter  pears  (Anjou 

or  Bosc),  peeled,  cored  and 
quartered 

2  toblespoons  apricot  \am 
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V4  teaspoon  kirsch 

1  tablespoon  finely  chopped  pistachios 

Pastry:  Combine  flour,  sugar,  salt  and 
lemon  peel  in  medium  bowl.  With  pastry 
blender  or  2  knives,  cut  in  butter  until  mix- 
ture resembles  fine  crumbs.  Combine  wa- 
ter and  vanilla.  Add  to  pastry,  tossing  with 
fork.  Shape  into  boll;  flatten  slightly.  Wrap 
and  refrigerate  30  minutes. 

On  lightly  floured  surface,  roll  pastry  to 
1  1-inch  circle.  Fit  into  9-  to  9V2-inch  tart 
pan  with  removable  bottom.  Freeze  at 
least  30  minutes  or  refrigerate  overnight. 

Preheat  oven  to  375°F.  Bake  pastry  25 
minutes  or  until  golden.  Cool  completely 
on  wire  rack. 

Frangipane  Cream:  Bring  milk  just  to  boil 
in  small  saucepan.  Combine  flour  and 
sugar  in  heavy  medium  saucepan.  Gradu- 
ally whisk  in  hot  milk.  Bring  to  boil  over 
medium  heat;  boil,  stirring  constantly,  2 
minutes.  Whisk  egg  yolks  in  small  bowl 
until  light.  Gradually  whisk  half  the  milk 
mixture  into  eggs.  Return  mixture  to 
saucepan  and  cook,  stirring  constantly, 
until  very  thick,  4  to  5  minutes  (do  not 
boil).  Remove  from  heat  and  stir  in  butter. 
Strain  through  sieve,  then  stir  in  amoretti 
crumbs  and  kirsch.  Cover  with  plastic 
wrap  and  refrigerate  until  cold. 

Heat  water,  sugar  and  vanilla  bean  to 
boiling  in  large  saucepan  over  medium 
heat.  Add  pears  to  hot  syrup;  cover  and  sim- 
mer until  just  tender,  1 5  minutes.  Remove 


My  daughter  Fanny  has  spent  much 
of  her  life  at  Chez  Panisse  and  knows 
a  lot  about  food.  This  list,  from  the 
hook  ''Fanny  at  Chez  Panisse, "  sums 
up  my  philosophy  very  well. 


My  mom's  Special  rules 

My  mom  is  always  saying  these 
are  the  most  important  things  she 
knows  about  food,  so  I  wrote 
them  down  for  her. 

■  Go  to  the  market  or  garden  be- 
fore you  decide  what  to  cook. 

■  Taste,  smell,  touch,  listen  and 
look  carefully.  All  your  senses  tell 
you  things  about  food:  how  to  pick 
it,  how  to  cook  it,  and  how  to  eat  it. 

■  Look  for  fruits  and  vegetables  in 
season — those  are  always  the  ones 
that  taste  the  best  and  cost  the  least. 

■  Always  look  for  food  that's  or- 
ganically grown.  It  is  the  healthi- 
est for  you,  and  organic  farmers 
take  care  of  the  earth  for  all  of  us. 

■  Most  of  ail,  my  mom  says,  "If 
you  want  to  make  people  happy, 
cook  them  something  good  to  eat." 

from  FANNY  AT  CHEZ  PANISSE,  by  Alice  Waters 
with  Bob  Carrau  and  Patricia  Curtan.  Copyright 
©  1992  by  Tango  Rose,  Inc.  Used  by  permission  of 
HarperCollins  Publishers. 


pears  from  syrup.  (Con  be  moc? 
Cover  ond  refrigerate  pears 
hours.  Reserve  syrup  to  odd  to  fre: 
To  assemble,  spread  Fro- 
Cream  in  bottom  of  tort  shell.  Fc  ec 
dry  on  paper  towels  and  slice  lencvw 
'A  inch  thick.  Arrange  slices  in  • 
overlapping  halfAray,  beginnino  : 
edge  of  tart.  Heat  jam  in 
until  bubbly.  Stir  in  kirsch  c  ,  , 
pears.  Sprinkle  with  pistachios.  5- 
in  3  to  4  hours.  Mokes  8  sen/ings. 


Per  serving 

Calories 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Cartjofiydrates 

Protein 


340 
17  g 
9g 
119  mg 
89  mg 
44g 
5g 


Daily  goal 

2,000  (F),  2,500  ■ 
60  g  Of  less  (F^i  " 
20  g  or  less  (F)  : 
300  mg  0;  less 
2,400  mgor  less 
250  g  or  more 
55  g  to  90  g 


r 


Lynne  Rossetto  Kasper 

Food  writer  and  cooking  teache: 
Lynne  Kasper  is  the  author  0! 
Splendid  Table,  1992  winner  01 
the  Julia  Child  Cookbook  Award  ar 
James  Beard  Cookbook  Award  for  L 
Book  of  the  Year.  "For  me,"  she  sajj 
"good  food  need  not  be  expensive,  j 
complicated  or  time-consuming.  I  ok 
with  the  seasons  because  my  food  t;,= 
best  that  way."  An  authority  on  the 
of  Italy's  Emilia-Romagna  region,  s 
li>ses  in  St.  Paul,  Minnesota. 
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Fall  Menu  for  Six 

Last-of-the-Summer  Toma.toes 
Basil  and  Linguine 

Roasted  Chicken  with 
Orange  and  Sage 

*Steamed  broccoli 

Baked  Pear  Wedges  with  AAascarf,^ 

Home-Style  Jam  Cake 

Chianti  Classico 

•recipe  not  given 


LAST-OF-THE-SUAAMER  TOAAA 
WITH  BASIL  AND  LINGUINE 


Budget  recipe  of  the  month  Thi*.sl 
pie,  honest  dish  is  everything  good  ' 
should  be:  pure  tastes  of  the  seasc- 
tomatoes  are  at  their  best — uncoolcea 
unpeeled,  just  tossed  with  hot  pasta  c 
irresistible. 

Prep  time:  20  minutes 
Cooking  time:  45  minutes 

2  tablespoons  olive  oil 

2  medium  onions,  chopped  (1  V2  cu 
Salt  and  freshly  ground  pepper 

1  pound  linguine 

1  V2  teaspoons  minced  garlic 

'/2  cup  chopped  fresh  basil  , 

3  pounds  ripe  tomatoes,  seeded  onq 

coarsely  chopped 
Freshly  grated  Parmesan  cheese 

Heat  oil  in  large  skillet  over  fcontJJi 
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Contrary  to  popular  belief,  all  flours  are  not  created  equal. 
Read  on  andfind  out  more  about  the  one flour  more peopk pick  than  any 
other  Gold  Medal  Flour  - 


Medal  earned  its  name  by  winning 
I  his  prestigious  award  at  the  First  Millers 
'     International  Exhibition  in  188 0. 


lotallfloursaremilledfrom 
the  same  quality  wheat.  We  use  #Z  and  #2 
grades,  the  highest  grades  grown  in  America. 

Gold  Medal  must  pass  13  strict  quality 
checks  before  it  ever  leaves  our  millforyour 
store  We  worry  so  you  dont  have  to. 


Gold  Medal  Flour  is  continually  tested  under  home  baking 
conditions  in  the  world-famous  Betty  Crocker  Kitchens,  g 


That  way  you  can  be  sure  of  consistent  results  time 
after  time,  recipe  after  recipe  We  guarantee  it. 
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medium  heot.  Add  onions;  reduce  heot  to 
low,  cover  end  cook  until  very  soft  and  sweet, 
about  30  minutes.  (Con  be  mode  oheod. 
Cover  end  set  aside  up  to  1  hour.  Reheat 
over  low  heat  before  adding  tomatoes.) 

Meanwhile,  heat  a  lorge  soucepot  of 
water  ond  1  teaspoon  salt  to  boiling  over 
high  heat.  Add  linguine  and  cook  accord- 
ing to  package  directions;  drain. 

About  5  minutes  ofter  adding  pasta,  in- 
crease heot  under  skillet  to  medium.  Add 
garlic  and  basil;  cook  1  minute.  Add 
tomatoes,  -A  teaspoon  salt  and  'A  tea- 
spoon pepper,  stirring  just  until  combined. 
Immediately  toss  with  hot  paste.  Serve 
with  freshly  grated  Parmesan  cheese. 
Mokes  6  servings. 

Per  serving  Daily  goal 

Caiones  385  2,000  (F),  2,500  (M) 

Total  fat  7g  60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat  Ig  20  g  or  less  (F):  23  g  or  less  (M) 

Cfiolesterol  0  mg  300  mg  or  less 

Sodium  461  mg  2,400  mg  or  less 

Cartiofiydrates  71  g  250  g  or  more 

Protein  12  g  55  g  to  90  g 

ROASTED  CHICKEN  WITH 
ORANGE  AND  SAGE  

Simplicity  at  work:  Cnsp-browned  chicken 
flavored  with  garlic  and  sage  is  my  kind  of 
comfort  food. 

Prep  time:  15  minutes  plus  marinating  Q 
Roasting  time.'  I  hour 

1  broiler-fryer  chicken  (3V2-4  lb.) 

1  tablespoon  extra-virgin  olive  oil 
'A  teaspoon  freshly  ground  pepper 

2  large  garlic  cloves,  sliced  very  thin 
V2  cup  whole  fresh  sage  leaves 
8  strips  (3  inches  each)  orange  peel 
V2  teaspoon  salt 
'A  cup  dry  white  wine 

With  kitchen  scissors  or  sharp  knife,  cut 
chicken  along  each  side  of  backbone  (dis- 
card backbone  or  save  for  making  broth). 
Place  chicken,  skin  side  up,  on  work  sur- 
face; press  down  firmly  on  breastbone  to 
flatten.  Rub  skin  with  oil;  pot  on  pepper, 
garlic,  sage  and  orange  peel.  Cover  and 
refrigerate  4  hours  or  overnight. 

Remove  chicken  from  refrigerator  30 
minutes  before  roasting.  Preheat  oven  to 
400°F.  Carefully  place  chicken,  skin  side 
up,  on  rack  in  shollow  roasting  pan.' 
Sprinkle  with  salt.  Roast  1  5  minutes.  Pour 
wine  over  chicken  and  roast  30  minutes 
more,  basting  with  pon  juices  every  10 
minutes.  If  juices  begin  to  evaporate,  odd 
V2  cup  water  to  pan.  Turn  chicken  over 
and  roast  1  5  to  20  minutes  more,  until 
leg  can  be  moved  easily. 

Serve  chicken  on  warm  plotter.  Sprinkle 
on  any  sage  leaves  that  have  follen  off 
during  roosting.  Mokes  6  servings. 

Per  serving  Daily  goal 

Calor.es  325  2,000  (F).  2,500  (1^) 

Total  fat  19  g  60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat  5g  20  g  or  less  (F);  23  g  or  less  (M) 

Cliolesterol  UOmg  300  mg  or  less 

Sodium  285  mg  2,400  mg  or  less 

Cartiofiydrates  2  g  250  g  or  more 

Protein  34  g  55  g  to  90  g 
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FYI! 


Inside  Alice's  pantry 

Most  of  my  cooking  begins  with  a 
few  indispensable  ingredients. 
Olive  oil  Olive  oil  is  ver>'  perish- 
able. Buy  it  from  a  market  that 
sells  a  lot  of  olive  oil,  and  store  it 
in  a  cool  place  to  preserve  its 
wonderful  fruit  quality. 

You  want  an  oil  that's  very 
clean  and  pure  to  cook  with,  and 
not  too  expensive.  But  for  salads, 
you  want  something  special.  It's 
worth  spending  more  money  to 
find  a  delicious  extra-virgin  oil — 
it  changes  the  whole  concept  of  a 
salad.  The  quality  of  your  olive  oil 
makes  a  dish  sublime  or  just  okay. 
Salt-pack  anchovies  Salt-pack  an- 
chovies are  easier  to  find  than  you 
would  think — I've  seen  them  in 
Italian  delicatessens  all  over  the 
countPv'.  They  come  in  a  can:  You 
can  remove  the  number  of  an- 
chovies you  want,  rinse  them  and 
fillet  them.  Cover  the  remaining 
anchovies  with  salt  and  store  them 
in  a  closed  container  in  the  refriger- 
ator. They  keep  just  fine  for  months 
if  you  reseal  them  with  salt. 
Shallots  I  love  the  flavor  and 
crunch  of  shallots  in  a  salad  dress- 
ing. Look  for  very  firm  shallots 
that  aren't  sprouted.  And  you  want 
to  dice  them,  not  chop  them.  That 
means  making  tiny  squares  and 
not  squishing  out  all  the  juice. 
Garlic  Garlic  should  always  be 
hard  as  a  rock  and  taste  clean  and 
strong.  Every  month  that  it's 
stored,  it  changes — especially  if  it's 
stored  improperly.  Keep  garlic  un- 
wrapped in  a  cool,  dr>'  place.  Chop 
garlic  just  before  you're  going  to 
use  it — the  juices  change  when 
they're  exposed  to  the  air. 
Dried  pasta  I  like  imported  Italian 
pasta  ver\'  much.  It's  made  the  old- 
fashioned  way:  The  noodles  are 
very  hard  and  never  lose  that  al 
dente  aspect.  But  I  don't  think  that 
you  have  to  buy  expensive  pasta. 
There  are  a  lot  of  varieties  avail- 
able now  that  are  really  quite  good. 
I  like  10  mix  and  match  all  the  dif- 
ferent shapes  and  sizes. 
Chicken  stock  Chicken  stock  is  a 
great,  easy-to-make  thing.  I  al- 
ways keep  some  in  the  refrigerator 
for  soup  or  a  sauce  for  pasta.  My 
recipe  for  stock  is  on  page  166. 


BAKED  PEAR  WEDGES  WITH 
AAASCARPONE 


Moscorpone  ond  pears  are  meo 
eocfi  other.  The  fresh,  creamy  chei 
naturally  sweet,  while  the  vanilla 
honey  and  black  pepper  bring  out 
nuances  in  the  pears.  Bake  on  the  tjc 
rock  of  the  oven  as  your  main  dish 
on  the  center  rock. 
Prep  time:  JO  minutes  plus  standing 
Cooking  time:  20  minutes 


1  vonillo  bean,  split  lengthwise,  or 

,^    2  teaspoons  vanilla  extract 
Vj  cup  dry  white  wine 
1  tablespoon  unsolted  butter,  softens 
5  ripe  Bosc  pears,  quartered  ond  co  h 
V-i  cup  honey 

Vs  teaspoon  freshly  ground  pepper 
V?  cup  moscorpone  cheese  (or  1  thr-i 
ounce  package  cream  cheese  ii 
with  Vi  cup  heavy  cream,  whi 

Preheat  oven  to  400°F.  Combine 
and  vonilla  bean,  if  using.  Let  stc 
minutes.  Spread  butter  in  bottc,. 
shallow  3-quart  baking  dish,  kr  i 
peors  skin  side  down  in  single  lo 
boking  dish.  Pour  wine  mixture  c^'J' 
ey  over  pears;  sprinkle  with 
Bake,  basting  occasionally,  20 
until  pears  ore  tender.  Remce 
oven.  Add  vanilla  extract,  if  usn 
pan  juices  ond  drizzle  over  pears 
to  room  temperature. 

To  serve,  orronge  3  or  4  peer  ■ 
on  eoch  of  6  dessert  plates.  Spc 
corpone  on  top  and  drizzle  v, 
juices.  Mokes  6  servings. 


Per  serving 

Calories 

Total  fat 

Saturated  fat 

Cfiolesterol 

Sodium 

Carljofiydrates 

Protein 


240 
llg 
Ig 
31  mg 
13  mg 
34  g 
2g 


Daily  goal 

2.000(F),  2, 50C  ',' 
60  g  or  less  (F).  "C  . 
20gor  less  (F),  23  f 
300  mg  or  less 
2.400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


HOME-STYLE  JAM  CAKE 

Jhis  cake  has  been  made  by  grando 
ers  in  the  Emilia-Romagna  region  foiH 
erations.  Filled  with  fruit  jam,  the  c 
teste  like  a  cross  between  a  soft, 
cookie  and  a  sweet  biscuit. 

(continued  on  poge ' 


Porh  Picante 

1  pound  boneless  pork,  cut  into  5 i  4-inch  cubes 

1  tablespoon  toco  seasoning  mix  (purchased! 

2  teaspoons  vegetable  oil 

1 8-ounce  bottle  chunhy-style  salsa  (purchased) 
1 15  cup  peach  preserves 

Coat  pork  cubes  with  taco  seasoning  Heat  oil  in  large 
nonstick  skillet  over  medium-high  heat,  add  pork  and 
cook  to  brown,  stirring  occasionally  Add  salsa  and 
preserve  ^  to  pan .  lower  heat,  cover  and  simmer  for 
15-20  niM  iutes  Serves  four 

Approximately,  perserving*  Calories  265.Fat  lOgm. 
Cholesterol  66  mg 

Serve  with  hot  rice  and  mixed  bean  salad 

■  Sui-  c'l!  analvsisaone  DvThef  ooa  Processor  II  Diet  AnaivsisSodware 
P^r^  JatalromUSDA  HanaDooK  8-10  (1991 1 

The  most 
delicious 
things 
happen 
when  you 
cut  into 
pork. 

Looking  for  a  quick  cliange  from  tfie 
ordinary'^  Any  lean  cut  of  pork  can  be 
sliced  into  strips  or  cut  into  cubes  or 
smaller  pieces  for  faster,  easier 
preparation .  Try  it  in  place  of  chicken  or 
other  meats  in  your  everyday  dishes  for  a 
delicious  difference  your  family  will  love. 

For  recipes,  send  a  self-addressed,  stamped, 
business-size  envelope  to  Recipes-Ad,  Box  10583. 
Des  Moines.  lA  50306 


® 

The  Other 
White  Meat! 

America  *s  Pork  Producers. 

C  1995  \atonaiPorKProdu(efiCoi.nciiincoope'3tior>«iIHf>e 


Make  Tonigkt's  Dinner 
^tk  Tke  Greatest  Of  Ease. 


Everything  goes  right  in  a  Reynolds  Oven  Bag,  so  your 
meal's  ready  for  the  oven  in  no  time,  where  it  cooks  per- 
fectly- all  by  itself.  Clean-up's  easy,  too.  No  pots  or  pans  to 
wash.  No  oven  or  stove  top  to  scnjb.  For  easy  everyday 
meals,  get  dinner  cooking  with  Reynolds  Oven  Bags. 

For  additional  easy  everyday  meals,  write  to  The  Reynolds  Wrap  Kitchens, 
P.O.  Box  1592,  Dept.  A-195,  Church  Hill,  MD  21690 
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Prep  time:  45  minutes  plus  soaking 
Baking  time:  50  minutes 


Jam 


V2  cup  dried  apricots,  sliced  into 
'/4-inch  pieces 

2  tablespoons  dry  white  wine 

3  toblespoons  sugor 
Water 


Pastry 

1  cup  all-purpose  flour 

1  cup  cake  flour 

V4  teaspoon  salt 

'A  teaspoon  baking  powder 

'A  teaspoon  baking  soda 

V2  cup  plus  2  teaspoons  sugar,  divided 

1  teaspoon  grated  lemon  peel 

6  tablespoons  chilled  unsalted 

butter,  cut  up 
1  large  egg.  lightly  beaten 
3  tablespoons  milk 
1  teaspoon  vanilla  extract 

1  large  egg,  lightly  beaten,  for  glaze 

Jam:  Combine  opricots,  wine,  sugar  and  water  to  cover  in 
small  saucepan.  Soak  20  minutes.  Bring  to  gentle  boil 
over  medium  heat.  Reduce  heat  to  low,  cover  and  cook 
until  apricots  are  soft,  30  minutes.  Cook  uncovered,  stir- 
ring frequently,  until  thick,  10  minutes.  Cool  to  room  tem- 
perature. fCan  be  made  ahead.  Cover  and  refrigerate  up 
to  5  doys.j 
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Pastry;  Preheat  oven  to  350"^^.  Grease  cookie  sheet.  C 
flours,  salt,  baking  powder,  baking  soda,  /2  cup  sugc 
lemon  peel  in  large  bowl.  With  pastry  blender  or  2  k^^- 
butter  until  mixture  resembles  coorse  crumbs.  Make  a  v,- 
ter;  pour  in  beaten  egg,  milk  and  vanilla.  Toss  with  forK 
thoroughly.  (Pastry  should  be  lumpy  and  moist.) 

On  floured  surface  with  lightly  floured  hands,  pot  post 
13x8-inch  rectangle.  Spoon  jam  down  center  of  length  < 
try,  spreading  it  2  inches  wide.  Fold  edges  up  overfilling, 
edges  and  ends  together. 

Transfer  pastry  seam  side  down  to  prepared  cookie 
Brush  with  beaten  egg.  Sprinkle  with  remaining  2  teas 
sugar. 

Bake  25  minutes.  Reduce  oven  temperature  to  250° 
continue  baking  25  minutes  more.  Cool  on  wire  rock, 
cool  enough  to  handle,  slice  diagonally  V2  inch  thick, 
warm  or  at  room  temperature.  Makes  about  20  slices. 

 -n 


Per  slice 

Daily  goal 

Calories 

120 

2,000  (F),  2.500  (M) 

Total  fat 

4g 

60  g  or  less  (F);  70  g  or  less  (1^) 

Saturated  fat 

2g 

20  g  or  less  (F);  23  g  or  less  (M) 

Ctiolesterol 

31  mg 

300  mg  or  less 

Sodium 

57  mg 

2,400  mg  or  less 

Carbohydrates 

19g 

250  g  or  more 

Protein 

2g 

55  g  to  90  g 

From  THE  SPLENDID  TABLE,  by  Lynne  Rossetto  Kasper.  Copyright  ©  1992  I 
Rossetto  Kasper.  Reprinted  with  permission  of  William  Morrow  &  Co.  Inc. 

Diana  Kennedy 

A longtime  champion  of  Mexican  food,  Diana  Kennc 
taught  Mexican  cooking  and  written  extensively  at 
that  countn''s  regional  cuisines.  She  lives  both  in 
Mexico  and  the  Unite^- States,  and  wherever  she  is,  she 
emphasizes  the  importance  and  the  variety  of  authentic  . 
seasonal  ingredients. 


Take  It  Easy  Monday 

Chicken  'N  Gravy 

Preparation  Time:  1 4  minutes     Cooking  Time:  45  minute 


1  Reynolds  Oven  Bag, 
large  size(14"x20'5 

2  tablespoons  flour 

1  pkg.  (3/4  to  1  oz.)  chicken  gravy  mix 
1/4  teaspoon  garlic  powder 


1-1/2  cups  water 
6  skinless  chicken  10 
Seasoned  salt  &  pi 
4  medium  carrots, ;« 
2  stalks  celery,  sIIk 


•Preheat  oven  to  350°  F. 

•Shake  flour  in  Reynolds  Oven  Bag;  place  in  1 3x9x2-inch  baking  r 
•Add  gravy  mix.  garlic  powder  and  water.  Squeeze  bag  to  blend  ii^e 
ents.  Spnnkle  chicken  with  seasoned  salt  and  pepper:  place  in  bi., 
•Place  carrots  and  celery  in  bag  around  chicken. 
•Close  bag  with  nylon  tie;  cut  6  half-inch  slits  in  top. 
•Bake  until  chicken  is  tender,  45  to  50  minutes.  Makes:  4  serving:! 


Sunshine  Barbecue  Chicken 

'paration  Time:  6  minutes     Cooking  Time:  45  minutes 

Oven  Bag,  1  cup  barbecue  sauce 

(14  "x20")  1/4  cup  orange  juice 

ins  flour  8  skinless  chicken  pieces 

■en  to  350°  F. 

r  in  Reynolds  Oven  Bag;  place  in  13x9x2-inch  baking  pan. 
cue  sauce  and  orange  juice  to  bag.  Squeeze  bag  to  blend 
Add  chicken  to  bag.  Turn  bag  to  coat  chicken  with  sauce, 
icken  in  an  even  layer, 
with  nylon  tie;  cut  6  half-inch  slits  in  top. 
diicken  is  tender,  45  to  50  minutes.  To  sen/e,  stir  sauce; 
'chicken.Makes:  4  servings. 


)!■  jrmation  per  serving:  251  calories,  7  grams  fat  (25%  total  calories). 


Make  It  Easy  ^^(^clnescl 


Lay 


menu 

Casual  Menu  for  Eight 

*Salted  pumpkin  seeds 

Pork  in  Adobo 

*CORN  TORTILLAS,  *StEAMED  RICE 

'Sliced  tomato  and  avocado  salad 

Beer,  Fresh  oranges,  Madeira 
•recipe  not  given 


IN  ADOBO 


0  traditional  Mexican  preparation,  is  a  paste  made  from 
chiles,  spices,  herbs  and  vinegar.  It  was  originally  used 
ling  meat.  In  this  recipe,  the  sauce  is  enhanced  if  made 
le  of  days  ahead.  The  meat  is  cooked  separately  and 
ed  with  the  sauce  just  before  serving.  If  there  are  any 
s,  shred  the  meat  and  serve  in  tortillas, 
ne:  20  minutes  plus  soaking  and  cooling  O 
?  time:  I  hour  50  minutes  to  2  hours 

lunds  trimmed  boneless  pork  shoulder,  cut  into 
/:-inch  cubes 

d  pork  neck  bones  or  spareribs 
hinly  sliced  onions,  divided 
:  cloves,  peeled 
:  peppercorns 


ouce 

Iried  pcsillc  chiles* 
ied  oncho  chiles* 
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Boiling  water 

2  tablespoons  white  vinegar 
6  garlic  cloves,  peeled 
1  stick  (1  inch)  cinnamon 
6  black  peppercorns 
5  cloves 

V-)  teaspoon  thyme 
V4  teaspoon  marjoram 
Vt  teaspoon  cumin  seeds 


'A  cup  lard  or  vegetable  oil 

2  bay  leaves 

2  tablespoons  sugar 

Combine  pork,  bones,  V?  cup  onion  and  the  garlic,  pepper- 
corns, 2  teaspoons  salt,  and  water  just  to  cover  in  large 
saucepan.  Bring  to  boil,  reduce  heat  and  simmer  uncovered 
until  tender,  60  to  70  minutes.  Cool.  Skim  fat  ond  discard. 
Chile  Souce:  Heat  cast-iron  skillet  over  medium-low  heat.  Toast 
chiles,  turning,  until  fragront  and  pliable,  2  minutes.  When  cool 
enough  to  handle,  remove  stems  and  seeds.  Tronsfer  to  bowl, 
pour  on  boiling  water  just  to  cover  and  let  stand  20  minutes. 
Drain,  reserving  1  cup  soaking  liquid.  Combine  chiles,  re- 
served liquid,  vinegar,  garlic,  cinnamon,  pepper,  cloves,  thyme, 
marjoram  and  cumin  in  blender;  blend  until  almost  smooth. 

Drain  pork,  reserving  broth.  Discard  bones.  Heat  lard  in 
Dutch  oven  over  medium-high  heat.  Add  pork  in  batches  and 
cook  until  lightly  browned,  7  to  10  minutes  per  batch.  Transfer 
to  plate;  set  aside. 

Add  Chile  Sauce,  bay  leaves  and  sugar  to  Dutch  oven.  Bring 
to  boil;  reduce  heat  ond  simmer  uncovered,  stirring  frequently 
to  prevent  sticking,  until  very  dark  red  and  thick,  10  to  15  min- 
utes. (Sauce  will  spatter.)  Gradually  stir  in  6  cups  reserved 
broth  and  '/2  teaspoon  salt.  Return  meat  to  pot  and  simmer  10 
minutes  more.  Skim  fat.  Discard  bay  leaves.  (continued) 


ok,  So  Easy  Tkursday 

Saucy  Beef  Over  Rice 

Preparation  Time:  1 2  minutes     Cooking  Time:  40  minutes 


1  Reynolds  Oven  Bag, 
large  size  (14"  X  20') 

2  tablespoons  flour 

1  can  (14-1  /2  oz.)  stewed  tomatoes 
1  envelope  onion  soup  mix 


1/2  cup  water 

1/4  teaspoon  pepper 

1  pound  beef  sirloin  steak, 
cut  in  thin  strips 

2  cups  hot  cooked  rice 


•Preheat  oven  to  350°  R 

•Shake  flour  in  Reynolds  Oven  Bag;  place  in  1 3x9x2-inch  baking  pan. 
•Add  undrained  tomatoes,  soup  mix,  water  and  pepper  to  bag.  Squeeze 

bag  to  blend  ingredients.  Add  beef  strips  to  bag.  Turn  bag  to  coat  beef 

with  sauce.  Arrange  ingredients  in  an  even  layer 
•Close  bag  with  nylon  tie;  cut  6  half-inch  slits  in  top. 
•Bake  until  beei  is  tender,  40  to  45  minutes. 
•Serve  over  hot  rice.  Makes:  4  sen/ings. 

Nutrition  information  per  serving: 
460  calories,  20  grams  fat 
(39%  total  calones). 


Pasta  Discovers  The  Missing  Lini 


Add  Hillshire  Farm  Smoked  Sausage 
to  pasta  and  gain  a  new 
appreciation  for  fast  food. 


Sausage  Spaghetti: 
16  minutes 

1  to  1' :  lbs.  Hillshire  Farm  Links,  such 
as  Lite  Hot  Links  or  CheddarWurst, 
sliced:  1  lb.  spaghetti,  uncooked; 

cup  green  pepper  or  mushrooms; 
your  favorite  spaghetti  sauce.  In 
skillet,  lightly  saute  links  with  pep- 
pers or  mushrooms.  Stir  in  spaghetti  sauce.  Simmer 
uncovered  for  10  minutes,  stirring  occasionally.  Serve  / 
over  cooked  spaghetti.  Serves  6.  "  j 

'fi  Hillshire  fjrni  I9<i: 


Hillshire. 
Farm; 


Taste  The  Difference  When  It 
Comes  From  Hillshire  Farm." 


Seasonal  splendors 


continued 

(Con  be  made  ahead.  Cover  and  refnger- 
ate  up  to  2  days.) 

Sprinkle  with  remaining  V2  cup  sliced 
onion.  Serve  with  tortillos  and  rice.  Mokes 
1  2  cups. 

'Dried  chiles  are  available  in  some  supermarkets  and 
Hispanic  markets,  and  by  mail  from  Melissa's  Pro- 
duce, 800-468-7111. 

Per  1l'2  cups  Daily  goal 

Calories  490  2,000  (F),  2,500  (M) 

Total  fal  27  g  60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat  9g  20  g  or  less  (F),  23  g  or  less  (M) 

Cholesterol  139  mg  300  mg  or  less 

Sodium  SSil  mg  2,400  mg  or  less 

Carbohydrates  24  g  250  g  or  more 

Protein  43  g  56  g  to  90  g 

From  IHt  CUIblNhS  OF  MtXICO,  by  Diana  Kennedy, 
Copyright  ©  1972  by  Diana  Kennedy.  Reprinted  witti  per- 
mission of  F^arperColllns  Publishers, 

Edna  Lewis 

From  New  York  City  in  the  forties  to 
South  Carolina  in  the  eighties,  chef, 
teacher  and  author  Edna  Lewis  is 
renowned  for  reintroducing  the  deep 
flavors  of  wholesome  regional  food  to  the 
American  palate.  She  says,  "Ever  since  I 
learned  to  cook  as  a  child  in  Virginia,  I 
have  been  devoted  to  making  food  that 
tastes  the  way  I  remember  it — fresh,  ripe 
and  ready  to  eat." 

SCALLION  PIE  

'  grew  up  eating  scallions  (green  onions), 
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menu 

Southern  Autumn  Menu  for  Eight 

SCALLION  Pie 
Stuffed  Red  Snapper 

'Sauteed  spinach 
Lemon-GijAzed  Pound  Cake 
Neyers  Chardonnay 
'recipe  not  given 


freshly  picked,  sauteed  and  creamed,  and 
served  for  breakfast.  Years  later,  I  made 
that  remembered  dish  into  a  pie — just  per- 
fect for  a  starter  course  or  o  light  luncheon. 
Prep  time:  30  minutes  plus  chilling  © 
Baking  time:  60  to  70  minutes 

Pastry 

2V2  cups  unbleoched  all-purpose  flour 

1  teaspoon  salt 

1  0  tablespoons  chilled  lard  or 

vegetable  shortening 
4  to  5  tablespoons  ice  water 

Filling 

V3  cup  water 

6  cups  sliced  (V2-inch)  green  onions 
Vs  cup  heavy  or  whipping  cream 
V2  teaspoon  minced  garlic 
Salt  and  freshly  ground  pepper 

Pastry:  Combine  flour  ond  salt  in  large 
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bowl.  With  pastry  blender  or  2  kni.e 
in  lard  or  shortening  until  mixture 
bles  coarse  crumbs.  Sprinkle  witr 
tablespoon  at  a  time,  tossing  with 
til  pastry  holds  together.  Shape 
bolls,  one  slightly  larger  than  Ire  : 
flatten.  Wrap  and  refrigerate  30  mir. 
Filling:  Bring  water  to  boil  in  loroe 
over  high  heat.  Add  green  onions 
cook,  stirring,  until  green  tops  O". 
2  minutes;  drain.  Add  cream,  g: 
teaspoon  salt  and       teaspoon  pepi; 
skillet.  Bring  to  boil  and  cook  unt 
duced  to  '/2  cup,  4  minutes.  Set  osioi 

Preheat  oven  to  350°F.  O'^ 
floured  surface,  roll  larger  past', 
inch  circle.  Fit  into  9-inch  pie  plate,  c 
ing  1  -inch  overhang.  Stir  green  onionr 
cream  mixture;  spoon  into  pastry  ;p 
Lightly  brush  edge  with  water.  Roll  rerii 
ing  pastry  to  1  1 -inch  circle  and  ploce' 
filling.  Flute  edge;  cut  vents.  Boke  ( 
70  minutes,  until  pastry  is  golde.i  bi 
Serve  worm.  Makes  8  servings. 


Per  serving 

Calories 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


390 

24  e 
llg 

42  mg 
436  mg 
38  g 
6g 


Daily  goal 

2,000  (F),  2.500  (M) 
60goi  less(F);70gor 
20  got  less(F);  23gor 
300  mg  or  less 
2.400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


STUFFED  RED  SNAPPER 

Red  snopper  is  delicious,  but  you  can 
use  striped  bass — the  appearance  ii 


,iijf  the  flavor  is  just  as  great. 
, ,  '.  40  miiuaes  plus  standing  O 
yi  time:  20  to  35  minutes 

•irm  white  bread 
tmely  chopped  shallots 
chopped  green  onions 
_.poon  chopped  fresh  parsley 
poon  salt 

poon  freshly  ground  pepper 

ispoon  minced  garlic 

p  butter,  melted 

und  lump  crabmeat,  flaked 

red  snappers  (1  lb.  each)  or 

tappers  (2  lb.  each),  cleaned 

■-esh  lime  juice 

loons  butter,  softened 

loons  finely  chopped  onion 

-oter 

nopped  green  onions 
)Oons  chopped  fresh  parsley 

Trim  crusts  from  bread;  cut  slices 
nch  cubes.  Place  in  colander  and 
overnight.  Combine  with  next  6 
its  in  large  bowl.  Add  butter,  then 
it,  tossing  to  combine, 
at  oven  to  450°F.  Butter  large 
roasting  pan.  Rinse  fish  and  pat 
inkle  with  lime  juice  inside  and 
stand  20  minutes.  Fill  cavities  with 
and  secure  with  toothpicks.  Cut 
'-inch-deep  slashes  on  both  sides 
fish;  rub  slashes  with  softened 


butter  and  stuff  with  onion. 

Arrange  fish  in  prepared  roasting  pan. 
Add  water  and  sprinkle  with  green  onions. 
Bake  20  to  25  minutes  for  small  fish,  30  to 
35  minutes  for  large  fish,  until  flesh  at  back- 
bone is  opaque.  Transfer  to  platter  and 
sprinkle  with  parsley.  Makes  8  servings. 

Per  serving  Daily  goal 

Calories  305  2.000  (F).  2.500  (M) 

Total  fat  15  g  60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat  8g  20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  93  mg  300  mg  or  less 

Sodium  611  mg  2.400  mg  or  less 

Carbohydrates  11  g  250  g  or  more 

Protein  29  g  55  g  to  90  g 

From  IN  PURSUIT  OF  FLAVOR,  by  Edna  Lewis.  Copyright 
©  1988  by  Edna  Lewis.  Reprinted  by  permission  of  Alfred 
A.  Knopf,  Inc. 

LEMON-GLAZED  POUND  CAKE 


Food  editor's  choice  Pound  cake  is  a 
standby  dessert  from  the  past,  and  one  of 
my  favorites.  The  ingredients  are  always  pret- 
ty much  in  hand.  Place  the  batter  in  a  cold 
oven — gradual  heating  causes  the  cake  to 
slowly  inch  up  the  sides  of  the  pan.  When 
you  remove  the  pan  from  the  oven,  listen  for 
any  "quiet  noises" — the  subtle  sounds  you 
can  hear  during  the  baking  process;  if  there 
are  none,  the  cake  is  done.  Serve  with  late- 
fall  strawberries  or  raspberries. 
Prep  time:  25  minutes  plus  cooling  O 
Baking  rime:  80  to  90  minutes 

1  cup  unsalted  butter,  softened 

1  V3  cup  superfine  sugar  (or  granulated 

sugar  processed  in  food  processor 

until  very  fine) 
'  ''j  teaspoon  salt 
5  large  eggs 

1  cups  all-purpose  flour 

2  teaspoons  vanilla  extract 

1  teaspoon  fresh  lemon  juice 

Lemon  Glaze 
'/2  cup  sugar 
'/4  cup  water 
Pinch  salt 

1  tablespoon  fresh  lemon  juice 

Butter  and  flour  bottom  only  of  9-  or  10- 
inch  tube  pan  with  removable  bottom. 
Line  outside  of  pan  with  foil. 

Beat  butter  in  large  mixer  bowl  at  medi- 
um speed  until  creamy.  Add  superfine  sugar 
and  salt;  (continued  on  page  178) 


mm  Stir-Fry  For  A  Loop. 


Hillshire  Farm  Smoked  Sausage 
r-fry  and  gain  a 
appreciation 
cod. 


sage  Sdr-Fry: 
^0  minutes 

IV2  lbs.  Hillshire  Farm 

Original,  or  Turkey  Smoked  Sausage  or  Polska  . 
)asa,  sliced;  4  cups  vegetables:  4  cups  cooked  / 
V2  cup  cashew  nuts.  Brown  sausage  in  skillet.  I 
eve  and  drain.  In  same  pan,  cook  vegetables  ' 
tender.  Add  sausage  and  cashew  nuts.  Cook  j 
nutes  until  warm.  Serve  over  rice.  Serves  6.  j 

c  Hilhhire  Farm  1992 


Ishire. 


Taste  The  Difference  When  It 
Comes  From  Hillshire  Farm. 


Sausage  Stir-Fry:  20  minutes 


Seasonal  splendors 

conlinued 

beat  until  light,  about  2  minutes.  Add  3 
eggs  one  at  a  tinne,  beating  well  after  each 
addition.  Add  'A  cup  flour,  then  remaining 
2  eggs  one  at  a  time,  beating  well  after 
each  addition.  At  low  speed,  add  remaining 
flour  V2  cup  ct  a  time,  beating  after  each 
addition.  Beat  in  vanilla  extract  and  lemon 
juice.  Spoon  batter  into  pon. 

Place  pan  in  cold  oven,  then  heat  oven 
to  275°F.  Bake  40  minutes.  Increase  oven 
temperature  to  325°F.  and  bake  40  to  50 
minutes  more,  until  golden  brown  and 
toothpick  inserted  comes  out  clean. 

Cool  on  wire  rack  1 0  minutes.  Run  knife 
around  edge  of  pan  to  loosen.  Invert  cake 
on  wire  rack;  remove  pan  and  cool  com- 
pletely. Brush  with  glaze.  Mokes  1  6  servings. 
Lemon  Glaze:  Heat  sugar,  water,  salt  and 
lemon  juice  to  boiling  in  small  saucepan. 
Boil  until  syrupy,  4  minutes.  Cool  5  min- 
utes. Brush  all  over  cooled  cake. 

Per  serving  Daily  goal 

Calories  285  2.000  (F),  2,500  (M) 

Total  fat  13  g  60  g  or  less  (F).  70  g  or  less  (M) 

Saturated  fat  8g  20  g  or  less  (F);  23  g  or  less  (M) 

Ctiolesterol  98  mg  300  mg  or  less 

Sodium  66  mg  2.400  mg  or  less 

Cartiotiydrates  38  g  250  g  or  more 

Protein  3  g  55  g  to  90  g 

Richard  OIney 

For  more  than  forty  years,  American 
Richard  Olney  has  made  his  home 
in  France,  where  he  is  a  noted 
authority  on  French  food  and  wine.  His 
books  extol  the  seasonal  virtues  of 
traditional  French  cooking,  especially 
that  of  Provence,  his  adopted  home. 
"There  are  no  kitchen  secrets,"  he  has 
told  me.  "The  preparations  are  simple — 
their  goodness  depends  simply  on  the 
freshness  and  quality  of  the  ingredients." 


menu 

Harvest  Supper  for  Four 

Vegetable  Soup 

Burgers  Olney 
Straw-Potato  Gratin 
Salad  Provencal 
Burgundy 


VEGETABLE  SOUP 


This  soup  is  heariy  enough  fo  be  a  meal  in 
itself.  I  often  add  fresh  ingredients  in  sea- 
son— little  peas  in  the  spring  or  cut-up 
tomatoes  in  August.  The  soup  should  be 
thick,  ond  fhe  posta  should  be  well  done, 
not  al  dente. 

Prep  lime:  30  tninute.s  V  Q  ^ 

Cooking  time:  50  to  55  minutes 

6  cups  water 

1  sprig  fresh  thyme  or 

'A  teaspoon  dried  *■  '' 

1  boy  leaf 

2  teaspoons  kosher  salt  or  1  V2  teaspoons 
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table  salt 

1  small  head  garlic,  cloves  separated, 

peeled  and  crushed  (about  Vs  cup) 
1  V2  cups  carrots,  cut  into  V4-inch  dice 

3  cups  thinly  sliced  leeks  (white  port  only) 
2V2  cups  diced  onions 

1 3/4  cups  diced  (V2  inch)  all-purpose 
potatoes 

2V2  cups  zucchini,  quartered  lengthwise 

and  sliced  V2  inch  thick 
1  'A  cups  broken-up  spaghetti  or  short 

macaroni 

1  cup  green  beans,  trimmed  and  cut  into 
V4-inch  pieces 

4  teaspoons  butter,  cut  up 
Freshly  grated  Parmesan  cheese 
Freshly  ground  pepper 

Combine  water,  thyme,  bay  leaf,  salt  and 
garlic  in  large  Dutch  oven.  Bring  to  boil 
over  medium-high  heat.  Add  carrots;  re- 
turn to  boil.  Reduce  heat  and  simmer  par- 
tially covered  5  minutes.  Repeot  with 
leeks,  then  onions,  then  potatoes,  then 
zucchini,  simmering  5  minutes  after  eoch 
addition.  Return  to  boil;  odd  pasta  and 


TEST-KITCHEN  TECHNIQUES 


Alice's  must-have  kitchen 
equipment 

Mortar  and  pestle  We  use  a  mor- 
tar and  pestle  for  garlic  all  the 
time  at  the  restaurant,  to  make  a 
puree  that  can  go  very  easily  and 
smoothly  into  a  mayonnaise.  Us- 
ing a  mortar  and  pestle  mashes 
the  flavors  together,  which  is  very 
different  from  chopping. 
Sharp  knives  All  work  in  the 
kitchen  is  made  easy  with  some 
sharp  knives.  You  don't  need  a 
whole  range,  but  it's  important  to 
use  the  right  knife  for  the  right 
purpose. 

How  many  should  you  have?  I 
think  you  need  a  boning  knife,  a 
chefs  knife — it  could  be  smaller 
or  larger,  depending  on  what  you 
feel  comfortable  with — and  a  par- 
ing knife  or  a  couple  of  little  par- 
ing knives.  And,  of  course,  a 
serrated  bread  knife,  which  also 
works  for  a  lot  of  other  things, 
too. 

My  knives  are  stainless  steel.  I 
never  use  knives  that  react  to  the 
ingredients — garlic  and  shallots, 
for  instance,  are  especially  sensi- 
tive to  carbon  steel. 

The  fewer  knives  you  have,  the 
more  care  you  can  take  sharpen- 
ing and  keeping  them  clean.  The 
best  way  to  sharpen  knives  is  with 
a  sharpening  stone. 


cook  covered,  stirring  occosic- 
minutes.  Add  green  beans  and  : 
vegetables  ore  tender  and  soup  : 
to  8  minutes  more.  Discard  boy  le: 
Ladle  soup  into  warmed  so^,.: 
Top  each  with  V2  teaspoon  bu" 
Pormeson  and  pepper.  Mokes  1  C 

Per  cup  Daily  goal 

Calories  145  2,000  tF).  2,500 

Total  fat  2g  60  g  or  less  (F);  70  g 

Saturated  fat  Ig  20gorless(F);23gi 

Cholesterol  4  mg  300  mg  or  less 

Sodium  329  mg  2,400  mg  or  less 

Carbohydrates  29  g  250  g  or  more 

Protein  4  g  55  g  to  90  g 

BURGERS  OLNEY 


I 


Test-kitchen  favorite  These  homfaje 
flavored  with  herbs  and  shallots  she  I 
eaten  without  a  roll  for  pure  enjo)er 
Yes,  butter  is  added  to  the  extrcsi 
ground  beef  for  rich  flavor  ond  monef 
Gently  smooth  the  edges,  then  sea  fa 
hot  coals  or  in  a  cast-iron  skillet, 
with  a  good  red  wine. 
Prep  time:  20  minutes 
Cooking  time:  8  to  12  minutes 


1  pounds  coarsely  ground  lean  beef 

3  tablespoons  minced  shallots  orgro 

onions 

1  tablespoon  fresh  chopped  marjorcc 

oregono  (or  1  teospoon  dried 
marjoram  or  oregono  plus 
tablespoon  minced  fresh  pc 

2  tablespoons  cold  unsolted  butte 

chopped  fine  . 
Solt  and  freshly  ground  pepper 

1  tablespoon  olive  oil 

Prepare  grill  or  preheat  broiler.  Co)l 
ground  beef,  shallots,  marjoram,  bur, 
teaspoon  salt,  and  V4  teaspoon  pep' 
large  bowl,  tossing  with  fork  un' 
blended.  (Mixture  should  be  crumb  c 
mashed.)  Divide  mixture  into  quca 
Gently  shape  into  four  1  '/2-inch-thic3i 
ties.  Brush  both  sides  of  patties  with  ; 

Grill  or  broil  3  to  4  inches  f- 
source  5  to  6  minutes  each  side  to 
um-rare.  (Or  preheat  cost-iron  skilled* 
medium  heat;  odd  potties  and  cool) 
5  minutes  per  side.)  Transfer  to  p<f 
Mokes  4  servings. 

Per  serving  Dally  goal 

Calories  525  2,000  (F),  2,500  (M) 

Total  fat  39  g  60  g  or  less  (F);  70gois 

Saturated  fat  15  g  20  g  or  less  (F);  23  g  ois 

Cholesterol  155  mg  300  mg  or  less 

Sodium  676  mg  2,400  mg  or  less 

Carbohydrates  1  g  250  g  or  more 

Protein  40  g  55  g  to  90  g 

STRAW-POTATO  GRATIN  : 

This  dish  occomponies  the  burgers  pte 
ly.  These  crispy,  browned  potatoeo 
shredded  and  rolled  tightly  in  a  tovl 
squeeze  out  any  excess  liquid.  Leov  i 
garlic  whole — the  flavor  does  penetrc 
Prep  time:  15  minutes 
Baking  time:  45  to  50  minutes 

2  pounds  baking  potatoes,  peeled  oi 

coorsely  shredded 

4  tablespoons  butter,  divided 
1  3  garlic  cloves,  peeled 

Salt  fconf/'f 


1993 


Y  nice,  thank  you, 
2  it's  made  with 
nd  although  it 
;em  a  tad  exotic, 
)e  on  your  table 
it  half  an  hour, 
just  one  of  the 
quick,  simple  and 
js  dinners  you 
ake  with  beef 

Industry  Council  and  Beef  Board 


ICE  THAI. 


THAI  BEEF  WITH  NOODLES  -  30  MINUTES 


1  -  lb  boneless  beef  top 
sirloin,  cut  1  in  thick 


'A  c  dry  sherry 


IV2  Tbsp  reduced-sodium 
soy  sauce 

1  tsp  each  grated 
fresh  ginger  and 
minced  garlic 


1  tsp  Oriental  dark 
roasted  sesame  oil 

'A  to  V2  tsp  crushed  red 
pepper  pods 

2  c  cooked  ramen 
noodles  or  linguine 

V4  c  chopped  green  onion 
tops  or  fresh  cilantro 

Combine  sherr/.  soy  sauce,  gmger.  garbc.  sesame  oil  and  pepper  pods  Place 
beef  steak  in  plastic  bag;  add  mannade  Close  bag  securely  and  mannate  15  min. 
Pour  off  mannade,  reserve  Heat  nonstick  skillet  over  med  heat  5  min.  Add  steak 
and  cook  12  to  15  min  for  rare  (140°  F)  to  med  (160°  F).  turning  once  Remove 
steak:  keep  warm.  Dissolve  2  tsp  cornstarch  in  reserved  marinade  and  %  c  v^ater; 
add  to  skillet,  Bnng  to  a  boil,  stirring  constantly.  Stir  in  noodles.  Carve  steak  into 
thin  slices  and  serve  over  noodles.  Sprinkle  with  green  onion.  4  servings 


And  with  your  table 
sporting  such  a  tasteful 
Thai,  your  family  will  be 
sitting  down  to  a  very 
nice  dinner  indeed. 

Now  let's  talk  about 
those  shoes. 

BEEF 


IT'S  WHAT'S  FOR  DINNER. 


A. 


/ 


oi\e  vou 


Tuslicr  lasles.  More  lla\()rlul  lluNors.  Kil?l?oman  Lite  Soy  and  Lite  Ten 
llie  stime  llavor-enliancino  cjuulitie:^  of  our  reqular  sauces,  but  \\  i 
smoother  taste  and  tlie  lowest  Hodium  of  any  ir 
brand.  Tlie>  mal^e  rice  wilder.  Broiled  cliiclien 
roliust.  And  am  disli  you  prepare  just  tKat  mucli  1 
l  or  some  exceptional  recipes  usin^  Kikkoman 
send  a  stamped,  sell -addressed  envelof 
NiHRoman  International  Inc-  Dept.  CSD2.  RO.  B 
4207H4.  San  Francisco.  California  94142-07S  'i. 

dlKIKKOMAN  Ii'h  a  matter  of  ta«i 


KIKKI 

TE 


^LITE 


splendors 

'cn  to  400°F.  Squeeze  any  cx- 
from  shredded  potatoes.  Melt 
)ons  butter  in  large  skillet  over 
Add  holf  the  potatoes,  tossing 
ansfer  to  9-inch  gloss  pie  plate; 
.p  with  fork.  Press  garlic  into 
jnd  sprinkle  with  V2  teaspoon 
emaining  butter;  add  remaining 
tossing  to  coat.  Spread  evenly 
lyer. 

5  to  50  minutes,  until  potatoes 
n  brown  and  crisp.  Makes  4 


Daily  goal 

250  2,000  (F),  2,500  (M) 

12  g  60gorless(F);  70gor  less(M) 

7  g  20  g  or  less  (F);  23  g  or  less  (M) 

31  mg  300  mg  or  less 

402  mg  2,400  mg  or  less 

34  g  250  g  or  more 

44  g  55  g  to  90  g 


WILD  MUSHROOM  AND 
GREEN  PASTA  GRATIN 


ROVENCAL 


ecipe  of  the  month  To  pre- 
'eens  from  soaking  in  the  vinoi- 
the  bottom  of  the  bowl,  first 
salad  servers  in  the  bowl,  then 
ninkle  the  greens  over  them, 
salad  at  the  table  just  before 

15  minutes  plus  standing  O 

lons  red  wine  vinegar 
>ons  chopped  shallots 
on  salt 

on  freshly  ground  pepper 

fro-virgin  olive  oil 

i  mixed  baby  lettuces, 

ulo,  radicchio  and  basil 
r  iS  (1  5  cups) 
I,  igs,  hard-cooked 
:  )ons  chopped  fresh  flat-leaf 

ey 

■fillets 

vinegar,  shallots,  salt  and  pep- 
)d  bowl;  let  stand  1  0  to  15  min- 
;k  in  oil. 

lolod  spoons  in  bowl  and  place 
top.  Separate  cooked  egg  yolks 
es;  slice  each  thin.  Combine 
id  parsley  and  sprinkle  over 
Drinkle  yolks  over  whites  and  or- 
:hovies  decorotively  on  top.  To 
s  until  well  combined.  Makes  4 

^gs.  

Daily  goal 

145  2.000(F),  2,500  (M) 

13  g  60  g  or  less  (F);  70  g  or  less  (M) 

2g  20  g  or  less  (F);  23  g  or  less  (M) 

143  mg  300  mg  or  less 

235  mg  2.400  mg  or  less 

3  g  250  g  or  more 

6  g  55  g  to  90  g 

St  of  the  Fall  Farmers' 
t 

:ted  a  few  recipes  that  take 

IS  advantage  of  the  season's  bounty 

und  at  the  farmers'  market. 


Fall  is  the  perfect  time  for  fresh  wild  mush- 
rooms. Experiment  with  a  mix  of  varieties. 
Wild  mushrooms  should  not  be  soaked — 
rinse  them  and  wipe  with  a  damp  doth  so 
that  they  won't  absorb  water. 
Prep  lime:  30  minutes  plus  standing  O 
Cooking  time:  35  minutes 

3  cups  Chicken  Stock  (recipe  on  page 
1  66)  or  canned  chicken  broth* 

1  pound  assorted  fresh  wild  mushrooms, 
such  as  chanterelles,  shiitake,  oyster 
and  morel,  sliced  (or  1  lb.  white 
mushrooms,  sliced  plus  V2  oz.  dried 
porcini  mushrooms) 

Water 

3  tablespoons  unsalted  butter,  divided 
1  tablespoon  flour 
1  cup  heavy  or  whipping  cream 
Salt  and  freshly  ground  pepper 
Pinch  nutmeg 

V2  cup  chopped  flat-leaf  parsley 
1  teaspoon  minced  garlic 
1  pound  fresh  green  fettuccine  noodles 
3/4  cup  freshly  groted  Parmesan  cheese 

Butter  shallow  3-  or  4-quart  gratin  or  oth- 
er ovenproof  baking  dish.  Bring  Chicken 
Stock  to  boil  in  large  skillet;  cook  until  re- 
duced to  1  V2  cups. 

Meanwhile,  combine  dried  mushrooms, 
if  using,  with  1  cup  boiling  water;  let  stand 
20  minutes.  Remove  mushrooms  with  slot- 
ted spoon  and  rinse  off  any  sand.  Coarse- 
ly chop.  Strain  liquid  through  sieve  lined 
with  paper  towel  and  set  aside. 

Melt  1  tablespoon  butter  in  large, 
heavy  saucepan  over  low  heat.  Add  flour 
and  cook,  stirring,  2  minutes.  Whisk  in 
stock,  cream,  V2  teaspoon  salt,  '/4  tea- 
spoon pepper,  nutmeg  and  3  tablespoons 
soaking  liquid  from  dry  mushrooms,  if  us- 
ing. Bring  to  boil,  whisking;  reduce  heot 
and  simmer  over  very  low  heat,  stirring 
occasionally,  15  minutes.  Drain. 

Melt  remaining  2  tablespoons  butter  in 
large  skillet  over  medium-high  heat.  Add 
fresh  mushrooms  and  cook,  stirring,  3 
minutes.  Add  dried  mushrooms  and  pars- 
ley, garlic  and  'A  teaspoon  eoch  salt  and 
pepper;  cook  30  seconds  more.  Remove 
from  heat  and  stir  in  sauce.  (continued) 
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A  TRIP  FOR  TWO— 
ANYWHERE  IN  THE 
CONTINENTAL  U.S.! 


GRAND  PRIZE: 
Trip  for  two  to  any  continental 
American  city — up  to  a  $5,000 
value  including  $1 ,000  allowance 
for  dining  and  activities. 

25  FIRST  PRIZES: 
A  e-quart  West  Bend" 
electric  wok  (retail  $35.99). 

75  SECOND  PRIZES:  Hardcover 

Better  Homes  and  Gardens^ 
New  Cook  Book  (retail  $22.95). 
Plus  Kikkoman  Oriental  Cooking  & 
More  cookbook  (retail  $3.50). 

Tnere's  so  much  to  discover 
about  naturally  brewed  Kikkoman 
Soy  Sauce.  Chefs  at  fine  restaurants 
all  across  the  country  already  know 
what  your  family  will  soon  discover. 
From  Portland,  Oregon,  to  Portland, 
Maine,  they're  using  Kikkoman  in 
everything  from  omelettes  to  meat 
loaf.  Find  out  for  yourself  by  winning 
a  trip  to  one  of  these  cities — or  any 
city  in  the  continental  United 
States — in  the  America  Discovers 
Kikkoman  Sweepstakes. 

Simply  complete  the  entry  form 
below  and  you  may  be  a  winner. 

SWEEPSTAKES  RULES 

1  Conlest  IS  open  lo  U  S.  residents  18  years  o!  age  and 
older,  encepf  employees  of  Kikkoman  and  Meredith 
Corporation,  their  affiliates,  subsidiaries  and  families. 

2  Clearly  type  or  print  your  name  and  address  on  entry  torm 
or  a  postcard 

3.  Send  entries  to  "America  Discovers  Kikkoman,"  P  O  Box 
7274.  Clinton,  lA  52736. 

4.  All  entries  rnust  be  postmarked  no  later  than  November 
30  1 993  No  responsibility  is  assumed  lor  lost,  late  or 
misdirected  entnes 

5.  Winners  will  be  selected  by  a  random  drawing  from  all 
entries  receiveo  on  or  about  December  1 5,  1 993,  and  will 
be  notified  by  mail 

6.  Entry  constitutes  permission  to  use  winner  s  name  and 
hometokvn  tor  promotional  purposes.  Winner  will  tie 
required  to  sign  Attidavit  ot  EligiDility  and  winner  and  trav- 
el companion  will  be  required  lo  sign  a  Release  ol  Liability 
within  10  days  ol  notification 

7.  Subject  to  all  federal,  state  and  local  laws  and  regulations 
Void  where  prohitwied  Applicable  taxes,  il  any.  are  the 
sole  responsibility  of  the  winners 

8.  Trip  subject  to  availability  and  must  be  started  no  later 
t.'ian  December  31, 1994  Tnp  includes  airfare  and 
accommodations  lor  two  people  for  su  nights  lo  any  city  in 
the  continental  U  S  Ar  allowance  ol  $i  000  lor  dining  and 
activities  IS  included  in  the  award  Total  value  of  award  up 
to  $5,000 

9-  For  a  list  of  prizewinners  (available  after  December  15. 
19931  include  a  separate,  self-addressed  stamped  enve 
lope  Willi  entry 

1 0.  Odds  ot  winning  depend  on  trie  numbei  ot  entnes  received 

11.  One  entry  per  household. 

AMERICA  DISCOVERS 
KIKKOMAN  SWEEPSTAKES 

Name:  

Address:  

City.  State :  

Ptione: 


ZIP: 


Please  check  one: 

□ I  have  already  discovered  the  great 
taste  of  naturally  brewed  Kikkoman 
Soy  Sauce' 

□ I  would  like  to  discover  the  great 
taste  ot  naturally  brewed  Kikkoman 
Soy  Sauce' 


Seasonal  splendors 

conljnued 

Meanwhile  preheat  broiler.  Heat  large 
pot  of  water  and  1  tablespoon  salt  to  boil- 
ing. Add  fettuccine  and  cook  until  just  ten- 
der. Drain,  then  stir  into  sauce. 

Spread  pasta  and  sauce  in  prepared 
dish;  sprinkle  with  Parmesan.  Broil  3  to  4 
minutes,  until  golden.  Makes  4  servings. 
*lf  using  canned  chicken  broth,  omit  salt  in  recipe. 


Per  serving  Daily  goal 

Calories  745  2,000  (F),  2,500  (M) 

Total  fat  43  g  60  g  or  less  (F),  70  g  or  less  (M) 

Saturated  fat  23  g  20  g  or  less  (F);  23  g  or  less  (M) 

Ctiolesterol  250  mg  300  mg  or  less 

Sodium  1,316  mg  2,400  mg  or  less 

Carbohydrates  64  g  250  g  or  more 

Protein  28  g  55  g  to  90  g 


From  CHEZ  PANISSE  PASTA,  PIZZA  AND  CALZONE,  by 
Alice  Waters,  Patricia  Curtan  and  Martine  Labro.  Copyright  © 
1984  by  Tango  Rose,  Inc.  Reprinted  with  permission  of 
Random  House. 


APPLE  CRISP 


For  me,  apples  are  the  sign  of  early  au- 
fumn,  and  moke  the  most  comforting 
desserts.  For  the  best  flavor  from  the  fruit,  I 
recommend  using  your  own  local  apples. 
Ttiis  crisp  is  not  cloyingly  sweet — serve  it 
witfi  ice  cream  or  cream  for  added  richness. 
Prep  time:  20  minutes  O 
Bakini>  time:  40  to  45  minutes 

Topping 

3/4  cup  plus  2  tablespoons  all-purpose 
flour 

Vs  cup  firmly  packed  brown  sugar 
4  teaspoons  granulated  sugar 
Vs  teaspoon  cinnamon 
'/a  cup  softened  butter,  cut  up 
'/2  cup  toasted,  chopped  walnuts 

Filling 

2  teaspoons  granulated  sugar 

Vs  teaspoon  cinnamon 

4  cups  peeled,  sliced  Mcintosh, 

Gravenstein  or  Winesap  apples 

(about  4  medium) 

Vanilla  ice  creom  or  heavy  cream 

Topping:  Combine  flour,  brown  sugar, 
granulated  sugar  ond  cinnamon  in  medi- 
um bowl.  With  pastry  blender  or  2  knives, 
cut  in  butter  until  mixture  resembles 
coarse  crumbs.  Stir  in  walnuts  and  set 
aside. 


Filling:  Combine  granulated  sugar  and 
cinnamon  in  large  bowl.  Toss  with  apples. 

Spoon  filling  into  9-inch  pie  pan  or 
gratin  dish  and  cover  with  topping.  Bake 
40  to  45  minutes,  until  apples  are  tender 
ond  topping  is  golden.  (If  topping  browns 
too  quickly,  cover  loosely  with  foil.)  Serve 
warm  with  ice  cream  or  a  pitcher  of  heovy 
cream.  Makes  6  servings. 
Per  serving  without  cream        Daily  goal 


Calories  325  2,000  (F),  2,500  (M) 

Total  fat  17  g  60  gor  less  (F);  70  gor  less  (lul) 

Saturated  fat  7  g  20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  29  mg  300  mg  or  less 

Sodium  109  mg  2,400  mg  or  less 

Cartiohydrates  43  g  250  g  or  more 

Protein  4  g  55  g  to  90  g 


FRUIT  COMPOTE 


Look  for  quinces  at  your  farmers'  market — 
this  old-fashioned  fruit  has  a  wonderful 
fragrance  and,  when  cooked,  turns  vivid 
pink  to  give  the  compote  a  lovely  blush. 
Feel  free  to  add  other  fruits  you  like. 
Prep  lime:  15  minutes  plus  chillin"  O 
Cooking  time:  45  to  70  minutes 

Water 
Sugar 

1  piece  ('/2  inch)  vanilla  bean 

1  quince  or  1  '/2  Granny  Smith  apples 

1  strip  (3  inches)  lemon  peel 

1  pound  firm,  ripe  Bosc  pears  (2  or  3) 

1 0  ounces  fresh  green  or  black  figs  or 

4  dried  figs 
^/3  cup  raspberries 
1  to  2  teaspoons  fresh  lemon  juice 

Bring  1  cup  water,  V2  cup  sugor  and 
vanilla  bean  to  boil  in  small  saucepan. 
Quarter,  core  and  peel  quince,  then  cut 
into  V7-inch  slices.  Add  to  syrup  and  re- 
turn to  simmer.  Simmer,  covered,  very 
gently,  1  hour,  until  deep  rose-colored 
and  tender.  (For  apples,  cook  1  0  to  15 
minutes.)  Transfer  to  small  bowl  and  cool 
to  room  temperature. 

Meanwhile,  bring  2  cups  woter,  Vs  cup 
sugar  and  the  lemon  peel  to  boil  in  medi- 
um saucepan.  Halve,  peel  and  core 
pears.  Add  pear  halves  to  syrup  and  re- 
turn to  simmer.  Simmer,  covered,  very 
gently,  20  to  30  minutes,  until  tender. 
Transfer  1  cup  poaching  liquid  to  small 
saucepan.  Cool  pears  in  remaining  liquid. 

Bring  poaching  liquid  in  pan  to  simmer. 
Trim  tips  of  stems  from  figs  and  add  figs 


to  pan.  Return  to  simmer  and  cc: 
until  heated  through,  10  to  12 
Cool  to  room  temperature.  - 
lemon  peel  and  vanilla  bean  frc 
Cover  and  refrigerate  all  fruits  se:.^ 
at  least  1  hour  or  up  to  24  hours. 

To  assemble,  slice  pears  length 
inch  thick.  In  bottom  of  serving  be 
holf  the  pears,  then  half  the  quince,  ri 
kle  with  half  the  raspberries.  Slice  f; 
half  lengthwise  and  arrange  half  or'o 
Repeot,  layering  remaining  fruit.  Ai 
cup  quince  syrup  to  pears  until  palein 
add  lemon  juice  to  taste.  Pour  V2fc( 
lemon  syrup  over  fruit.  Makes  6  servife 


Per  serving  Daily  goal 

Calones  225  2  :\\  ■     ; : ; 

Total  fat  0  g  ol  g     cj;  =  " 

Saturated  fat  0  g  20  g  or  less  (F)  ; . 

Cholesterol  0  mg  300  mg  or  less 

Sodium  1  mg  2,400  mg  or  less 

Carbohydrates  57  g  250  g  or  more 

Protein  1  g  55  g  to  90  g 


WALNUT  BISCOTTI 

These  crisp  cookies,  made  with  ft 
picked  nuts,  are  a  perfect  occompone 
to  a  fruit  compote  or  sorbet  or  o  gk 
vin  sonto  or  port.  Store  in  airtight  co: 
ers  for  future  nibbling. 
Prep  time:  20  minutes  plus  cooVuvi 
Baking  time:  33  to  37  minutes 

V*.cup  wolnuts 

2  ^ups  plus  2  tablespoons  all-purpos  . 
flour 

1  V2  teaspoons  baking  powder 
'A  teaspoon  salt 

V2  cup  unsalted  butter,  softened 
3/4  cup  sugar 

2  large  eggs 

1  tablespoon  cognac  or  brandy 
1  teaspoon  vanilla  extract 

Preheat  oven  to  350°F.  Spread  wclnli 
cookie  sheet  and  bake  5  minutes 
completely.  Coarsely  chop  nuts.  k-. 
oven  temperature  to  325°F. 

Combine  flour,  baking  powde^ 
in  medium  bowl.  Beat  butter  witn  . . 
mixer  bowl  until  light  and  fluffy.  B<t 
eggs  one  at  a  time.  Beat  in  cognon' 
vanilla.  Stir  in  flour  mixture  and  ni 
until  well  combined. 

Divide  dough  in  half.  On  lightly  ' 
surface,  roll  each  half  into  12x^ 
logs.  Place  2V2  inches  apor- 
greased  cookie  sheet.  Bake  25  mim 
until  lightly  browned.  Cool  on  wire 
minutes.  i 

Carefully  transfer  logs  to  cutting  Iji 
With  serrated  knife,  slice  diagona  ' 
inch  thick.  Arrange  cut  side  do\' 
cookie  sheet  and  bake  8  to  1  2  r--. 
more,  until  tops  are  lightly  bro  - 
Makes  3V2  dozen. 


Per  cookie  Daily  goal 

Calories  75  2,000  (F),  2,500  (M)  i 

Totalfat  4g  60  g  or  less  (F);  70  goes  I 

Saturated  fat  2g  20  g  or  less  (F);  23  goP  ' 

Cholesterol  16  mg  300  mg  or  less 

Sodium  34  mg  2,400  mg  or  less 

Carbohydrates  9  g  250  g  or  more 

Protein  1  g  55  g  to  90  g 
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RECIPE  TIPS 


Eagle"  Brand  Desserts.... 
Easy  to  Make.  Hard  to  Resist'.' 


-J 


Borden 


fsthe  simplest  way  to  make  a  delicious 
rt.  Eagle*  Brand  Sweetened  Condensed 
k  is  the  key  ingredient  in  all  my  dessert 
recipes.  They're  so  simple,  you 
and  the  kids  can  make 
them  in  no  time.  But  take 
your  time  eating  them. 
You'll  want  to  enjoy 
every  bite. 


DOUBLE  CHOCOLATE  FUDGE 

'  \/.jiies  ihoul  - -//i'  pounds! 

2  cups  (12-oz.)  semi-sweet  chocolate  chips 
1  (11-1/2 -oz.)  package  milk  chocolate  chips 

1  (14-oz.)  can  Eagle®  Brand  Sweetened  Condensed  Milk  (NOT  evaporated  milk) 

2  tbsps.  cream  or  milk 
2  tsps.  vanilla  extract 

1  cup  chopped  walnuts  (optional) 

In  saucepan,  over  low  heat,  melt  semi-sweet  chocolate  chips 
with  2/3  cup  Eagle®  Brand ,  1  tbsp.  cream  and  1  tsp.  vanilla. 
Remove  from  heat;  stir  in  1/2  cup  walnuts.  Spread  evenly  Into 
foil-lined  9-inch  square  pan.  In  another  saucepan,  over  low 
heat,  melt  milk  chocolate  chips  with  remaining  Eagle®  Brand, 
1  tbsp.  cream  and  1  tsp.  vanilla.  Remove  from  heat; 
stir  in  remaining  walnuts.  Spread  over  fudge  in        ^^tmr  j.  : 
pan.  Chill  2  hours,  or  until  firm.  Turn  fudge 
onto  cutting  board;  peel  off  foil  and  cut  into 
squares.  Store  loosely  covered  at 
room  temperature.  — I  ' 

75  rn'ivHiHl 


BORDEN 


IF  IT'S  BORDEN,  IT'S 
GOT  TO  BE  GOOD. 


BORDEN  INC  1993 


You 


asked  for  it 


Dear  LHJ: 

I  recently  visited  California  for  the  first  time  and 
had  the  most  delicious  dinner  at  the  Buckeye  Road 
House  in  Marin  County.  Tfiey  served  the  best 
mashed  potatoes!  Can  you  get  the  recipe? 

Luanne  Raavel 
Yorkville,  Illinois 

THIS  SPUD'S  FOR  YOU 

Don't  be  a/armed  by  /he  amount  of  garlic  in  these  Buckeye 
Garlic  Mashers— if s  sweetened  by  gentle  cooking,  then 
mashed  with  the  potatoes  for  a  rich,  creamy  side  dish. 

Combine  5  large  baking  potatoes  (about  3  lb.),  peeled 
and  quartered,  1  small  head  garlic,  cloves  peeled,  1 
teaspoon  salt  and  water  to  cover  in  large  saucepot.  Bring 
to  a  boil;  reduce  heat,  cover  and  simnner  until  tender,  15 
minutes.  Drain  in  colander.  Press  potatoes  and  garlic 
through  food  mill  or  ricer.  Transfer  to  mixer  bowl  and  beat  in 
V2  cup  butter,  melted,  until  smooth.  Gradually  beat  in  V2 
cup  heated  heavy  or  v/hipping  cream  and  1  teaspoon 
each  salt  and  freshly  ground  pepper.  Makes  6  cups. 


Calling  all  bakers:  Batter  up! 

This  month,  as  pennant  fever  grips  the  nation,  enthusiastic  cooksni 
bakers  are  entering  their  best  recipes  in  the  World  Series  of  coclig 
contests— the  Pillsbury  Bake-Off.  Entries  for  the  36th  Bake-Off,  t-je 
held  in  San  Diego  from  February  1 9  to  22,  1 994,  must  be  postmc^a 
by  October  1 8,  1 993.  For  contest  information,  call  800-933-771; 


recipe  index 


Here  is  a  listing  ot  recipes  appearing  in  this  is- 
sue, including  tliose  from  the  Journal  kitchen 
and  advertisements.  Advertisers'  recipes  ap- 
pear in  boldface.  Recipes  marked  with  an  as- 
terisk include  microwave  instructions. 

APPETIZERS  

Grilled  Yellow  Peppers  p.  164 
Salsa  Verde  p.  164 

DESSERTS  

Apple  Crisp  p.  182 

Baked  Pear  Wedges  with  Mascarpone  p.  172 
Classic  Karo®  Pecan  Pie  p.  197 
Choc-Oat-Chip  Cookies  p.  165 

Fruit  Compote  p.  182 
Home-Style  Jam  Cake  p.  172 
Lemon-Glazed  Pound  Cake  p.  177 
Pear  Tart  with  Frangipane  Cream  p.  170 
Walnut  Biscotti  p.  182 


Last-of-the-Summer  Tomatoes  iM-'jai 

and  Linguine  p.  170 
Mexican  Chicken  and  Rice  p.  156 
Orange  Chicken  and  Rice  p.  78 
Peachy  Pork  Picante  p.  173 
Pork  in  Adobo  p.  175 
Recipe  Secrets'"  Golden  Lemon 

Chicken  p.  123 
Roasted  Chicken  with  Orange  : 
Saucy  Beef  Over  Rice  p.  175 
Sausage  Spaghetti  p.  176 
Scaliion  Pie  p.  176 
Sloppy  Joes  p.  155 
Stuffed  Red  Snapoer  p.  176 
Sunshine  Barbecue  Chicken  p.  17 
Thai  Beef  with  Noodles  p.  179 
Vegetable  Soup  p.  1 78 
Wild  Mushroom  and  Green  Fs 

Gratin  p.  181 

MISCEUUiNEOUS 


ENTREES 


Chicken  Stock  p.  166 


Braised  Duck  with  Onions  and 

Cabbage  p.  164 
Burgers  OIney  p.  178 
Chicken  'N  Gravy  p.  174 
Chicken  Stir-Fry  p.  155 


SIDE  DISHES 


Bill's  Wife's  Smashed  Potatoes  p.  1 

Buckeye  Garlic  Mashers  p.  184 
Salad  Provencal  p.  181 
Straw-Potato  Gratin  p.  178 


Women's  health 

continued  from  page  139 

another  area  that  has  not  gotten  the  at- 
tention it  should.  Breast  cancer  is  getting 
a  lot  of  attention  now,  but  did  not  in  the 
past.  [For  news  about  the  latest  breast- 
cancer  research,  see  page  96.] 

We  also  need  to  know  more  about  the 
important  behavioral  differences  between 
men  and  women.  Depression  seems  to  be 
more  prevalent  among  women.  Women 
take  more  tranquilizers  and  antidepres- 
sants than  men  do.  Whether  they  are  tru- 
ly more  in  need  of  such  medication  we 
don't  know.  Often  women  are  dubiously 
classified  as  having  aberrant  psychologi- 
cal behavior,  premenstrually  or  as  they, 
go  through  menopause. 

Another  big  area  of  neglect  has  been 
chronic  debilitating  diseases,  which  are 
more  apt  to  affect  women.  For  example, 
90  percent  of  women  over  age  seventy- 
five  suffer  from  osteoporosis.  It's  a  dis- 
ease that  doesn't  attract  as  much 
attention  as  it  should,  because  it's  not 
thought  of  as  a  major  killer.  In  fact,  it  de- 
stroys years  of  life  and  often  is  the  reason 
women  end  up  in  nursing  homes.  The  ra- 
tio of  women  to  men  in  nursing  homes  is 
three  to  one.  They  are  there  because  of 
these  chronic  debilitating  diseases  that 
render  women  unable  to  care  for  them- 
selves: stroke,  cancer,  osteoporosis,  and 
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Alzheimer's,  which  appears  to  be  more 
common  in  women. 


Q  Heart  disease  is  the  number-one  killer  of 
women,  but  you  ve  said  heart  disease  too  of- 
ten is  considered  a  man's  disease.  Could  you 
explain  what  you  mean  by  that  and  what 
gender  differences  there  appear  to  be? 
A  For  a  long  time  we  focused  on  this  epi- 
demic of  heart  attack  and  sudden  death 
occurring  in  patients  in  the  prime  of  their 
life — in  their  forties  and  fifties.  They 
were  usually  male  patients,  since  nearly 
80  percent  of  people  who  have  heart  at- 
tacks under  the  age  of  fifty  are  men. 
Women  typically  get  cardiovascular  dis- 
ease in  their  sixties  and  seventies.  Since 
research  efforts  focused  on  so-called  pre- 
mature death,  women  weren't  seen  as  vic- 
tims. There  are  several  important  gender 
differences  in  cardiovascular  disease: 
Women  have  higher  levels  of  false-posi- 
tive results  on  stress  tests,  which  are  a 
major  screening  technology  for  coronary 
disease.  When  women  have  heart  attacks, 
they're  more  likely  to  rupture  their  hearts 
for  some  reason.  Women  also  have  higher 
mortality  from  heart  attack,  heart  surgen,' 
and  angioplasty.  More  information  is 
needed  to  explain  why  these  differences 
exist  and  to  answer  questions  such  as 
whether  we  should  have  better  screening 
technologies  for  women  with  chest  pains 
because  of  their  tendency  to  register  high- 


er false-positive  results. 

Probably  the  biggest  area  cryii 
for  study,  and  it's  unfortunate, 
whole  area  of  hormone-replacemenJ 
apy.  You  have  an  intervention  n 
uniquely  for  a  woman  and  appeant 
beneficial  for  a  woman's  heart,  cli 
system  and  bones,  but  may  carry  s; 
increased  risk  of  breast  cancer.  Oh 
tional  studies  have  shown  estrogen  I 
eficial  effects  on  the  cardiova:i 
system,  but  we  don't  have  cent  I 
study  results  yet.  We're  embarkii 
the  quest  for  answers  in  the  Woi 
Health  Initiative. 

Q  Lung  cancer  is  the  leading  cause  ofi 
deaths  in  women.  Yet  studies  she 
greater  numbers  of  men  are  quitting  svi 
and  that  the  fastest  growing  group  t 
smokers  is  teenage  girls.  Why  aren 't '.' 
getting  the  message? 
A  Smoking  has  been  one  of  the  ; 
prices  of  women's  liberation.  In  ib 
en  days,  it  wasn't  considered  lady' 
smoke,  and  smoking  became  a 
symbolic  of  women  throwing  o 
yoke  and  taking  the  privileges  oil 
What  most  women  don't  realize  if 
smoking  takes  a  higher  toll  on  wl 
than  men  for  a  number  of  reascf 
woman  who  uses  birth-control  pil 
smokes  has  an  exorbitant  risk:  Col 
ing  the  two  increases  by  (corL\ 


Bill's  from  Brooklyn,  NY  and  still  enjoys  Chicago  Blues. 


,^^^ilVs  been  married  for 
"orty  four  years.  His  wife's  been  making 
potatoes  for  forty  four  and  a  half  years. 
Well  let  you  figure  this  one  out. 


RICA'S  FAVORITE  VEGETABLE 


Bill's  Wife's 
Smashed  Potatoes- 
Boil  potatoes 
with  a  few  cloves 
of  garlic.  Leave 
skins  on.  Add 
salt,  pepper,  a 
little  milk,  smash 
till  lumpy.  Serve 
&"  enjm'  and  never 
go  to  bed  angry 
at  each  other. 


Every  time  you  use  your  kitchen  sink  or  bathroom  tub,  gunky 
stuff  like  soap,  hair  and  grease  can  build  up  in  your  pipes  and 
slow  down  your  drains.  Now  you  can  treat  this  build-up  and 
help  prevent  its  return,  with  new  Liquid-Plumr®  Build'Up 
Remover  drain  cleaner. 

While  ordinary  drain  openers  are  great  for  removing  clogs, 
they  can  flow  past  the  greasy,  built-up  gunk  that  narrows  your 
pipes.  But  easy-to-use  Liquid-Plumr®  Build'Up  Remover 
releases  natural  enzymes  that  eat  the  gunk  inside  your  pipes, 
actually  removing  pipe  build-up.  And  regular  use  helps  keep 
the  gunk  from  coming  back.  Liquid-Plumr®  Build-Up 
Remover's  natural  active  ingredients  are  non-chemical,  non- 
corrosive,  and  safe  for  the  environment,  too. 

Treat  slow  drains  today.  With  new  Liquid'Plumr®  Build-Up 
Remover  drain  cleaner. 


Build-up  commonly  tound  m  household  pipes  was  simulated  for  studio  photography  to  demonstrate  effect  of  regular 
treatments  with  Liquid-Plumr"^'  Build'Up  Remover. 


I OMING  IN 
I  lOVEMBER 

is  celebrating  its  11 0th 
^ersary  with  a  very  special 
je.  We've  put  together  a 
lous  collection  of  Journal 
ights,  chronicling  women's 
erthe  past  1 10  years,  plus  a 
;t  dinner  menu  made  up  of 
me  favorite  recipes.  Also: 
o's  Who  of  American 
len  survey  Extraordinary 
n  speak  out  about  families, 
,  hopes  for  the  future  and 
Desserts  to  be  thankful 
;cial  endings  tor  your  holiday 
en  Past  perfect  Tour  the 
jutiful  eighteenth-century 
jf  one  of  daytime's  top  stars, 
trends  The  most  important 
I  ond  beauty  looks  right  now. 
interviews  with  your  favorite 
lebs  and  lots,  lots  more! 

4  SALE  OCTOBER  12 


rOU  FOR  BUYING  THIS  ISSUE.  WE  HOPE 
ENJOYED  IT.  SEE  YOU  NEXT  MONTH. 


s  health 

)  forty  times  her  risk  of  having 
'  or  heart  attack.  We  know  there 
!  ised  fetal  risk  in  women  who 
Vomen  who  smoke  also  have  an 
nenopause  by  as  much  as  two 
I  inging  with  it  earlier  risk  of  os- 
r  sis,  heart  attack  and  stroke. 
I  omen  rarely  smoked,  lung  can- 
1  almost  exclusively  a  male  dis- 
t  it  now  kills  fifty  thousand 
year.  The  only  universal  health 
I  >tion  I  have  for  women  is  to 
ray  the  cigarettes. 

mportant  do  you  think  the  link  be- 
t  and  disease  prevention  will  prove 

Ic  much  more  than  we  appreciate 
itrition  has  been  neglected  as  a 
)ver  the  years,  and  that  must  be 
1.  What  you  eat  and  the  vitamins 
e  are  crucial  to  maintaining 
id  preventing  disease, 
now  that  there  is  an  important 
veen  fat  intake  and  heart  disease, 
)pears  to  be  important  in  the  de- 
nt of  colon  cancer  as  well.  There 
ocative  data  suggesting  its  link  to 
incer.  Vitamins,  particularly  an- 


tioxidants like  A,  E  and  C,  are  coming 
back  in  vogue.  In  fact,  vitamin  C  and 
other  antioxidants  now  appear  to  be  very 
important  in  cancer  prevention.  We  need 
a  science  base  to  translate  some  of  the 
study  information  into  precise  dosage 
recommendations. 

Q  What  research  breakthroughs  do  you  antic- 
ipate zvithin  the  next  twenty  years? 
A  I  think  probably  one  of  the  most  excit- 
ing breakthroughs  will  be  in  the  area  of 
genetics — really  understanding  the 
molecular  and  genetic  basis  for  the  devel- 
opment of  cancer,  particularly.  If  you  are 
able  to  do  genetic  screening,  you  can 
identify  women  who  have  a  tendency  to 
develop  breast  or  colon  cancer.  It's  like 
knowing  someone  has  a  cholesterol  count 
of  600,  so  that  you  can  intervene  sooner 
with  strategies  to  prevent  disease. 

I'd  hope  another  breakthrough  would 
be  broadening  our  whole  concept  of  what 
a  vaccine  can  do.  It's  quite  possible  that 
vaccines  can  be  used  to  immunize  some- 
one against  an  early-stage  tumor  and 
keep  the  tumor  from  spreading.  Most 
people  don't  die  because  of  the  tumor  it- 
self, but  from  the  cancer  spreading  else- 
where in  the  body. 

And,  of  course,  I  would  hope  certain- 
ly in  the  next  decade  that  we  would 
solve  this  terrible  epidemic  of  AIDS. 
One  approach  would  be  rebuilding  the 
immune  system  so  that  people  can  co- 
exist with  the  virus.  And  the  second 
possibility  is  finding  a  way  to  rid  the 
body  of  the  virus.  There  are  exciting  po- 
tential breakthroughs  in  the  laboratory, 
where  by  using  certain  combinations  of 
drugs  you  might  be  able  to  get  the  virus 
to  mutate  itself  out  of  existence.  If  we 
can  find  out  how  to  induce  a  virus  that's 
within  a  cell  to  self-destruct  without  de- 
stroying the  cell,  we  would  also  be  able 
to  cure  many  other  viral  illnesses  in  ad- 
dition to  HIV. 

Q  When  you  graduated  from  medical  school, 
you  were  one  of  only  ten  females  in  a  class  of 
120.  Today,  the  number  of  men  going  to  med- 
ical school  is  falling  while  the  number  of 
women  medical  students  is  rising.  What  im- 
pact will  this  trend  have? 
A  The  fact  that  there  are  more  women  in 
medicine  is  a  very  positive  change.  People 
should  have  a  choice  in  the  sex  of  their 
doctor  because  the  relationship  between  a 
patient  and  a  doctor  is  an  extremely  inti- 
mate one.  Also,  every  field  is  enriched  by 
the  talents  of  women.  Women's  intellec- 
tual talents  and  skills  are  equal  to  men's 
in  every  way,  and  it's  a  shame  that  their 
talents  were  not  tapped  by  medicine.  My 
favorite  TV  show  is  Dr.  Quinn,  Medicine 
Woman.  It's  a  charming  series  that  shows 
two  things:  how  difficult  it  was  for  wom- 
en to  break  down  the  barriers  in  medicine 
and  how  women  do  bring  a  nurturing 
perspective  to  health  care. 


Q  Some  women 's  health  advocates  say  part 
of  the  reason  women  have  been  overlooked 
in  research  is  that  decisions  were  being 
made  almost  exclusively  by  a  bunch  of  mid- 
dle-aged men  sitting  around  a  table.  But 
now  that  women  are  moving  increasingly 
into  decision-making  positions,  more 
progress  is  being  made  in  women's  health. 
Do  you  agree? 

A  That's  right.  I  think  the  world  as  a 
whole  is  a  better  place  because  we  see 
more  women  in  power  in  all  walks  of  life, 
includinij  the  media.  I  can  tell  you  going 
back  five  years,  when  I  was  president  of 
the  American  Heart  Association,  when- 
ever I  was  called  for  any  information  for 
the  iay  public  about  women's  health,  it 
was  always  by  the  women's  magazines. 
They  were  writing  about  women's  health 
long  before  anyone  in  Washington  knew 
[the  term]. 

Q  Some  people  worry  that  after  you 've  left 
NIH,  the  spotlight  on  women 's  health  will  go 
out  and  there'll  be  a  return  to  business  as  usu- 
al. Are  those  fears  justified? 
A  It  won't  happen.  Concern  for  this  issue 
has  become  institutionalized — we  have 
an  Office  of  Research  on  Women's 
Health,  we  have  the  Women's  Health 
Initiative,  a  fifteen-year  program.  But 
mostly  it  will  continue  because  it  is  so 
right.  There  are  more  voices  for  women's 
health  now  in  Congress  and  across  NIH. 
One  of  the  most  important  points  I  want 
to  make  in  my  book  on  women's  health  is 
that  advancing  women's  health  is  sort  of 
our  modern-day  suffrage  movement.  In 
the  first  third  of  the  century,  the  focus 
was  on  getting  the  vote.  Then  in  the  mid- 
dle part  of  the  century,  women  moved 
into  gaining  education  and  economic  op- 
portunities. Now  we  are  worried  about 
quality-of-life  issues,  which  include 
women's  health. 

Q  One  last  question.  What  do  you  do  person- 
ally to  maintain  your  health? 
A  I  eat  a  low-fat  diet,  substituting  olive 
oil  for  margarine  or  butter  and  eating 
fish  and  chicken  rather  than  red  meats. 
Every  day  I  also  take  a  multivitamin  plus 
supplements  of  the  antioxidant  vitamins 
A,  E  and  C,  a  calcium  supplement  and  a 
baby  aspirin.  I  do  this  as  a  private  citizen 
because  we  don't  yet  have  the  scientific 
credence  for  me  to  recommend  all  of 
these  to  my  patients.  I  also  try  to  exercise 
two  or  three  times  a  week  on  a  treadmill 
or  a  stair  stepper,  but  I'm  not  as  good  as 
I'd  like  to  be  about  keeping  that  sched- 
ule! On  a  daily  basis,  though,  I  walk  as 
much  as  I  can,  take  the  stairs  instead  of 
the  elevator  and  generally  am  physically 
active.  I  see  my  ob-gyn  for  an  annual 
checkup  and  have  a  mammogram  annu- 
ally. Finally,  I  try  to  keep  a  sense  of  hu- 
mor and  not  let  stress  get  to  me,  because 
your  mental  health  is  every  bit  as  impor- 
tant as  your  physical  health.  | 
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TKAVEL  PLANNEK 


ALABAMA 

1 .  MOBILE,  ALABAMA— Beautiful  French-founded 
city  on  Mobile  Bay  on  tfie  Alabama  Gulf  Coast  Noted  tor  historic 
homes  museums,  flowers,  trees,  seafood,  hospitality,  U.S.S./l/- 
absma  Battleship,  Bellingrath  Gardens,  Free  visifors  guide, 

ARKANSAS 

2.  Enioy  the  green-budding  beauty  of  the  NATURAL  STATE 
Colorful,  informative  Vacation  Planning  Kit  from 
ARKANSAS  includes  TourGuide.  State  Highway  Map, 
State  Parks  and  Camping  Guide  and  Events  Calendar  FREEH 

CONNECTICUT 

3.  The  free  CONNECTICUT  Vacation  Guide  highlights 
year-round  vacation  destinations  with  extensive,  easy-to-use 
listings  of  attractions,  lodging,  acfivilies  and  special  events, 
Connecticut — we  re  full  of  surprises  For  information  or  room 
reservations,  circle  coupon  number  3 

CRUISES 

a.  CONSOLIDATED  CRUISES— Cruise  specialists 
who  know  the  ships  and  Ihe  best  buys  available  on  all  maior 
cruise  lines  No-hassle  bookings  Ten  years  experience  The 
right  ship  at  the  right  price 

5.  STEAMBOATIN'— Live  the  legend  Free  full-color 
brochure,  highlighting  tantalizing  cuisine  and  exciting  entertain- 
ment on  three-  to  twelve-night  Mississippi  and  Ohio  River  pad- 
dlewheel  steamboat  vacations  aboard  the  legendary  Delta 
Queen  and  the  magnificent  Mississippi  Queen.  See  your  travel 
agent  or  send  for  free  brochure 

DISTRICT  OF  COLUMBIA 

S.WASHINGTON,  D.C  —Discover  America  s  Play- 
ground Many  Washington.  D  C  ,  hotels  have  holiday  and  week- 
end rates  beginning  at  $59,  So  come  for  the  free  museums, 
neighborhood  shops  and  eateries 

FLORIDA 

7.  KISSIMMEE-ST  CLOUD— An  ideal  vacation 
destination  located  next  to  Walt  Disney  World  Resort  and  only 
minutes  away  from  central  Florida's  other  world-famous  attrac- 
tions The  area  offers  a  variety  of  attractions  and  more  than 
29,000  accommodations  al  affordable  prices  A  FREE  VACA- 
TION GUIDE  includes  lodging,  attractions  and  maps 

8.  LEE  ISLAND  COAST— Discover  the  Southwest 
Gull  Coasi  ol  Florida,  olleriiig  unspoiled  beaches,  wildlife  sanc- 
tuaries, historical  attractions  and  value-orienfed  accommoda- 
tions. FREE  Vacationers'  Guide 

9.  CENTRAL  FLORIDA'S  POLK  COUNTY— 
There  s  more  lhan  magic  here  Excellent  fishing  Over  600  lakes 
Cypress  Gardens  Bok  Tower  Gardens,  Over  100  antiques  shops 
and  dealers  Waterskiing  and  water  sports,  professional  baseball 
Great  accommodations,  camping.  So  close  to  Disney  World  and 
other  attractions  Send  for  free  brochure 

10.  THE  SARASOTA  AREA  AND  ITS  GULF 
COAST  ISLANDS— Enioy  sunshine  and  serenity  on  the 
world  s  whitest  beaches  when  you  visit  the  relaxing  side  of 
Flonda  For  information,  circle  number  10 

1  1  .  WALT  DISNEY  WORLD  is  offering  a  new 
■  WDW  Vacation  Planner  "  video  This  45-minute  video  is  packed 
with  tips  from  guests  on  the  best  way  to  experience  all  there  is  al 
Disney,  from  dining  and  recreation  to  shopping  and  lodging  The 


$9  99  video  can  be  ordered  by  circling  number  1 1 , 
HAWAII 

12.  ASTON  WAIKIKI  SUNSET— An  excellent 
choice  tor  families  Located  on  the  Diamond  Head  side  of 
Waikiki— near  the  beach  and  Kapiolani  Park,  Air-conditioned 
one-  and  two-bedroom  condominium  suites  feature  complete 
kitchens  and  private  lanais 

IOWA 

13.  HAVE  THE  TIME  OF  YOUR  LIFE  IN 
IOWA — There  are  more  things  to  see  and  do  than  you  ever 
imagined'  Send  for  your  tree  Visitors'  Guide,  Iowa  State  Map 
and  Calendar  of  Events,  and  discover  the  warm  and  welcoming 
land  between  two  rivers 

LOUISIANA 

1  a.  BATON  ROUGE— Come  join  Baton  Rouge  on  the 
Great  River  Road  to  eat.  sleep  and  enjoy  the  cultural  richness  of 
the  many  plantations  and  restaurants  along  the  Mississippi  Riv- 
er (Convenlion  Vistors'  Bureau). 
1 5.  LOUISIANA— The  food,  the  music,  the  people,  the 
places— like  nothing  you've  ever  experienced  Send  for  your 
FREE  travel  guide  and  highway  map  today 

MONTANA 

1  6.  GLACIER  COUNTRY— Montana's  Timeless 
Treasure  Mountains,  lakes,  skiing,  golf,  Native  American  cul- 
ture. Wildlife  or  nightlife' 

NEVADA 

17.  DISCOVER     BOTH     SIDES  OF 

NEVADA— From  Lady  Luck  to  Mother  Nature,  you'll  find  it 
all  in  fhe  Silver  State  Send  for  FREE  travel  intormation, 

18.  THE  TROPICANA  RESORT  AND 
CASINO— The  Island  of  Las  Vegas'  features  a  five-acre 
waterpark  with  lagoons,  spas,  waterfalls,  and  the  world's  largest 
indoor-outdoor  swimming  pool.  The  resort  has  1.900  rooms 
and  a  complete  casino. 

NEW  JERSEY 

1  9.  GREATER  ATLANTIC  CITY— World  s  most 
visited  resort  deslinationi  Overnight  packages,  bbardwalks,  his- 
toric towns  wineries,  glassmaking.  golf,  amusements,  boating, 
fishing,  great  hotels,  restaurants,  shops  festivals— plus  excit- 
ing casinos  with  superstar  entertainment 
20.  NEW  JERSEY— Discover  six  exciting  vacation  re- 
gions Send  tor  your  FREE  New  Jersey  Travel  Guide,  with  list- 
ings of  all  the  shopping,  cultural  events,  historic  landmarks, 
lours  and  more  New  Jersey  and  you.  perfect  together! 

NORTH  CAROLINA 

21  .  THE  BILTMORE  COMPANY— Imagine  lite 
amid  the  grandeur  of  George  Vanderbili  s  country  estate,  featur- 
ing a  225-room  chateau  nestled  in  the  Blue  Ridge  Mountains, 
in  Asheville,  North  Carolina  Stroll  through  acres  of  magnificent 
gardens  Sample  fine  European-style  wines  And  discover  a  na- 
tional treasure 

OKLAHOMA 

22.  OKLAHOMA!  Spectacular  scenery  bathed  in  sun- 
shine, the  perfect  setting  for  outdoor  recreation.  Horseback  rid- 
ing, fishing,  waterskiing,  boating,  golf  and  hiking  World-class 
horse  racing,  museums,  shopping,  cuisine  and  nightlife  Send 


for  your  FREE  Vacation  Guide. 

OLD  WEST  TRAIL 

23.  AMERICA'S  OLD  WEST— Five  gtealst 
one  fantastic  vacation  lane  FREE  official  Travel  Pl»m 
MONTANA.  NEBRASKA,  NORTH  DAKOTA.  SOUTH  DAI 
WYOMING,  We've  saved  the  best  of  the  OLD  WESTfarys 

PENNSYLVANIA 

24.  BUCKS  COUNTY— Please  send  for  y 
copy  of  a  full-color  guide  and  map  for  a  Bucks  CountvS 
including  B&Bs.  country  inns,  fiotels,  historic  sites 
New  Hope.  Peddler's  Carousel  Village,  Sesane  Ptaci 
antiques.  Steam  Locomotive  and  Mule  Barce 

25.  PENNSYLVANIA  DUTCH  COU 
Lancaster  County.  Beautiful  countryside,  great  food  a 
of  fascinating  attractions  Send  for  FREE  32-page 
Guide  Pennsylvania  America  Starts  Here! 

26.  PITTSBURGH— Rich  ethnic  neighb 
sophisticated  urban  shopping,  world-class  symjt 
opera,  landmark  architecture,  sports  fan  s  paradise 
entertainment  on  three  rivers,  world-famous  incline 
Free  Visitors  Guide.  Hotel  Packages  and  Attracli; 
tainment  Discounts 

27.  VISIT  VALLEY  FORGE  NATI 
PARK— See  living  history,  shop  the  East  Coast  s  1 
door  mall.  Dine  like  royalty  and  sleep  on  a  budget 
visitors'  guide  and  calendar  of  events. 

RAIL 

28.  To  plan  your  travels,  ask  for  our  1993 

TRAK'S  AMERICA"  travel  planner.  It  highl 
scenic  routes,  describes  our  comfortable  accomm 
arid  details  our  hotel  and  lour  packages.  And  seewl 
something  about  a  train  that  s  magic. 

r"' 

RHODE  ISLAND 

29.  NEWPORT,  RHODE  ISLAND-fi 
sions  to  museums,  beaches  to  boating,  history  to  f 
sine— Legendary  Newport,  Rhode  Island  will  shoi 
time,  anytime  Send  for  a  free  travel-planners  guide 

30.  RHODE  ISLAND— America's  first  rei 
legendary  Newport  Discover  Blackstone  Valley': 
brilliance.  Stroll  through  historic  Providence.  Ex[ 
miles  of  spectacular  coastline  Sail  away  to  romar 
Island  Experience  the  charm  of  South  County's 
B&Bs  Free  brochure. 

31.  SOUTH  COUNTY,  RHODE  ISL 
Antiquing  History  Harvest  fairs  Sighf-seeing  Coz 
inns.  Plus  foliage  that  makes  other  woods  brown  v 
All  within  an  hour  s  drive  of  each  other.  Send  for  trei 
cation  kit. 


SOUTH  CAROLINA 

32.  THE  MYRTLE  BEACH  ARE 
SOUTH  CAROLINA— 60  miles  of  beaches  g 
to  vacation  Affordable,  relaxing,  lots  of  things  to  see 
wonderful  family  resort.  Send  today  for  FREE  informati 


VIRGINIA 

33.  WILLIAMSBURG,  VIRGINIA— FREj* 
packed'  Fall  Vacation  Planning  Booklet,  featuring  s,  j 
lodging,  dining,  attractions,  golt  and  shopping 
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SPECIAL  OFFER 


What  could  be  more  beauti- 
ful hanging  on  your  wall 
than  a  single  rose,  captured 
forever  by  nineteenth-centu- 
ry botanical  artist  Pierre- 
Joseph  Redoute?  Nothing, 
except  perhaps  a 
pair  of  rose  prints 
by  the  famous 
artist. 

This  elegantly 
framed    set  of 


TO  ORDER  WITH  A 
CREDIT  CARD,  CALL 
THIS  TOLL-FREE 
NUMBER :  800- 
722-9999, 
24  HOURS  A  DAY, 
7  DAYS  A  WEEK 


botanical  prints  will  cre- 
ate a  stunning  focal 
point  wherever  you  dis- 
play it.  Redoute's  fine  at- 
tention to  detail  will  bring 
his  roses  to  life  in  your  hall- 
way, living  room 
or  bedroom.  Hang 
the  prints  side  by 
side  or  individual- 
ly; either  way 
you're  sure  to  get 


ROSES 


compliments.  Each  framed 
print  measures  approxi- 
mately 1  4"xl  8".  The  frames 
are  handsomely  crafted  of 
wood  with  a  rosewood  fin- 
ish. Order  today  to  add  in- 
stant elegance  to  any  room 
in  your  home! 


Order  two  framed  prints  (item  #LJ1098)  for  just 
$39.98,  plus  $5.95  for  postage  and  handling;  or  choose 
just  one  framed  print  (print  shown  on  the  left,  item 
#LJ1097/A;  print  shown  on  the  right,  item  #LJI097/B) 
for  $19.98,  plus  $4  for  postage  and  handling;  or  two 
unframed  prints  (item  #LJ1096)  for  $10.98.  plus  $3.95 
for  postage  and  handling.  For  Canadian  orders  (U.S. 
funds  only),  add  $5  for  each  item  ordered.  We  honor 


MasterCard,  Visa  and  American  Express.  By  mail, 
send  a  check  or  money  order,  payable  to  S.E.T.,  for 
price  plus  postage  and  handling  to:  LHJ  Rose  Print 
Offer/S.E.T.  Distributing,  Dept.  310-081,  P.O.  Box 
626,  Howell,  New  Jersey  0773 1 .  Specify  item  number 
when  ordering  and  be  sure  to  include  card  number,  ex- 
piration date  and  signature  with  credit-card  mail  or- 
ders. Vendor:  S.E.T.  Distributing  Corp. 


to  Op)en  tHem  a.ll.^^-Max.  8.  Orlando.  fl 


A  collector's  first!  The  only  limited-edition  plate  of  the 
historic  Elvis  stamp.. .a  Bradford  Exchange  recommendation 


CHRISTMAS  DELIVERY 
GUARANTEED 
on  orders  received  by 
December  1. 1993! 


19-23.1 


T.  firitl  on  llie 
lhal  your  pialc  is 
(I  for  inidiii};  on 
rd  Evthaiigc 


Elvis  America  voted  for  in  record 
The  Elvis  postage  stamp  that  Americans 
rushed  to  buy.  This  is  the  vibrant  young 
roil  star  who  grabbed  ahold  of  our  hearts 
let  go. 

trk  Stutzman's  original  art  for  the  stamp 
re-created  on  a  fine  porcelain  collector's 
;e  only  one  of  its  kind!  And  like  excep- 
ector's  plates  that  command  hundreds  of 
1  the  plate  market,  "The  Rock  and  Roll 
ippears  to  have  what  it  takes  to  go  up  in 
e  the  edition  closes. 

xeptional  plates  appreciate  in  value;  some 
down,  and  many  remain  at  or  near  issue 
It  the  edition  of  "The  Rock  and  Roll 
•i  strictly  limited  to  a  maximum  of  95  firing 
demand  is  expected  to  be  strong.  So  if  you 
btain  this  plate  at  the  S29.75  issue  price, 
To  order  yom-  plate — fully  backed  by  our 
onal  365-day  guarantee — send  no  money 
ily  complete  and  mail  the  coupon.  You  will 
in  two  convenient  monthlv  installments. 


Ofticiallv  Authorized 
"fZ/'/.v  ■■  and  "f/r/.v  Presley"  arc 
Regislcri'd  Trademarks  of  I".lvis  Presley 
Enlerprises.  Inc.;  the  Kliis  stamp  do|i;n 
IS  O  IWi  I  tilted  Suites  Postal  Service. 


Please  'esDorKJ  by 
October  31  1993 


"The  Rock  and  Roll  Legend" 

III  lull  luliM  on  full'  piiixflaiii 
low  II  Miulk-r  lhaii  .icnial  Jiaiiu-tiT  ol  sy.  inclics 

Ol'Wi  Di'lplliS 


Your  Bradford  Exchange 
Advantages: 

•  A  hand  ntimbered  limiicti-cilition 
pLilc  with  a  lorrespoiidinnK  liantl- 
luimberc'd  CcTlilicalc  ot  .Viitliciilicilv 

•  A  tompletc  plate  story  iiitiodticiiiH 
\m  to  the  anist  and  detailing  the  si<;- 
niticanct  of  this  recommendation 

•  rhe  potential  for  appreciation — 
hke  1  W)'s  -Jailhonse  Rock."  which 
last    traded    on    the  Bradford 


i  iii-  iji^\i)i-oRD  i:x(  ii.\>'(. I-: 

9345  Milwaukee  Avenue  ■  Niles,  IL  60714-1393 
RECOMMENDING  TOMORROW  S  TREASURES  TODAV^'' 

YES.  Please  enter  my  order  for  "The  Rock  and  Roll 

Legend  " 

I  understand  I  need  SEND  NO  MONEY  NOW.  I  will 
pay  for  my  plate  in  two  monthly  installments  of  $14,87* 
each,  the  first  being  billed  before  shipment. 
Limit:  one  plate  per  order. 

Signature  


TmstiUhere" 

coniinued  from  page  101 

Yet  not  all  the  experiences  were  nega- 
tive. "There  were  bad,  awful  times,  but 
along  the  way,  there  were  little  pearls 
that  I  might  not  have  found  otherwise," 
Sandy  says.  While  going  through 
chemotherapy,  she  finished  a  degree  in 
health-care  management  and  began  tak- 
ing the  piano  lessons  she'd  always 
dreamed  of.  She  started  a  strenuous 
weight-training  and  exercise  program  to 
build  up  her  strength  and  stamina. 

And,  despite  the  rocky  period  Sandy 
suffered  through,  her  relationship  with 
Jim  has  grown  and  flourished.  "Our  mar- 
riage is  wonderful,  better  than  ever,"  she 
says.  Her  work  life,  too,  has  a  new  dimen- 
sion: Having  cancer  has  made  Sandy 
exquisitely  sensitive  to  the  patients  she 
works  with.  "I  have  much  more  sincere 
empathy  now,"  she  says. 

Like  most  cancer  patients,  Sandy  lives 
with  the  fear  of  a  recurrence.  Checkups, 
which  will  continue  for  the  rest  of  her 
life,  are  the  worst.  "This  is  something 
that  can  kill  you,"  she  says.  "The  treat- 
ment is  so  awful  that  the  thought  of  ever 
having  to  do  it  again  is  overwhelming. 
You  wonder:  What  if?  Can  I?  Will  I? 
Would  I?  How  would  it  be?" 

But  Sandy  prefers  to  focus  on  more 
positive  thoughts.  She  savors  her  new  ap- 
preciation for  life.  "Every  minute  I  have 
is  special,"  she  says.  "I'm  at  peace  now.  I 
lost  my  breast.  For  a  while,  I  lost  my 
hair.  I  lost  my  sense  of  who  I  am.  But  I'm 
still  here,  and  in  all  the  ways  that  really 
matter,  I'm  better." 

And  to  this  day,  Sandy  remains  deeply 
grateful  for  the  medical  attention  she  re- 
ceived throughout  her  ordeal.  "I  got  truly 
superior  care  at  M.D.  Anderson,"  she 
says.  "Another  doctor,  at  another  hospi- 
tal, might  have  sent  me  home  when  the 
mammogram  appeared  normal  and  said, 
'Let's  not  worry  about  it.'  If  that  had 
happened,  I  might  not  be  here  today."  ■ 

Dianne  Hales  is  a  free-lance  writer  in  the 
San  Francisco  Bay  area  who  frequently  cov- 
ers health  issues. 


For  more  information 

I  Cancer  Research  Institute,  681 
Fifth  Avenue,  New  York,  NY  10022; 
800-992-2623. 

I  Notional  Alliance  of  Breast  Can- 
cer Organizations,  1  180  Avenue  of 
the  Americas,  2nd  Floor,  New  York, 
NY  10036;  212-719-0154. 
H  Susan  G.  Komen  Breast  Cancer 
Foundation,  1  1  1  Park  Forest  Shop- 
ping Center,  Dallos,  TX  75234; 
800-462-9273. 


All  in  the  family 

conlviued  from  page  141 

that  they  didn't  believe  the  brother  had 
ever  done  these  things  to  her.  She  moved 
out  when  she  was  seventeen  and  was  fi- 
nally really  able  to  get  help." 

Such  cases  of  sibling  abuse  are  far 
more  common  than  most  of  us  know.  In 
fact,  it  is  the  last  remaining — and  best- 
kept — secret  of  the  American  family:  a 
staggering  assortment  of  sexual  molesta- 
tions, beatings,  batterings  and  ego- 
smashing  confrontations  between 
siblings  that  are  often  covered  up  by  the 
well-meaning  but  ultimately  destructive 
veneer  of  "family  life  as  usual." 

UNCIVIL  WARS 

Experts  say  sibling  violence  leaves  thou- 
sands of  young  people  in  the  U.S.  perma- 
nently scarred. 

Last  year,  in  a  study  of  more  than 
1,500  college  students,  Sandra  Graham- 
Bermann,  Ph.D.,  assistant  professor  of 
clinical  psychology  at  the  University  of 
Michigan,  in  Ann  Arbor,  found  that  one 
in  five  had  been  victims  of  sibling  abuse 
that  left  many  with  emotional  problems 
lasting  well  into  adulthood.  "They  were 


more  anxious,  depressed  and  had , 
self-esteem,"  she  says.  "Attacks  bi 
lings  are  not  forgotten— they  bec[ 
living  part  of  the  victim." 

According  to  some  experts,  alj 
situations  may  be  even  more  prevail 
blended  families — those  with  steppt 
and  stepsiblings.  Although  there':) 
no  research  done  on  this,  "the  prob] 
sibling  abuse  could  be  even  \\'q\ 
stepfamilies  than  in  biological  fai 
because  there  is  a  lack  of  long-stai 
emotional  attachment  between  tb: 
lings,"  says  Vernon  R.  Wiehe,  Ph; 
professor  of  social  work  at  the  Uni" 
of  Kentucky.  "There's  no  blood  I- 
that  stands  in  the  way." 

Yet  for  years,  sibling  violence  hai 
overlooked.  The  enormity^  of  the  p;i 
first  came  to  light  in  1980,  when  Rj, 
J.  Gelles,  Ph.D.,  author  of  Behind] 
Doors  (Anchor,  1980)  and  director 
Family  Violence  Research  Prog: 
the  University  of  Rhode  Island,  r: 
that  sibling  abuse  is  the  most  >:>: 
form  of  abuse  in  the  American  fam 

"While  public  attention  has  focu; 
child  abuse  and  wife-beating,"  he 
"we  found  that  the  overall  level  > 
lence  between  siblings  far  outstrip 


Sibling  abuse:  Whaf  parents  can  do 

You  notice  that  your  children's  normal  squabbling  has  turned  very  nasty 
the  punching  and  wrestling  has  gone  too  far.  How  should  you  handle  it? 
non  Wiehe  has  developed  a  series  of  actions  that  parents  can  take.  He 
his  program  the  SAFE  system: 

"S  is  stop  the  action.  Separate  them  if  they're  fighting,  saying,  'Later  on 
talk  about  this.'  Then,  discuss  with  them  ways  to  change  the  situation. 
"A  is  for  assess  what  happened.  The  parents  should  ask:  How  did  you  ge 
this?  Maybe  the  younger  sister  borrowed  the  older  sister's  sweater  and  s 
cola  on  it.  But  don't  play  judge. 

"F  is  to  find  out  how  the  conflict  can  be  avoided  in  the  future.  In  the  exc 
with  the  sweater,  maybe  a  rule  needs  to  be  set  that  nobody  borrows  some 
without  asking  permission. 

"E  is  to  evaluate  the  results.  If  you've  set  a  new  rule,  determine  if  it's  woi 
Provide  logical  consequences  that  the  children  know  will  follow  inapproifl 
behavior.  I'm  against  physical  punishment,  of  course.  It  merely  teachel 
kids  that  the  way  to  solve  problems  is  hitting." 

Sexual  abuse — by  dint  of  its  clandestine  nature — represents  a  different n 
lenge.  It's  the  most  difficult  form  of  sibling  violence  to  identify,  since  ofte' 
victim  does  not  complain.  "You  might  see  all  kinds  of  behavior,"  soys  \ 
"The  symptoms — including  acting  out,  aggressive  behavior  and  poor  s 
achievement — are  similar  to  those  for  a  number  of  problems." 

In  such  cases,  professional  help  is  the  only  answer.  And  while  pc 
should  be  aware  that  school  counselors  and  therapists  are  required  by  I 
report  sexual  abuse  to  local  child-protective  service  agencies,  experts  ^ 
that  the  emotional  consequences  of  not  getting  proper  treatment  for  at" 
who  has  been  sexually  abused  by  a  sibling  may  be  much  more  severe. 

For  more  information  on  dealing  with  family  violence,  or  referrals  to  slJ 
groups  and  counselors,  contact  Family  Service  America  Inc.,  1  1  700  WesW 
Park  Dnve,  Milwaukee,  Wl  53224,  (800-221-3726);  or  the  National 
on  Child  Abuse  and  Family  Violence,  1  155  Connecticut  Avenue  NVV, 
400,  Washington,  DC  20036;  (800-222-2000). 
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urs  between  parent  and  child  or  between  spouses." 
;  this  conclusion,  Gelles'  comments  about  sibling 
-e  overwhelmingly  ignored.  "In  one  survey,  it  was 
It  109,000  siblings  a  year  use  guns  and  knives  on  one 
says  Gelles.  "It's  double  the  number  of  parents  who 
nd  knives  on  their  children.  Yet,  I  can  probably  count 
irid  the  number  of  times  that's  been  reported  by  the 
1  concerned  at  the  lack  of  attention  this  has  gotten." 

ROM  THE  TRUTH 

:  piissible  that  sibling  abuse  is  so  common — yet  so  thor- 
lored?  Unfortunately,  parents,  teachers  and  even  coun- 
n  fail  to  recognize  the  problem — or  they  deny  it. 
enis  want  to  admit  that  their  son  is  molesting  their 
or  that  the  battles  between  their  two  boys  have  reached 
al  proportions.  It's  intensely  painful  to  acknowledge 
if  problem — so  most  parents  simply  turn  away.  "This  is 
ng  to  people  that  they  go  into  denial,"  says  Patricia 
lard,  C.I.S.W.,  a  Connecticut  psychotherapist, 
s  Ignore  sibling  abuse  and  minimize  it,"  says  Wiehe. 
things  like,  'It's  normal  sibling  rivalry  .  .  .  boys  will  be 
ley'll  grow  out  of  it.'  " 

\  cases,  parents  are  wary  of  seeking  help  for  the  prob- 
sc  they're  fearful  that  it  will  draw  attention  to  the  fact 
luemselves  are  abusive.  In  fact,  experts  point  to  the  use 
e  between  parents  or  between  parents  and  children  as 

the  pattern  that  siblings  then  follow.  "Often  children 
m  this  kind  of  behavior  have  been  exposed  to  a  lot  of 

says  Tom  Cytron-Hysom,  director  of  abuse  services 
\  Service  Inc.,  a  nonprofit  organization  in  St.  Paul, 
.1.  "They  learn  that's  a  way  of  dealing  with  conflict." 
hen  parents  do  acknowledge  that  something  awful  is 
"frequently,"  says  Wiehe,  "[they]  blame  the  victim  by 

hat  did  you  do  to  deserve  this?'  " 
rotessionals  often  ignore  sibling  abuse.  "I  worked  with 
y  whose  child  fell  down  the  stairs  on  her  tricycle,"  says 
Sermann,  "and  when  her  parents  brought  her  to  the 
y  room,  the  physicians  were  very  suspicious  of  child 
ey  kept  asking,  'How  did  this  happen?'  Finally,  the  par- 
them  that  her  sister  pushed  her.  The  social-service  peo- 
d  relieved  and  sent  the  family  home.  As  long  as  it  wasn't 
.s  who  had  created  the  injury,  they  weren't  concerned." 

:3G0  ALONG" 

'  he  most  appalling  kind  of  sibling  abuse  is  sexual  mo- 
i  Though  brother-on-sister  attacks  are  the  most  common, 
omenon  includes  all  possible  combinations:  brother  on 
ister  on  brother  and,  least  common,  sister  on  sister, 
ary.  Ten-year-olds  have  abused  infants,  and  seventeen- 
:   have  molested  their  fourteen-year-old  sisters.  The 
1  0  varies.  Some  boys  masturbate  while  watching  their 
■  listers  sleep.  Others  involve  younger  siblings  in  touch- 

5  or  oral  sex.  Intercourse  is  not  uncommon, 
i  30ok,  Sibling  Abuse:  Hidden  Physical,  Emotional  and  Sexual 
I  ^exington  Books,  1990),  Vernon  Wiehe  describes  numer- 
1  Tsations  with  men  and  women  who  were  sexually  abused 
I  ng.  "I  would  try  to  put  off  going  to  bed,"  one  woman  re- 
would  try  to  cover  up  tight  with  my  blankets.  It  didn't 
'  brother  would  come  into  my  room  and  touch  me  all  over, 
retend  I  was  asleep.  After  he  left,  I  would  cry  and  cry." 
ally,  the  abusive  sibling  is  not  well  socialized  and 
ave  many  friends.  Often,  though  not  necessarily,  he  or 
een  the  victim  of  some  kind  of  sexual  abuse. 
Hirschfeld,  L.C.S.W.,  a  clinical  social  worker  in  Silver 
Maryland,  has  encountered  many  cases  of  sibling  incest, 
ves  that  many  of  the  abusers  "do  it  to  act  out;  to  take 
;e  of  a  weaker  sibling  for  retaliation  or  retribution 
lem  or  their  parents.  In  other  instances,  they  are  simply 
combat  loneliness  and  isolation." 

io  the  victims  go  along?  Many  times,  (continued) 
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was  a       my  mom  was 
always  after  mc  to  eat  right... 
now  1  m  the  one  who's  after  her 


The  #1  Doctor  Recommended 
Source  of  Nutrition. 

IVlost  doctors  will  tell  you  that  a  key  to 
good  health  is  good  nutrition.  So  how  can 
you  help  guarantee  that  you  and  the  ones 
you  love  get  the  right  nutrition? 
With  Ensure. 

Ensure  is  more  than  a  vitamin  sup- 
plement. It's  complete,  balanced  nutrition 
in  a  delicious  drink  that  provides  an  excel- 
lent balance  of  protein,  carbohydrate, 
vitamins  and  minerals.  It's  all  the  nutrition 
you  need  everyday  to  help  stay  healthy, 
be  energetic  and  more  active.  Drink 
Ensure  anytime.  Enjoy  it  as  a  healthy 
meal  by  itself  or  as  a  between-meal  snack. 
Ensure  is  even  recommended  #1  bv 
doctors  as  a  complete  source 
of  nutrition. 

So  make  sure  - 
you  and  the  ones 
you  love  get  the 
right  nutrition. 
Drink  Ensure  and 
drink  to  your 
heakh. 


All  in  the  family 

coniinucil 

the  older  child  forces  the  younger  one  to 
cooperate  by  using  threats  of  violence, 
beatings,  even  death.  In  one  family, 
"When  the  boy  was  around  seventeen,  he 
started  abusing  his  nine-year-old  sister," 
says  Michael  O'Brien,  director  of  the 
Program  for  Healthv  Adolescent  Sexual 
Expression  (PHASE),  in  St.  Paul.  "When 
she  resisted,  he  would  take  their  puppy, 
hold  it  out  the  window  and  tell  her  that 
he  would  drop  the  dog  if  she  didn't  per- 
form oral  sex  on  him." 

In  some  instances,  the  abused  sibling 
doesn't  even  understand  that  the  behav- 
ior is  wrong.  "We  had  a  case  of  this 
pudgy  little  ihirteen-year-old  boy  who 
liked  to  play  baseball  and  catch  frogs.  He 
was  abusing  his  five-year-old  sister,"  says 
O'Brien.  "It  began  when  an  older  friend 
brought  over  some  pornography.  The  lit- 
tle girl  wanted  to  watch  it  with  the  boys. 
Afterward,  this  friend  convinced  the  lit- 
tle girl  to  try  performing  oral  sex  on 
them,  just  like  in  the  movie.  She  did  so. 

"From  that  time  on,  the  brother  would 
persuade  her  to  play  doctor,  and  one  of  the 
ways  in  which  she  would  make  him  feel 
better  was  to  perform  oral  sex  on  him." 

Once  a  younger  sibling  has  become  in- 
volved in  sexual  abuse,  he  or  she  can  of- 
ten be  blackmailed  into  continuing.  "If 


you  tell  Mom  and  Dad,  I'll  tell  them  that 
you  enjoyed  it  and  wanted  to  do  it,"  the 
abuser  will  claim.  This  threat  is  particu- 
larly effective  because  "the  victim  rnay 
well  get  some  kind  of  pleasure  out  of  the 
abuse;  there  may  be  no  other  emotional 
contact  in  the  family,"  says  Carl-Stan- 
nard.  "So  the  victim  hesitates  to  tell." 

Also,  "Kids  are  really  afraid  of  retalia- 
tion lor  telling,"  says  David  Finkelhor, 
Ph.D.,  co-director  of  The  Family  Re- 
search Laboratory  at  the  University  of 
New  Hampshire.  "And  they  are  afraid 
that  they  won't  be  believed.  They've  had 
experience  with  an  older  sibling  being 
smarter,  able  to  build  a  better  case." 

LIVING  IN  FEAR 

Physical  abuse — such  as  hitting,  and 
shoving — can  also  be  seriously  damaging 
to  a  child.  But  since  virtually  all  siblings 
hit  each  other  at  some  point,  many  par- 
ents don't  know  the  difference  between 
normal  squabbling  and  genuine  abuse. 

It's  abuse  when  "one  child  feels  afraid  of 
the  other,"  says  Tom  Cytron-Hysom.  "The 
child  who  is  hitting  uses  it  to  control  the 
other  child  in  some  way.  I  would  certainly 
be  concerned  when  the  child  who  is  being 
harassed  is  showing  fear  on  a  regular  basis 
even  when  there  is  no  physical  damage." 

The  biggest  danger  is  that  the  victim  of 
constant  physical  abuse  will  begin  to  iden- 
tify with  that  role.  "You  can  be  hit  just 


once  a  day,  but  over  the  years  it 
up,"  says  psychology  professor  S 
Graham-Bermann.  "People  develoil 
ings  about  themselves  that  last  a  lit 
based  on  these  sibling  relationships. 

Ongoing  emotional  abuse  can  bti 
larly  destructive.  "When  one  ct 
constantly  a  victim  of  the  other-c 
stant  attack,  criticism,  name-cal] 
that's  abuse,  and  it  can  affect  a  chJ 
life,"  says  Wiehe.  "Self-esteem  is ' 
psyche  what  food  is  to  the  body,  i 
you  don't  have  it,  you  wither;  vol 
into  yourself;  you  become  angr;; 
this  is  what  I  see  in  many  of  the  i 
victims  of  emotional  abuse." 

SECRET  SHAME 

In  the  end,  experts  say,  the  terribk 
of  sibling  abuse  must  be  widely  ac 
edged  by  society  in  order  for  it  to 
ognized  and  stopped — or  preven 
the  first  place. 

Until  then,  victims  will  continue 
fer  alone.  Says  one  twenty-seven-y 
woman,  "For  all  that  we  hear  abou 
abuse  and  sexual  abuse,  I've  nevei 
of  anyone  being  abused  by  a  brothe 
my  case.  Growing  up  I  always  felt 
ent,  and  even  now  I  feel  that:  a  ser 
I  can't  even  be  abused  normally." 

Kathenne  Barrett  and  Richard  Greet 
frequently  for  Ladies '  Home  Journal. 
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(  nal  Shopping  Center 

L  1  SEEKING  A  MAKEOVER  Page  33  Marv  Mc- 
tli  ikeup  from  Cover  Girl,  Clean  Liquid  Make-Up  in 
I  Checkers  in  Catalina  Coral,  Liquid  Pencil  Soft 
in  Brown,  Pro-Colors  Single  Kit  Eye  Stiadow  in 
■y  Suede,  NonStop  EyeColor  in  Rainforest,  Re- 
Dior  in  Remarkable  Red  and  Espresso  Express, 
p  Definer  in  Nudes.  Shawna  McGowan  Morrill: 
im  L'Oreal,  Lightnesse  Light  Natural  Makeup  in 
Le  Grand  Kohl  Perfectly  Soft  Eyeliner  in  Smoke, 
•ecolour  in  Buff,  Soft  Effects  Eyecolour  in  Mink, 
lydrating  Lipcolour  in  A  La  Mauve,  Lip  Precision 
g  Lip  Liner  in  The  Bernes/Mauves. 
)RS  Pages  62-63  Photos,  standing  from  left: 
ranklin  Avery,  Jim  Stratford,  Eric  Rasmussen, 
mm,  Mark  Bugzester,  Eric  Rasmussen,  Geoffrey 
:us,  Jonathan  Exiey/Gamma-Liaison,  Photos,  sit- 
T:  Jonathan  Exiey/Gamma-Liaison,  Eric  Ras- 
ry  Hart  suit,  Salvador  Ferragamo;  shoes, 
ings,  I  w  Rrpvarrl/Cnntents  ) 
GUIDE  TO  HOLLYWOOD  Page  136  Loco,  Steve 
iry,  Jonathan  Exley/Gamma-Liaison;  Kate,  J. 
caricature,  Jeffrey  York;  all  movies,  Photofest. 
TRAITS,  Elijah  Wood,  Allen/Gamma- Liaison;  Kathy 
Dbert/Sygma;  Sheryl  Lee  Ralph,  King/Gamma-Liai- 
s-Oreyfus,  Tony  Costa/Outline;  Jenna  Von  6y,  A. 
a-Liaison;  Marisa  Tomei,  John  T.  Barr/Gamma-Li- 
a  Ricci,  Chris  Buck/Visages;  cartoons,  Stephanie 
V,  Black  Hills,  Gene  Aherns/FPG,  Montana  illustra- 
,grave;  20/20,  Capital  Cities/ABC;  Seinfeld,  NBC. 
JRAL  Page  142  All  makeup  by  Max  Factor  Inter- 
eup,  Linda  Mason;  foundation.  High  Definition 
I  in  Rose  Beige  (Cool  2);  concealer,  Erace  Secret 
iir  (Cool  Fair);  powder.  Powder  Pure  Loose  Pow- 
ucent  Light;  eyes,  Featherblend  Kohliner  in 

0  Calorie  Mascara  in  Blackest  Liconce,  Brush  & 

1  Color  in  Natural  Brown;  lips.  High  Definition 
3)estic  Plum,  High  Definition  Lipliner  in  Rose 
,  Natural  Brush-On  Satin  Blush  in  Petal  Pink, 
nakeup  by  Max  Factor  International.  Makeup, 
mit;  foundation.  Color  &  Light  Makeup  in  Rose 
';  concealer,  Erace  Secret  Cover-up  in  Fair  (Cool 
,  Powder  Pure  Loose  Powder  in  Translucent 
T-R-E-T-C-H  Mascara  in  B-l-a-c-k-e-s-t  B  l  a-c-k. 
Eyeliner  Pencil  in  Light  Brown,  High  Definition 
Duo  in  Sandstone/Mahogany;  hps,  X-Rated  Lip 
efinition  Lip  Liner  in  Honey  Pink,  cheeks.  High 
.h  in  Precise  Pink. 

1  STYLE  Pages  146-149  All  Jaclyn  Smith  Collec- 
exclusively  at  KMART.  For  the  location  nearest 
)3-KMART.  On  Jaclyn  Smith:  blouse.  Equipment, 
ine;  belt,  Garry  Kieselstein-Cord;  shoes,  Jaclyn 
ons.  Page  146  Blazer,  leggings,  sweater,  Ralph 
Robert  Clergerie.  Inset:  stirrup  pants,  turtleneck, 
)mith  Collections;  loafers,  Gucci;  sweater,  Ralph 
147  Blazer,  Carolyne  Roehm,  stirrup  pants,  turtle- 
iclyn  Smith  Collections,  boots,  Robert  Clergerie, 
I  :er,  Ralph  Lauren;  shirt,  Jaclyn  Smith  Collections, 
'  lit,  Kors;  vest,  Ralph  Lauren;  boots,  Robert  Clerg- 
1  <SET:  stirrup  pants,  turtleneck,  shirt,  Jaclyn  Smith 
azer,  Wathne;  loafers,  Gucci  Page  148  Blazer, 
I  Y;  T-shirt,  socks,  scarf,  bag,  Jaclyn  Smith  Collec- 
i  Gucci.  Top  inset:  trousers,  Ralph  Lauren  Country; 

ihirt.  Equipment;  sweater,  N,  Peal;  shoes,  Ralph 
I  )M  INSET;  stirrup  pants,  turtleneck.  shirt,  Jaclyn 
lons;  blazer,  Wathne;  loafers,  Gucci,  Page  149 
I  e;  T-shirt,  jeans,  socks,  Jaclyn  Smith  Collections; 

ors;  loafers,  Robert  Clergerie,  shoes  in  hands,  Ja- 
:  llections.  Top  inset:  stirrup  pants,  turtleneck,  shirt, 
I  Smith  Collections;  loafers,  Gucci.  Bottoi^i  inset: 
1  ;nt,  skirt,  Phillipe  Adec;  stockings,  Jaclyn  Smith 

oes,  DKNY;  belt,  Barry  Kieselstein-Cord 
I  RY  DECORATING  Pages  150-154  Photos.  Geof 
■  ir  and  makeup,  Gary  Sanchez  for  The  Warren  Tri- 
I  NYC  Kitchen:  double  oven,  G.E.  Appliances, 
'  0;  tablecoth,  pillows,  napkins,  seat  cushions,  tai- 
:  ole  Designs  Inc ,  212-427-6922;  sofabed  slipcov- 
Choice,  718-353-0381.  Bedroom:  desk,  armoire, 
d,,  212-924-6066;  headboard.  Hobnail  Antiques, 
;  3;  chaise  upholstery,  Designers'  Choice, 
i  'age  202  Clockwise  from  top:  Jaclyn  Smith,  photo, 
i  ir;  makeup,  Linda  Mason  for  Linda  Mason  Elements; 
t  m  for  Gad  Cohen  Studio.  Mary  Gilliah,  photo,  Geof- 
ir  and  makeup,  Cary  Sanchez,  The  Warren  Tricomi 
;oNNiE  Chung,  photo,  Jonathan  Exley/Gamma-Liai- 
makeup,  Elizabeth  Freid.  Paula  Lyons,  photo,  Eric 
lakeup,  Donna  Mensching-Kayser.  Mary  Hart,  pho- 
j(ley/Gamma-Liaison;  hair,  John  Kione  for  Cloutier; 
i  Bianca.  Shari  Lewis,  photo,  Enc  Rasmussen;  hair 
Elizabeth  Freid.  Sonya  Friedman,  photo,  Eric  Ras- 
ind  makeup,  Elizabeth  Freid. 
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JUST  9 
CAUNUES 
PEROUVE 
AND  TONS 

ornsTL 

California  Ripe  Olives  add  tons  of  taste  to  your  favorite  recipes. 
California  Ripe  Olives  contain  fewer  calories  and  less  fat  than 
believed  AND  they  are  cholesterol  free. 

One  Colossal  size  ripe  olive  (the  size  shown  above)  contains  approx- 
imately 1  gram  of  fat  (75%  monounsaturated)  and  only  9  calories. 


For  FREE  Ripe  Olive  nutritional  facts  and  tasty  recipes,  send  a  postcard  with  this 
coupon  to:  California  Ripe  Olives  •  DEPT.  LH93F  •  P.O.  Box  7796  •  Fresno,  CA  93747 
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MORE  THAN  YOU  ASKEO  FOR? 


Contact  Us  To  Stop  Unwanted  Advertising  Mail. 

Most  folks  like  advertising  mail.  They  get  special  offers, 
sweepstakes  chances,  free  gifts,  good  prices  on  things  they  can't  find 
anywhere  else.  And  shopping  by  mail  or  phone  is  quick  and  simple. 

But  if  you're  one  of  those  people  who  would  rather  not  receive 
advertising  mail,  we  can  help. 

Send  us  your  name  and  full  address  and  we'll  tell  participating 
national  mailers  to  remove  your  name  from  their  mailing  lists. 

After  ail,  they  want  to  talk  to  people  who  want  to  listen. 


Mail  Preference  Service 

Direct  Marketing  Association 
1 1  West  42nd  Street 
P.O.  Box  3861 
New  York,  NY  10163-3861 


dournaF 

SUBSCRIBER  SERVIC 

Change  of  Address:  Please  attach  mailing  i 
from  this  magazine  and  write  in  your  new  a 
dress  below  6-8  weeks  advance  notice  is  n&. 
Mailing  List  Name  Removal:  We  occasion 
make  our  mailing  list  available  to  organizati' 
whose  offer  we  believe  might  be  of  interes; 
If  you  do  not  wish  to  receive  any  mailings  f 
companies  not  affiliated  with  IVIeredith  Pubto 
Inc.,  please  check  the  box  below  and  attac 
your  mailing  label. 

Complaints:  For  duplicate  issues,  late  deli 
or  any  problems,  attach  mailing  label  and 
details  to  the  address  below. 

G  Change  of  Address 
Z.  Please  remove  my  name  from  your  renta 


NAME. 


ADDRESS- 


CITY. 


STATE  ZIP. 


Mail  to:  LHJ  P.O.  Box  10895  Pes  Moines,  lA  5033 
?  ATTACH  MAILING  LABEL  HE 


Phenomenal  woman 

LO)!linuccl Jivni  pa[;c  134 

around."  He  walked  down  the  hall. 

"Hey,  Mom,  come  and  see." 

Every  piece  of  furniture  was  in  a  new 
place. 

"Like  it?  After  dinner,  I'll  play  you  a 
game  of  Scrabble.  What  are  we  having  for 
dinner?  Gee,  I'm  famished." 

My  son  was  home,  and  we  were  a  fami- 
ly again. 

The  Harlem  Writers  Guild  was  meet- 
ing at  John's  house,  and  my  palms 
were  sweating  and  my  tongue  was  thick. 
The  loosely  formed  organization  had 
only  one  strict  rule:  Any  invited  guest 
could  sit  in  for  three  meetings,  but  there- 
after, the  visitor  had  to  read  from  his  or 
her  work  in  progress.  My  time  had  come. 

"Okay,  everybody.  Let's  start,"  John 
said.  "As  you  know,  our  newest  member, 
our  California  singer,  is  going  to  read  from 
her  new  play.  What's  the  title,  Maya?" 

"One  Love.  One  Life."  My  usually 
deep  voice  leaked  out  high-pitched. 

I  read  the  character  and  set  description 
despite  the  sudden  perversity  of  my  body. 
The  blood  pounded  in  my  ears  but  not 
enough  to  drown  the  skinny  sound  of  my 
voice.  My  hands  shook  so  that  I  had  to 
lay  the  pages  in  my  lap.  Time  wrapped  it- 
self around  every  word,  slowing  me.  The 


pages  seemed  to  be  multiplying  even  as  I 
was  trying  to  reduce  them.  The  play  was 
dull,  the  characters,  unreal.  I  knew  this 
was  my  first  and  last  time  at  the  Guild 
"The  End."  At  last. 

John  Henrik  Clarke,  a  taut  little  man, 
cleared  his  throat.  If  he  was  to  be  the  first 
critic,  I  knew  I  would  receive  the  worst  sen- 
tence. John  Clarke  was  famous  in  the  group 
for  his  keen  intelligence  and  bitter  wit. 

"  'One  Life.  One  Love'?"  His  voice 
was  a  rasp  of  disbelief.  "I  found  no  life 
and  very  little  love  from  the  opening  of 
the  play  to  its  unfortunate  end." 

Using  superhuman  power,  I  kept  my 
mouth  closed  and  my  eyes  on  my  yellow 
pad  as  he  continued  to  speak. 

Grace  invited  everyone  to  drinks,  and 
the  crowd  rose,  while  I  stayed  in  my  chair. 

Grace  called  to  me.  "Come  on,  Maya. 
Have  a  drink.  You  need  it." 

I  measured  the  steps  from  my  chair  to 
the  door.  I  could  make  it  in  ten  strides. 

"Maya,  you've  got  a  story  to  tell." 

I  looked  up  into  John  Clarke's  face. 

"I  think  I  can  speak  for  the  Harlem 
Writers  Guild.  We're  glad  to  have  you. 
John  Killens  came  back  from  California 
talking  about  your  talent.  Well,  in  this 
group  we  remind  each  other  that  talent  is 
not  enough.  You've  got  to  work.  Write 
each  sentence  over  and  over  again,  then 
write  it  again.  Publishers  don't  care 
much  for  white  writers."  He  laughed. 


"You  can  imagine  what  they  think- 
black  ones.  Come  on.  Let's  get  a  dr 

Ten  writers  were  partying.  Gon; 
the  sober  faces  and  serious  eyes.  Ai 
writer  spoke  to  me.  "So,  Maya,  yoii 
through  your  baptism.  Now  yc' 
member  of  the  flock." 

They  had  stripped  me,  flayed  n; 
completely  undone  me,  and  no\ 
were  as  cheery  as  Christmas  cards. 

The  meeting  was  over.  John  i 
offered  to  drive  me  home.  Wb 
parked  in  front  of  my  house,  I  g£i 
my  papers  and  asked,  "What's  thtf 
est  literary  form,  John?"  < 

"Each  one  is  the  hardest.  Ficf 
impossible.  Poetry  is  impossible.  1^ 
eryone  agrees,  short  stories  are  so  b 
sible,  they  almost  can't  be  written  ;ii 

I  opened  the  car  door,  "John,  f. 
down  for  a  reading  in  two  months,>' 
reading  a  new  short  story.  Good  nia 

I  had  gathered  from  the  meetiif 
making  a  decision  to  write  was  a  t 
deciding  to  jump  into  a  freezing 
knew  I  was  going  in,  so  I  decided  If 
as  well  try  the  deepest  end:  the  shi|l 
ry.  If  I  sur\  ived  at  all,  it  would  b|< 
umph.  If  I  swam,  it  would  be  a  mi(< 
had  to  try.  If  I  ended  in  defeat,  atp 
would  be  trying.  Tr\'ing  to  overcot 
black  people's  honorable  tradition  } 

From  THE  HEART  OF  A  WOMAN.  Copyright  ^  ' 
Angelou.  Reprinted  by  permission  of  Random  h' 


196    LADIES'  HOME  JOURNAL   OCTOBER  1993 


Phe  Kar 


ix-minute 
Classic 

Just  one  bowl,  six  ingredients 

and  six  minutes*  is  all 
it  takes  to  make  the  delieious 

Classic  Karo®  Peean  Pie. 
idav  tradition  for  almost  100  vears, 


3  eggs,  slightly  beaten 
1  cup  Karo"  Light  or 

Dark  (^orn  Syrup 
1  cup  sugar 


.Pecan  Piv 
1  tsp.  vanilla 
1  V-  cups  pecans 
1  unbaked  (9") 
pastry  shell 


2  Tbsp.  butter  or  margarine,  melted 

In  large  bowl,  stir  eggs,  corn  syrup,  sugar, 
butter  and  vanilla  until  well  blended.  Stir 
in  pecans.  Pour  into  pastry  shell.  Bake  in 
35()°F  oven  .SO  to  .S.S  minutes  or  until  knife 
inserted  halfway  between  center  and  edge 
comes  out  clean.  Cool.  Makes  8  servings. 


Pe  rfectiom  A  s       a  s  v  A  s  P 


1  e 


c  (|uitk  and  easy  Karo    pic  recipes,  send  voiir  name  ami  address  Co:  Karo'  I'le  Kctipes,  I'.O.  Box  ,M)7,  Dept.  K-Al),  ()o\  ctur\.  ('.  T  (tf)2,?S. 
•Minutes  represent  pre  pa  ration  time,  exclusive  of  bakinj;  time.  ©  I  VV.^  Best  l-"oods,  C.W,  International  Inc. 


CKTALK  

Let  us  know  what's  on  your  mind!  Send  your  comments,  great  ideas  and  photographs 
to:  Backtalk,  Ladies'  Home  Journal,  1 00  Park  Avenue,  New  York,  NY  1 001  7 


FEEDBACK 


I': 


unlirrwlii....  (■il,aii,ij„» 

1.. -uffc  If  „.,  1,.,^ 
uiisimililB, 


ur  May  1 993  issue  featured  an  article  entitled  "Fat  like  me," 
in  which  writer  Leslie  Lampert — dressed  in  a  special-effects 
suit  that  added  one  hundred  pounds  to  her  five-foot-six-inch 
frame — reported  on  her  life  as  a  fat  person.  The  response  has 
been  overwhelming.  So  far,  we've  received  over  one  thousand 
letters,  with  more  coming  in  daily,  and  the  phones  haven't 
stopped  ringing.  Readers  and  TV  viewers — Leslie  appeared  on 
more  than  twenty  radio  and  TV  shows,  including  the  Today  show, 
Sa//y  Jessy  Raphael  and  the  Home  show — ^wrote  and  for  the  most 
part  thanked  us  for  liberating  them  from  the  secret  pain  they  had  been  suffering  from  for  many  years,  thinking 
that  something  was  wrong  with  them  when  in  actuality  there's  something  wrong  with  society.  The  article  has  become  on 
educational  tool  in  schools  and  health  clinics  across  the  country.  LHJ  and  Leslie  would  like  to  thank  all  of  you  who  wrote  in 
with  your  honest  stories  and  strong  opinions.  Here  are  a  few  of  the  letters  we  got  from  our  readers; 


Your  article  really  hit  home  because  I, 
too,  am  suffering  from  obesity.  Every  day 
people  insult  me  and  make  fat  jokes.  I 
laugh  with  them  so  they  can't  see  how 
much  I  am  really  hurting.  The  resulting 
frustration  and  pain  only  make  it  harder 
to  lose  the  weight.  I  am  in  therapy  now 
and  learning  to  lose  the  weight  for  we, 
not  to  please  others.  Thanks  to  a  great 
therapist,  I  know  I  am  a  wonderful 
person,  whatever  other  people  think. 

—A'/.  Allin!^ 
Ne"d!  Haven,  Connecttcul 

All  these  people  who  make  fun  of 
ovenveight  people  never  stop  to  think 
what  it  does  to  us.  Sometimes  I  just 
break  down  and  wonder  "Why  me?  What 
did  I  do  wrong?  This  body  isn't  me. 


Inside,  I'm  a  good  person,  and  I  don't 
deserve  this!"  Think  about  me  next  time 
you  tell  a  fat  joke. 

— Anonymous 
Brockton,  Massachusetts 

I  weigh  240-plus  and  am  five  four.  I 
have  been  married  for  twenty-seven 
years,  and  I  have  two  children — ages 
twenty-two  and  twenty-six.  I  work  full- 
time  as  a  nurse  at  a  local  hospital,  and  I 
lead  an  active  life. 

This  is  me!  I'm  not  a  size  10  or  even  a 
size  20. 1  am  fun  loving  and  a  great 
friend.  If  you  are  prejudiced,  it's  your 
loss.  Sure,  I'd  like  to  be  thin,  but  it's  not 
going  to  happen  for  me! 

— Elite  Doman 
Washington,  Pennsylvania 


After  nine  long  months  of  v/aiting,  there's  finally  a  v/arm,  gurgling 
little  body  in  the  nursery  crib.  Bliss.  But  now  you're  facing  the  end 
of  maternity  leave  and  the  brutal 
reality  of .  .  .  The  Office. 

We  want  to  hear  from  working 
moms  about  what  the  first  day  back 
on  the  job  was  like  after  you  had 
the  baby.  Send  us  your  stories — 
funny  or  harrowing,  touching  or 
traumatic.  We'll  print  some  of  them 
in  a  future  issue. 


I  have  fyst  read  vour  article  "Fat  like  me," 
and  all  \  can  say  is  H.\LLELUJ.\H!!!!  It  is 
a  shame  that  it  took  a  thin  person 
costumed  like  a  fat  person  to  bring  to 
light  the  discriminatorv'  attitudes  of  our 
thin-obsessed  society. 

It  took  me  a  long  time  to  realize  that  I 
am  a  worthwhile,  hardworking,  well- 
groomed  person  of  high  moral  standards, 
no  matter  what  my  size. 

I  applaud  LHJ  for  the  article.  We 
need  to  see  more  articles  encouraging 
size  acceptance. 

— Mrs.  Ann-Mane  Carlson 
Superior,  Wisconsin 

I  was  infuriated  when  I  read  your  article 
in  the  May  issue  by  the  woman  who  wore 
a  "fat  suit." 

Most  of  us  cannot  simply  shed  our  skin 
and  run  away  as  she  did.  What  she  should 
have  done  is  squared  her  shoulders  and 
ignored  those  ignorant  and  cruel  women. 

We  should  concentrate  on  teaching 
our  children  to  see  the  person  within  and 
to  accept  that  person  as  an  equal. 

— Colleen  B.  Hoetjes 
Danbuiy,  Connecticut 

I  am  a  thin  man,  married  to  a  wonderful 
woman  who  is  five  ten  and  three  hundred 
fifty  pounds.  Fat  has  an  advantage  or  two: 
If  you've  never  been  hugged  by  a 
beautiful  fat  woman,  you've  never  really 
been  hugged  at  all. 

— Mitchell  Lebeque 
Highland  Park,  Illinois 
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hesnxatt 


olassified 


ASTROLOGY 


VISIONARY  ASTROLOGERS 


Clear  answers  from  caring  people.  90O-370-118SS1  95per  mm ,  New 
Insights  800-824-7107  Info, 


BOOKS/PUBLICATIONS 


FOR  FREE  COPY  of  "Sexual  Assault  Survivors  Newsletter"  send  $3  CO 
for  postage  and  handling  to  SAS,  Box  20786,  Wichita,  KS  67208-1 786 

"WHY  YOU  CAN  TRUST  THE  BIBLE.'  FREE  Booklet  No  obliga- 
tion. Call  24  hrs  1-800-949-4887 


BUSINESS  OPPORTUNITIES « 


HOME  TYPISTS,  PC  users  needed  $35,000  potential.  Details,  Call 
(1 )  805  962-8000  Ext,  B-2901  

MAKE  HOLIDAY  DECORATIONS  al  home,  we  buy  themi  $500 
weekly  possible'  Year-round  opportunity  Rush  S  A  S  E  to  Holiday, 
Box  883786-R,  San  Francisco,  CA  94188 

NATIONAL  PUBLISHING  FIRM  desperately  needs  people  to  tran- 
scnbe  from  home  $35  per  item  No  equipment  experience  required 
Call  PASE  (NT  3286)  1  ■900-976-7377  ($1  49  mm 718  yrs  +) 

SEW  OUR  HAIR  ACCESSORIES  AT  HOME.  Earn  up  to  $366  00 

weekly  Call  now  1-613-948-1295  Ext  22  

WE  BUY  newspaper  clippings  $781  23  weekly.  Send  stamped 
envelope,  Edwards,  Box  4671 59LJ  Atlanta,  Ga  30346, 

BECOME  A  PARALEGAL  Attorney  instructed  home  study,  PCD  I,, 
Atlanta,  Georgia  Free  catalogue  800-362-7070  Dept  L1^03. 

ACCREDITED  DIPLOMA  PROGRAMS,  Lifetime  Career  Schools, 
Dept  LE9993, 1-800-326-9221  Landscaping,  Floral,  Dressmaking. 
Doll  Repair,  Secretarial.  Bookkeeping,  Cooking,  Small  Business 


OF  INTEREST  TO  ALL 


DISCONTINUED  CHINA,  CRYSTAL,  &  STAINLESS  MATCHING 
SERVICE.  All  brands,  Buy/Sell,  SASE:  Crystal  Comer,  P  0,  Box  756L, 
Boaz.AL  35957  205-593-6169, 

  FREE  HEARING  AID  CATALOG!   

Huge  Savings,  No  Salesman  will  call  Belter  Hearing,  20267  2nd  Str 
Brookport,  IL  62910  1-800-552-2323  

IS  YOUR  LOVER  MR.  RIGHT?  His  handwnting  will  tell.  Send  $10. 
name,  address,  handwriting  to  Alexander  and  Hayes,  1551  Valley 
Forge  Road,  Suite  288  -  K3,  Lansdale,  PA  19446, 

LEARNING  DISABILITIES  REVEALED!  Audio  Cassette  $16  95,  Dr 
Mouton,  421  N,  Rodeo  Drive  Suite  15196,  Beverly  Hills,  California, 
90210,  

MAKE  THE  MOST  OF  YOUR  TIME  TOGETHER!  ROMANTIC 
RECIPES  Send  S  A  S  E,/$10,50:  FOCUS  DESIGN,  P,0,  Box  559, 
RichtonPark.lL  60471-0559 

  SOUTHWEST  INDIAN  JEWELRY   

Nava|0,  Hopi,  Zuni,  styles  available  Sterling  silver  waterfall 
lewelry  36  page  catalog  $5  50  refundable  Turkois  Nugget,  P  0.  Box 
30996,  Flagslaff,  AZ  86003-0996. 


DELICIOUS  FAT-FREE  DESSERT  Recipes  for  the  holidays'  Send 
$5  00  to:  lulelissa  s.  2756  N  Green  Valley  #228.  Henderson,  NV  89014. 


"YOUR  FREE 
CATAIOG  KNOCKED 
MY  SOCKS  OFF" 

Our  free  Catalog  of  free  and  low-cost 
government  booklets  will  very  likely 
knock  your  socks  off,  too  But  first  you 
have  to  get  it  Just  send  your  name  and 
address  to: 

Consumer  Information  Center 
Department  KO 
Pueblo,  Colorado  81009 


JOURNAL  STORi 


NEW,  , PERFECT  BANGS 
VIDEO. ..for  the  whole 
family!  Save  time  ond 
money.  Learn  how  to  cut 
perfect  bangs  every  time. 
FREE  salon  scissors 
and  comb,  illustroted  ^^r^^A__ 
brochure  with  each  video  ^^^^^^  ^ 
order.  Contains  everything  you  need.  ONLY  S24.95! 
MC/VS.  Call  800-36-BANGS  (2-2647);  or  send  to  David 
Gavin,  P.O.  Box  766,  Millerton,  NY  12546. 


ra;  The  PERFECT  GIFT!  A  person- 
alized Family  Calendar  with  all 
of  your  loved  ones'  birthdays 
and  anniversaries  highlighted 
as  prominently  as  Christmas 
and  the  Fourth  of  July!  Several 
styles  of  our  full-color  calen- 
dars are  available,  including 
several  featuring  your  own 
photographs!  Family  Calendar, 
P.O.  Box  10091-AVS,  Marina  del  Rey,  CA  90295-6091. 
To  receive  a  free  brochure,  call  800-326-1225,  ext.  212. 


SIX-WEEK  SWEAT  CONTROL  Drionic*  is  designed  for  the 
heavy  sweater  and  succeeds  where  other  methods  fail. 
Electronic  treatment  gives  six  weeks  of  dryness  to  the  un- 
derarms, hands  or  feet.  Reusable,  safe  and  effective,  say 
ten  medical  books.  Tens  of  thousands  prescribed  by  doc- 
tors. Send  for  free  information-.  General  Medical  Co.,  Dept. 
UE-59, 1935  Armacost  Avenue,  Los  Angeies,  CA  90025. 


ENJOY  WRITING  POETRY? 
Compete  for  over  $12,000 
in  prizes  and  possible  pub- 
lication in  a  deluxe,  hard- 
bound anthology.  Enter  The 
National  Library  of  Poetry's 
amateur  poetry  contest.  No 
entry  fee  or  purchase  re- 
quired. Send  one  poem,  any 
subject,  any  style,  twenty  lines  or  less,  tO;  The  Notionol 
Library  of  Poetry,  11419  Cronridge  Drive,  P.O.  Box 
704-U,Owings  Mills,  MD  21117. 


BOSOM  BUDDY  Women  who 
wear  the  Bosom  Buddy  ex- 
ternal breost  form  enjoy  cool 
comfort  at  a  modest  cost. 
Doctors  ore  telling  their  pa- 
tients about  this  alternative  ■v__-ai= 
to  silicone  prostheses.  No  need^foToTpecial  \i 
bra  . . .  all  fabric  and  weight  adjustable.  Promfti 
dentiol  service.  Send  for  a  free  brochure — il{ 
pany.  Dept.  LE05,  P.O.  Box  5731,  2417  Ban) 
Boise,  ID  83705;  or  call,  toll-free,  800-262-278 


HOW  TO  PUBLIi 

Join  our  successful  authors ' 
plete  and  relioble  publish 

|^m{  gram.  Send  for  a  free  mi 
report  and  copy  of  "Pub 
Book":  Carlton  Press,  Dept 

gQQ  11  West  32  Street,  New  York, » 


DRESS  NATURALLY  Find  simple 
style  and  comfort  in  the  new 
Devo  Lifeweor  Catalogue,  plus 
something  more — noturol  fiber 
clothing  handcrafted  with  respect 
for  the  environment.  So  you  con 
feel  good  while  you  look  good 
Shirts,  blouses,  pants,  shorts, 
jackets,  dresses,  sleepwear  and 
more.  For  women  and  men.  Call  now  for  yc 
thirty-six-page  color  catalog,  800-222-802 
Lifeweor.  A  Cottage  Industry.  Box  HJ13,  303; 
Street,  Burkittsville,  MD  21718. 


THE  PRACTICAL  H" 
Pet  doors  con  be 
house  doors,  slidinii 
doors,  walls,  windcs 
screens.  Sizes  range  m 
ten  to  Great  Dane,  so  8i 
and  pet  owner  can  e' 
freedom  and  conveniiie 
0  free  cot 

Petdoors  U.S.A.,  Dept.  LH1093, 
Bradenton,FL  34207;  800-749-9609. 


and  conveniae 
jtolog,  write! 
,  4523  30th  5 


ROWENA'S  FREE  CAKE!  Get  Roweno's 
Wonderful  Almond  Pound  Cake,  FREE 
when  you  order  from  her  catalog  of  fine 
cakes,  jams,  sauces,  and  fruit  curds.  Ev- 
erything is  handmade  in  small  batches, 
shipped  fresh  doily  and  guoronteed. 
Call  800-296-0022,  Dept.  7261,  for  your 
free  catalog  and  free  10  oz.  Coke  Offer;  or  write  Roweno's, 
758  West  22nd  Street,  Dept  7261,  Norfolk,  VA  23517, 
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QUALITY  CARPET  FROM  S&S 
MILLS  costs  half  the  retail  price 
because  you  buy  directly  from  the 
manufacturer.  Shop  at  home  for 
premium  quality  carpet,  featuring 
Scotchgard  "'  Carpet  Protector  by 
3M  or  DuPont  Certified  StainMas- 
ter  "  carpet.  Coll  today  for  a  free  video  or 
800-241-4013,  ext.176. 


For  advertising  information,  call  Media  i 
People  Inc.  (800)  542-5585  or  FAX:  (203)  542-< 


Tan  At  Home! 

Hdihc  &l  Cummcaial 

WOLFF 
Tanning  Beds 

Call  lor  a  FREE  ailor  caLilog 
jMi  vi-holciilc  pntini;' 

Todav!  1-800-462-9197 


TO  75  PERCENT  OR  MORE  ON  ALL  NAME- 
ONTACT  LENSES!  Get  the  same  lenses  your 
dered  at  wholesoie  prices.  Twenty-four-hour 
and  money-back  guarontee.  Free  cleaning 
JV  sunglasses.  Hove  your  prescription  ond 
d  ready  when  you  call  800-333-LENS.  Ext.  LHJ 
ur  order  to  800-285-LENS. 


Now  you  can  buy  top 
quality  clothing  &  shoes 
all  guaranteed  to  fit  him! 

•  Tall  Sizes  to  5XL. 

•  Big  Sizes  to  8XL. 
•  Shoes  to  17. 

FREE  CATALOG 

800-456-4334 

Ninca  Sizes 


?843  •  P0  9115  •  HINGHAM  MA  02043 


E  PERSONAL  PSYCHIC 

Numerology  •  Tarof  •»  strology 

Clairvoyant 


Success  •  Money  $  •  Difficult  Decisions 

)K  INTO  YOUR  FUTURE! 

ttonat  Rasults  with  Rare  GIftad  Psychics 


1-900-933-7333 

'      OR  MCA^ISA  A  GUST.  SERV. 

1-800-972.1117 

Mila-HI  Psychics  •  Must  b*  IS-i- 

aanish.  French  &  German  Speaking  Psychics 


S2«7 

Per 
Min. 


ONLY 
$350 

BRIGHTEST  COLORS  •  BORDERLESS 
Six  Choices  only  S3. 50  each 

*  40  Wallets 

*  32  Wallets  &  1-5"x7  " 
•*    2  Custom  8  "x1 0 " 

*  20  Jumbo  Wallets 

*  4  Jumbos  &  4-5  'x7" 

*  4  Jumbos& 2-5x7&1-8x10 

TRUE  COLORS  on  KODAK  paper  Speedy  service  with 
computer  accuracy  Send  any  pholos  or  InslanI  prinis  up  10 
8'«10"  or  JSmm  negs.(ralumed)  Add  S1  each  sel  tor  post,  i 
hand.  For  3^  day  In  Lab  Rush  Express  Service  add  $2  per  order 

GIANT  COLOR  •  i  custom  is-  x  lo'  se.so 
Enlargements  •  i  Custom  20* » 30*  ss.so 

Guaranteed  EncI  check  Of  M.O.  with  f»t  addreu,  eend  to: 
I       Po'Bush      \        REUANCE  COLOR  LABS,  INC. 

Studio  J52-10    Box  1000 


EXPRESS  PHOTO  " 


^  I     s<?rv,ce  adc  V2     /  Swansea,  MA  02777  ^ 


Live  Psychic  Advisors 
— ,^$1.95  Per  Min. 

MEW  ItlSIQtlTS^  See  Why  OUR  Clients 

Refer  Us  10  Their  Friends! 

1-900-884-3292  Sl.95min 
1-800-982-5041  visayMC/iNFO 


High  School  At  Home 

DIPLOMA  AWARDED  ^ 


Without  obligation,  get  free  info  on  low  cost 
home  study  method,  accrediation.  Diploma. 
No  salesman  will  call  on  you. 

American  School®,  Dept  204  CALL  FREE  ANYTIME 

850  E,  58th  St, 


I   Chicago.  IL  60637 


1-800-228-5600 


I 


wk 


WorkatHome^ 

Earn  up  to  '30,000  a  year  | 
typing  legal  testimony! 

t  iful  out  how  you  can  tr.iin  at  home  | 
to  be  a  I.Lg;il  rr;tn.scTiptioiilst 

CALL  1-800-593-0100  | 

.\ nic .\l-Honic  lYotcsMOiVN.  J(M)t  Uakc 
St  ,  Dipt  \\:il.9.<.  RirtCollias.t.O.SOS^SJ 


WHY  WORK  FOR  SOMEONE  ELSE? 

You  can  cam  $4,000  to  $10,000  per  montii  per- 
tormint;  ncedeJ  ser\  ices  tor  your  community  trom 
your  iiomc  witli  a  computer.  We  provide  training 
and  computer.  Working  tor  someone  else  will  not 
r«  get  you  and  your  family 
I        what  you  deserv'e. 

For/rc'L'  c'.vpltination  ca,s.SL"tte 
"        (inJ  L'o/or  IttcraliiJV.- 

1-800-343-8014, 

ext.  1048 


WORK  AT  HOME 

iarn  up  to  ^25,000  a  year! 
Be  a  Medical  Transcriptionist 

No  previous  experience  needed.  We  show 
you  what  to  do,  how  to  do  It.  No  commut- 
ing, no  selling . . .  work  the  hours  you 
choose.  The  medical  profession  needs 
skilled  transcriptlonists.  So  if  you  type, 
or  can  learn,  our  experts  can  train  you  at 
home  to  work  at  home  doing  medical 
transcriptions  from  audio  cassettes  dictated  by 
doctors.  Nationwide  job  placement  assistance. 
Get  free  facts!  lUlail  coupon  or  call  toll-free. 

At-Home  Professions  l.ftnn.47?.ninft 

,  2001  Lowe  Street,  Dept.  WJM93        '  ""^  , 

I  Fort  Collins,  CO  80525  Dept.WJM93  | 

YES!  Rush  me  free  facts  on  how  I  can  train  at  home  to  ■ 


I  work  at  home  as  a  IMedical  Transcriptionist. 

I  Name  Age_ 

I  Address  ApL_ 

IjCIfy  State  Zip  


at  last. . . 
Earrings  for 
Sensitive  Ears 


s 


hy  C'hrisli  Woodcntl  -  hiisluon  Model 

ore,  itching  flak- 
ing cars  every 
lime  I  put  on 
earring.s  were  a 
serious  draw- 
back lo  my  career' 
Then  I  found  Simply 
Whispers  Fashion 
Earrings  for  Sensitive  Ears! 

Much  to  my  surprise,  all  their 
promises  were  true.  Simply  Whispers 
are  100%  hypoallergenic  -  they  DO 
NOT  irritate  my  ears. 

Contact  dermatitis  is  the  allergic 
reaction  that  plagues  many  of  us  who 
wear  earrings.  !  was  surprised  to  learn 
that  it's  triggered  by  the  common  alloys 
and  solders  used  in  every  pair  of 
earrings  I  owned  -  even  the  expensive 
14K  gold  ones! 

Simply  Whispers  are  manufactured 
using  surgical  grade  stainless  steel, 
polished  or  electroplated  with  24K  gold 
in  a  unique  process. 

The  result,  proven  effective  in  a  study 
done  by  noted  dermatologist  Alexander 
Fisher,  M.D.,  is  irritation-free, 
featherlight  Simply  Whispers  pierced 
and  clip-on  earrings. 

Simply  Whispers  have  hundreds  of 
styles  -  classic  and  contemporary, 
seasonal  colors,  and  children's  styles, 
priced  from  just  $5.98. 

Simply  Whispers  are  available  at 
retail  stores  nationwide.  Call  1-800- 
854-4548  for  the  retail  location  that's 
nearest  you. 

Or  join  the  World  of  Earring  Comfort 
now  by  sending  for  Simply  Whispers' 
free  mail  order  catalog.  They'll  prove 
their  "Lifetime  Guarantee  Against 
Discomfort"  by  including  a  pair  of 
FREE  trial  earrings  -  a  $6.98  value! 

For  your  catalog  &  introductory  earrings, 

just  send  your  name  &  address  to: 
Simply  Whispers.  Roman  Research,  Inc., 
Dept.  93M5-0558,  33  Riverside  Drive. 
Pembroke,  MA  02359-1910. 
Or  call  toll-free  1-800-445-9088 
and  ask  for  Operator  93M5-()558. 
You'll  be  izlad  vou  did! 


Good  Housekeeping^ 

PROMISES  _,r^ 


£2®''' OR  REFUND 


[)hina  and  Crystal 

Having  trouble  finciing  pieces 
in  your  pattern? 


e  have: 

■  All  itetns  in  all  active  patterns. 

It  we  don  t  have  it  in  stock. 

we'll  make  it  for  you. 
•  H/Iatching  and  replacement  pieces 

for  your  Noritake  ctilna. 

rite: 

ORITAKE  SERVICE  CENTER.  DEPT  L 
)  Clearbrook  Dr..  Arlington  Hts..  IL  60005 
Call  TOLL  FREE  1-800-562-1991. 
M-F  9-5  Central  Time 

^I2M  Visa,  MasterCard 
accepted. 


LAST  LOOK 


All  in  a 

DAY'S  WORK 

ll  s  hard  lo  >a\  w  ho  (Mijoyed  \\()i  kin«>  ow  ihis  rnonlh  s 

issiK^  mow — ihc  LI  Ij  cditoi  s  or  our  uucsl 

conii  il)iilors.  I  lew's  a  i>iini[)sc  ol  a  Ivpical  l)iisv  da\ 
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Clockwise  from  top:  At  c 
photo  session  with  two  al-| 
woys-stylish  women — Beau-| 
ty  end  Fashion  Director 
Lois  Joy  Johnson  and  Jaclynj 
Smith;  Man/  Gilliatt  (right)l 
and  Lifestyle  Editor  Leslie 
Lampert  go  over  samples; 
and  decorating  ideas;  Se- 
nior  Editor  Mary  Hickey] 
discusses  the  lat- 
est news  withi 
Connie  Chung; 
Paula  Lyons 
meets  her  dead- 
line as  Associate 
Editor  Sarah  Mc- 
Craw  (I'ight) 
makes  sugges- 
tions; Mary  Hart 
takes  a  break  to 
sit  in  with  Art  Director  Jef- 
frey Saks;  Shari  Lewis  and 
Monaging  Editor  Mary 
Mohler  discuss  a  topic  im- 
portant to  both  of  them — 
children;  Features  Editor 
Pom  Guthrie  O'Brien  (left) 
and  Articles  Editor  Jone 
Farrell  (far  right)  brainstorm  with 
Sonya  Friedman.  It  was  a  great  ex- 
perience for  all  of  us! 


202 


he  Not  So  Minivan 


;anse  It  Has  So  Much.  rwe.  it  looks  uke 


a  minivan. 


'hen  you  consider  everything  Chevy  Astro  has,  including  its      -  i 
l^^^^er  truck-like  feel,  "minivan "  is  a  misnomer.  For  starters 
J^Bl^SL  ^  driver's-side  facial  air  bag*  is  standard  So  are  4-wheel  anti-lock 
s.  Add  optional  All-Wheel  Drive  -^iOiii  ,m^^  and  you  have  an  extraordinary 

WITHOUT  «BS  ^^S^/z/ 

of  safety  features.  The  engine?  ^   ^^>>  Chevy  Astro  comes  with  a  4.3 

WITH  ABS  ^^^^^^* 

^ortec  V6,  the  largest  Vdyou  can  buy  Astro  ^^^^\\,  also  boasts  pYrJii<:i\/P^  nptinnai 
doors:  rear  swing-out  half  doors  for  greater  driver  visibility  So  if  you're  looking 


BRAKES  APPLIED 


not  so  minivan "  look  at  Astro.  From  Chevy  The  most  dependable,   Chevy  AstPO 

LIKE  A  ROCK 

st-lasting  trucks  on  the  road.** 


I  NOT  TO  LISTEN 
>UR  DOCTOR 

Exclusive 
JFK  Jr. 

HIS  OWN 
STORY 

OF  O'JT^  '^Ajl  in'^^'^' 

century  of  great  cooking 

THE  MARRIED  WOMAN 

I  PUT  THE  PASSION 
IN  OUR  BED" 

SUSAN 

LUCCI , 

opens  her 

family  album 
to  you 


INT  DlSi;^ 


HILLARY'S 
HEARTFELT 
MESSAGE  TO 
WOMEN 

IP  Don't  be  stung 
airman  rio-offs 


— 

ROSiANME  talks  abouthcrl 

jate-lih,  her  diet  and 

l«hY  she  wants 
(more  than  onvwmS) 

10  he  pretty 


BURLINGAME 
OCT  t  4  t993 
LIBRARY  / 


OTOi^-GTOt-b  yD  3wy-9Ni"iana 
Tit's*  aa  35oawiad  ost' 

_  iBsa  311  and  BuuoNiiane 

J3  96t'S0£#T  ibQOOOdiaan* 

G  T  0  f  b  i  1 9 1  a  -  5  *  *    *  1:  *  s  d  K  9  a>::  8  * 
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Now  YOUR 
KIN  DOESN'T  HAVE 
TO  ACT  ITS  AGE. 

(OR  LOOK  IT!) 


INTRODUCING  REVLON  RESULTS  "  WITH 
THE  EXCLUSIVE,  PATENTED  FORMULA  THAT  "RE-TRAINS' 
YOUR  SKIN  TO  ACT  MORE  LIKE  YOUNGER  SKIN. 

WITH  MEASURABLY  MORE  MOISTURE. 
SMOOTHER.  "BRIGHTER'.'  YOUNGER-LOOKING! 


Revlon  Results,  the  corrective  moisturizer  with  Alpha  Recap, 
carries  away  the  flakes,  dead  surface  cells  and  discolorations  that  accumulate 
(more  and  more)  as  your  birthdays  pile  up. 
What's  revealed  is  fresher  skin 
with  new  glow,  new  life- 
less visible  damage,  fewer  fine 
dry  lines  and  wrinkles. 

Most  important:  Revlon 
Results  actually  helps  your  skin 
keep  up  this  accelerated 
"off  with  the  old,  on  with 
the  new"  schedule.  To  act 
younger.  Look  vounger. 

And  unlike  some  fruit 
acid  products,  Revlon  Results 
works  without  stinging! 


REVLDN 
RESULTS 


REST&  RENEWAL 

NIGHT  CREAM 
CQNCENTR  ATE 
[with  ALPHA  RECAP  150 1 


1^ 


RESULTS 


O  N  T  E  N  TS 
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Movember  1993  •  VOL  CX  NO.  11 

SPECIAL  ANNIVERSARY  ISSUE 

185  110  YEARS  OF  WIT  AND  WISDOM  FROM  LHJ  A  look  back  at  our 
glorious  past,  and  an  anniversary  gift  just  for  you. 

ijn  the  news 

U  CNN  NEWSLINE  REPORT  LHJ  teanns  up  with  tf^e  world's  news  leader  to 
Dring  you  the  latest  stories.  This  month:  romantic  holiday  dresses,  playground 
jafety,  obesity  and  genetics,  and  more, 

55  WONDER  WIFE  When  her  husband  was  accused  of  bank  fraud,  actress 
.ynda  Carter  knew  standing  by  him  would  be  the  toughest  role  of  her  life. 

158  ARE  YOU  BEING  RIPPED  OFF?  We  sent  a  reporter  to  check  up 
DO  electronics  repairmen  to  find  out  the  odds  of  being  cheated.  Read 
his,  and  beware.  By  Deborah  Beroset  Diamond 

170  A  QUESTION  OF  RAPE  When  a  husband  forces  his  wife  to  have  sex, 
s  It  rape'f'  A  special  report  straight  from  today's  headlines.  By  Andrea  Gross 

174  WHY  MEN  STILL  STRAY  THE  OLD  FASHIONED  WAY  When  news 
Df  the  "Hollywood  Madam "  came  to  light,  the  biggest  shocker  was  that 
'ich,  successful  men  are  still  paying  for  sex.  By  Susan  Price 

198  WHERE  WE  ARE  NOW  LHJ  and  Who's  Who  of  American  Women 
surveyed  nearly  5,000  prominent  women  about  their  lives,  work, 
challenges  and  triumphs.  Here,  their  candid  thoughts.  By  Gail  Collins 

204  THE  FIGHT  FOR  WOMEN'S  HEALTH  The  most  powerful 
Hrst  Lady  of  our  time  speaks  out  about  a  system  in  crisis. 
By  Hillary  Rodham  Clinton 


personalities 


54  WHAT'S  HOT  Armand  Assante's  basic  attraction;  Victoria  Principal 
blazes  a  new  trail;  LHJ's  Movie  of  the  Month;  and  more. 

70  WORKING-CLASS  HERO  Most  people  know  him  simply  as  Eldin. 
Murphy  Brown's  happy-go-lucky  housepainter.  But  actor  Robert  Pastorelli 
has  a  wild,  passionate  personality  all  his  own.  By  Melanie  Berger 

178  OLD  IS  NOT  A  DIRTY  WORD  She  made  history  in  the  sixties  with 
The  Feminine  Mystique;  now  Betty  Friedan  is  tackling  The  Fountain  of  Age. 
By  Charlie  Rose 

200  ROSEANNE'S  BIGGEST  CHANGE  Appearance  didn't  seem  to  matter 
much  to  Roseanne,  but  these  days,  after  her  huge  success  on  TV — and  a  little 
plastic  surgery — she  says  she's  never  been  better.  By  Liz  Logan 

202  PRINCE  CHARMING  He's  handsome,  young,  rich — and  heir  to  the  Kennedy 
legacy.  An  intimate  look  at  America's  heartthrob,  JFK  Jr.  By  Wendy  Leigh 


body  and  mind 


44  FIRM,  TONE  AND  DE-STRESS:  A  DAY  WITH  A  PERSONAL  TRAINER 

Find  out  how  the  exercise  pros  help  their  clients  achieve  terrific  results. 

74  THE  FIVE  NEW  PROBLEMS  THAT  THREATEN  EVERY  |||||ETIES 

MARRIAGE  If  your  marriage  is  suffering  from  one  of  them,  e 

there  are  ways  to  cope — and  make  your  union  stronger.  iTTLE 

By  Carol  Lynn  Mithers  PAGE  208 
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The  new 
coupon-filled 
datebook  that's 

hip  to  elip. 


\ 


©  Philip  Morns  Inc  1993 

9  mg  "tar,"  0.7  mg  nicotine  av.  per  cigarette  by  FTC  method. 


mm  Sums 


Now  it's  also  full  of  great,  ^ 
money'Saving  coupons  for...  ,'\\^ 

Adolfo  Luggage,  \ 
Carnival  Cruise  Lines®  ^  » 

Cannon  Towels,      ^  iv\\\^ 
Pearle  Vision,  \ 
Skin  Care  by  Dana,  ^  ^* 
Music,  Magazines 
and  more. 


FREE 


with  15  pack  UPCs. 


ORDER  YOUR  '94  BOOK  OF  DAYS  TODA 

TO  ORDER:  Just  fill  out  this  form,  enclose  15  pack  UPCs  from  any  style  Virginia  Slims  plus 
$2  check  or  money  order  for  shipping  &.  handling  (no  cash)  and  send  it  all  to:  Virginia  Slims 
Book  of  Days  Offer,  PO  Box  2  3827,  Kankakee,  IL  60902-3827. 

Name  

Address  

City  State  


Regular  Brand  Smoked  

Ofter  is  limited  to  smokers  31  years  of  ,is,'c  or  oljer.  Offer  void  to  Philip  Morns  and  its  advertising  agencies'  e^lplovee^.  Cotter 
good  in  USA  only.  Offer  void  where  prohibited,  licensed  or  taxed.  Allow  10-12  weeks  tor  deliverv'.  No  facsimile'-  atcepte 

OFFER  GOOD  UNTIL  VM/94,  LIMIT  ONE  DATEBOOK  PER  PERSON. 

By  participating  in  this  offer  and  signing  below,  I  certify  1  am  a  smoker  21  years  of  age  or  older.  I  am  also 
willing  to  receive  free  cigarettes  and  other  incentive  items  by  mail  subject  to  applicable  state  and  federal  law . 


Signature  X  _ 


.Birth  n.ite. 


.ZIP 


SURGEON  GENERAL'S  WARNING:  Quitting  Smoking 
Now  Greatly  Reduces  Serious  Risks  to  Your  Health. 
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88  SEX  &  THE 
MARRIED 
WOMAN  Fed  up 

with  your  married- 
with-children  sex 
life'^  Here's  how  to 
put  the  spice  back 
in  your  bedroom. 
By  Leslie  Lampert 

98  MEDINEWS  Pediatric  update;  help  for 
depression:  less  painful  nnamnnography;  and  more. 
By  Joan  Lippert 

100  THE  OPERATION  I  DIDN'T  HAVE  When  my 
doctor  said  I  needed  a  hysterectomy,  I  almost  didn't 
stop  to  think  twice.  What  every  woman  must  know. 
By  Susan  Cram  Bakos 

112  DON'T  HAVE  A  STROKE!  It's  a  leading  cause 
of  death  among  American  women  today,  but  most  of 
us  don't  know  how  to  protect  ourselves  from  stroke. 
By  Leslie  Laurence 

120  THE  BREATH  OF  LIFE  Last  January,  Jim  and 
Barbara  Sewell  gave  life  to  their  twenty-two-year-old 
daughter  for  a  second  time.  A  heartwarming  story 
you'll  never  forget.  By  Dean  Lamanna 

families  today 

132  THE  KIDS  AT  THE  MALL  Teens  tpl!  I  HJ  what 

they  won't  tell  their  parents 
By  Sharlene  King  Johnson 

144  PARENTS' JOURNAL  How 
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child;  a  treasury  of  American 
folklore;  and  more. 
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149  PIGS  IN  HEAVEN  When 
Turtle  came  into  her  life,  Taylor 
Greer  knew  that  things  would  never 
be  the  same.  An  excerpt  from  the 
best-seller.  By  Barbara  Kingsolver 
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31  BEAUTY  AND  FASHION  JOURNAL  91 1  beauty 

emergency  kit;  a  fabulous  makeover;  the  new 
detanglers;  country  style;  and  more. 

208  NINETIES  STYLE  It's  affordable,  amazingly 
simple — and  definitely  worth  the  wait!  Find  out  this 
decade's  elements  of  style.  By  Lois  Joy  Johnson 

216  PAST  PERFECT  Actress  Linda  Dano  shares  her 
eighteenth-century  hideaway. 

food 

221  FOOD  JOURNAL  What's  cooking  in  November. 

222  LHJ  110-YEAR  CELEBRATION  This  menu  is 
classic  American  dining  at  its  best.  By  Jan  T.  Hazard 

234  DESSERTS  TO  BE  THANKFUL  FOR  Luscious 

new  versions  of  the  old  favorites  we  love. 

246  GREAT  MEALS  IN  20  MINUTES  When  time  is 
short,  these  recipes  can  help  you  beat  the  clock. 

254  AND  ALL  THE  TRIMMINGS  Sensational  side 
dishes  for  your  Thanks^ing  dinner. 

260  THE  LATEST  DISH  All  the  food  news  you  need 
to  plan  meals  and  eat  right.  This  month;  update  on 
pesticides;  making  the  most  of  the  season's  chestnuts 
and  cranberries;  ham  for  the  holidays;  and  more. 

266  THE  FIFTY  HEALTHIEST  FOODS  The  best 
sources  for  the  most  nutrition.  By  Jean  Carper 

274  INSIDE  THE  JOURNAL  KITCHEN/RECIPE  INDEX 
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16  CAN  THIS  MARRIAGE  BE  SAVED?   I'm  tired 
of  doing  it  all"  When  a  wife  is 
overburdened.  By  Margery  D.  Rosen 

24  A  WOMAN  TODAY  "Diary  of  a 
disaster"  How  one  Des  Moines 
family  survived  last  summer's 
flood.  By  Dodie  Coverdell-Graham 

82  WOMAN  TO  WOMAN 

■  Mom's  dangerous  affair" 
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Armstkong  Puts  The  Hbght  Of  Fashion  Right  AlYour  Feei 


their  remarkable 
beauty.  And  only 
Armstrong  gives  you 
Inlaid  Color™  floors. 
To  find  your  nearest 
Armstrong  Floor  Fashion 
Center®  retailer,  call 
1  800  233-3823. 
Ask  for  Dept.  Vinyl. 


Tonight  replenish  what's  lost  by  day 
and  wake  to  revitalized  skin  by  morning. 


Now  an  innovation  in  nighttime  skincare: 


NEW  PLENITUDE 
ADVANCED  OVERNIGHT 
REPLENISHER 

Consumer  studies  show  with  three  weeks  use: 
Skin  clarity  increases        Skin  texture  improves       Skin  firmness  improves 


35% 


24% 


18% 


RESCUES  AT  BEDTIME 

Instantly  calms  skin  and  soothes 
away  signs  of  daily  stress. 


RESTORES  NIGHTLY 

Clears  the  way  for  younger,  newer 
cells  to  reach  skin's  surface. 


RENEWS  BY  MORNING 

Uncovers  a  radiant,  more  resilient 
complexion. 


Now  the  Skincare  Laboratories  of  LOreal  maximize  the  hours  skin  is  most  responsive  to 
care  with  new  Advanced  Overnight  Repienisher.  An  exclusive  "night  revitalizing  system" 
encourages  skin's  nightly  renewal  process  and  lifts  away  tired,  lifeless  cells  to  bring 
your  youngest-looking  skin  out  from  undercover. 
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EDITOR'S  JOURNAL 


Happy 
Anniversary 

to  us 


Ladies'  Home  Journal  is  celebrating  the  magazine's  1 1 0th 
anniversary  with  this  issue.  You  know,  there  are  almost 
no  magazines  and  very  few  products  of  any  kind  that 
have  survived  in  America  for  over  a  centur/.  But  Lodies' 
Home  Journal  hos  done  just  that.  In  fact,  in  recent  years  LHJ  has 
flourished,  ottracting  even  more  readers  and  winning  more  awards 
for  our  features  and  service  articles.  Quite  honestly,  I  am  thhiled  to 
be  the  magazine's  editor,  and  I  try  even/  month,  with  the  help  of 
our  terrific  and  dedicated  staff,  both  to  build  on  the  magazine's 
traditions  and  to  produce  an  up-to-date,  helpful  and  exciting  issue. 

I  think  we've  succeeded  this  month  with  many  important  features, 
such  as  an  article  by  First  Lady  Hillan/  Rodham  Clinton,  an  affec- 
tionate look  back  at  1 1 0  years  of  LHJ — including  the  best  of  the 
best  recipes  of  the  past  century — and  special  reports  on  a  variety  of 

^  heolth,  relationship  and 
^  family  topics.  Best  of  all, 
we're  celebrating  our  an- 
niversary by  focusing  on  the 
issues  that  we  know  women 
think  are  most  important 
now.  Ladies'  Home  Journal 
will  be  donating  money  to 
organizations  involved  in 
women's  health,  education 
and  the  economy  as  part  of 
our  anniversary  celebration 
(for  details,  see  page  286). 
Finally,  we  want  to  give  you  an  anniversory  present  as  well. 
Through  our  association  with  the  Women's  Resource  Center  of 
New  York,  Ladies'  Home  Journal  will  be  givi.ng  our  readers  a  gift 
of  information.  During  this  anniversary  celebration  you  con  call 
free  of  charge  the  Ladies'  Home  Journal  Information  Line  at  the 
Women's  Resource  Center.  The  center  is  an  organization  that 
has  database  listings  of  all  sorts  of  services  available  to  women, 
to  get  the  information  you  may  need  to  help  you  cope  with  aspects 
of  your  life.  You  can  call  the  center  (one-time  access)  at  800- 
LHJ-9575,  Monday  through  Friday,  October  18  to  November 
1 2,  from  1 0  A.M.  to  4  p.m.  ET.  (For  details,  see  page  284.) 

Enjoy  this  issue,  and  know  that  we're  celebrating  this  an- 
niversary because  of  you — and  we're  very,  very  grateful. 


First  Lady  Hillary  Rodham 
Clinton  congratulates  LHJ 
on  its  110th  anniversary 
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CLARJOK 

THE  CARE  COMPANY 


NURTURE  WHILE  YOU  COVER. 

THAT'S  THE  Vital  difference 

THAT  BRINGS  YOUR  SKIN  TO  LIFE 


Now,  ii  rctreshing  c  htingo: 
mnke-up  th.it  does  more 
tli.in  (over-up...  it  tually 

c  ares  tor  your  skin. 
Vital  Ditterence Moisturizing 
Make-Up  from  Clarion 
replenishes.  Nurtures. 
With  advanced  mitrodrops 
ot  moisture  to  sniooth  tine 

lines.  To  hydrate  with 
a  touch  that  stays  light -not 
greasy.  To  protect  from  the 

daily  effects  of  dryness. 
In  ten  superb  shades.  Always 
Ultra  Pure,  dermatologist- 
tested  and  fragrance-free. 
A  Vital  Difference,  indeed. 


Vital  \\ 
Difference 


MOISTURIZING 


MAKE-UP 


CARE    YOURSELF  BEAUTIFUL 


CAN  THIS  MARRIAGE  BE  SAVED? 

The  most  popular,  most  enduring  women's  magazine  feature  in  the  world 


RUTH'S  TURN  "This  marriage  will 
be  over  unless  major  changes  are 
made,"  said  Ruth,  thirty-three,  a 
tall,  thin  woman  who  spoke  at  a 
frantic  pace.  "Dan  is  not  there  for 
me  at  all. 

"This  is  totally  different  from 
the  way  things  used  to  be.  We've 
been  married  for  eleven  years,  and 
until  recently,  we  lived  in  a  small 
New  England  town  not  far  from 
where  both  of  us  grew  up.  We  had 
a  condo  in  a  new  community  filled 
with  young  families.  We  felt  truly 
blessed:  We  had  jobs  we  enjoyed — 
Dan  was  head  of  the  regulatory  af- 
fairs division  of  a  pharmaceutical 
company,  and  I  was  a  nurse  in  the 
hospital.  Our  kids — Claire  is  seven 
now,  and  Matt  is  three — were  hap- 
py, and  we  both  became  involved 
in  community  life. 

"It  reminded  me  a  lot  of  mv  own 


By  MaigcrA  D.  Ro^cn 

childhood,  which  was  wonderful. 
My  mom  was  a  homemaker,  and 
Dad  worked  in  the  post  office. 
They  are  the  most  perfect  parents, 
always  there  to  listen  and  help. 
Dad's  a  bit  of  a  worrywart — we  kid 
him  about  how  he  lets  little  things 
make  him  nuts — but  Fm  still  ver\' 
close  to  them. 

"I  met  Dan  when  I  was  a  sopho- 
more in  college.  I  told  my  roommate 
this  was  the  man  I'd  marry.  Four 
years  later,  I  did.  After  both  of  us 
found  good  jobs,  we  started  a  family. 

"As  I  said,  life  was  wonderful, 
until  about  two  years  ago.  Dan 
left  the  company  where  he'd 
worked  for  a  long  time  for  a 
higher-paying  job.  Just  shy  of  his 
si.x-month  anniversary,  he  was 
abruptly  fired.  They  gave  some 
phony  reason. 

"We  know  what  really  hap- 


pened. It  was  Dan's  job  to  moni- 
tor the  company's  own  checking 
system  and  make  sure  all  the 
drugs  they  put  on  the  market 
were  safe  and  effective,  and  con- 
tinue to  be.  Apparently,  the  ef- 
fects of  one  drug  were  not 
generally  as  long-lasting  as  the 
company  had  originally  claimed. 
Not  that  it  was  dangerous,  but 
Dan  is  scrupulously  honest.  He 
initiated  an  internal  investiga- 
tion, and,  obviously,  management 
considered  him  a  whistle-blower 
and  wanted  to  hush  up  his  t'ind- 
ings.  Dan  was  devastated.  And 
slowly,  the  impact  of  his  firing 
took  a  toll  on  the  rest  of  us. 

"I  know  that  there  is  no  such 
thing  as  good  timing  when  you  lose 
a  job,  but  this  was  particularly  hard 
for  us:  Just  a  month  before,  I  had 
given  up  my    (continued  on  page  20) 


THIS  MONTH'S  CASE  IS  FROM  INTERVIEWS  AND  THE  FILES  OF  EVELYN  FIRESTONE  MOSCHETTA,  D.S.W.,  AND  PAUL 
MOSCHETTA,  D.S.W.,  A  COUNSELING  TEAM  IN  NEW  YORK  CITY  AND  HUNTINGTON,  NEW  YORK,  ON  LONG  ISLAND.  THE 
STORY  TOLD  HERE  IS  TRUE,  THOUGH  NAMES  AND  OTHER  DETAILS  HAVE  BEEN  CHANGED  TO  CONCEAL  IDENTITIES. 
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This  one  told  me    Wake  Up 

to  how  soft,   smooth  and 
(yes)  young  my  skin  can  feel 
everywhere.  With  light  Olay 

moisture   and   an  uncanny 

ability  to  help    hold . 

moisture  in. 

"^(It's  that  different 
from  soap). 

I'm  definitely  getting 
the  message. 


Priced  like 
other 
beauty  bars 


To 


-  >  c; 

■J 


14  million  Americans 

it's  a 
'  '  jgar 


I  i 


this  is 

life  or  death 


iOflUi 


'ULL/  APPRECIATE  OUR 


R  KMART  PHARMACIST 


THE  QUALITY  YOU  NEED, 
THE  LOW  PRICE  YOU  WANT 


Can  this  marriage  be  saved? 

nursing  spot  to  spend  more  time  with  the 
kids.  We  thought  with  a  httle  bit  of  belt- 
tightening  we'd  manage.  Though  Dan 
had  been  offered  some  severance,  I  was 
too  worried  about  money,  not  to  mention 
medical  coverage,  and  I  immediately 
called  the  hospital  to  ask  for  whatever 
hours  I  could  get. 

"Things  seemed  to  spiral  downward 
from  there.  Dan's  father  died  suddenly  of 
a  cerebral  hemorrhage.  Then,  just  before 
Christmas,  I  was  strolling  in  the  mall  with 
Claire  and  Matt.  Claire  started  complain- 
ing that  she  couldn't  walk.  I  figured  she 
was  tired,  so  I  took  her  home,  gave  her  a 
warm  bath  and  put  her  to  sleep.  But  by 
the  next  morning,  she  was  in  terrible  pain. 
As  it  turned  out,  she  had  a  serious  infec- 
tion in  her  hip;  the  doctors  didn't  know 
where  or  how  she  got  it.  The  next  thing  I 
knew,  she  was  in  surgery.  She's  fine  now, 
but  it  was  a  traumatic  few  weeks. 

"About  a  month  after  Claire's  opera- 
tion, my  son  was  diagnosed  with  celiac 
disease.  Since  infancy,  he'd  had  one  bout 
of  diarrhea  and  gas  pains  after  another. 
We  thought  it  was  milk  intolerance,  but 
the  doctors  finally  diagnosed  celiac, 
which  means  his  body  can't  digest  food 
with  barley,  oats,  rye  or  malt.  I  was  re- 
lieved to  know  what  was  wrong,  but  I  was 
overwhelmed  at  the  prospect  of  monitor- 
ing his  diet  for  the  rest  of  his  life. 

"Dan  was  as  supportive  as  he  could  be 
with  the  kids.  He's  a  wonderful  father 
when  he  wants  to  be,  and  they  adore  him, 
but  naturally  his  mind  was  on  his  job 
hunt.  It  was  tough.  He  was  out  of  work 
for  seven  months. 

"He  finally  found  a  job  with  a  compa- 
ny in  southern  New  Jersey,  almost  four 
hundred  miles  from  where  we  lived.  We 
put  the  house  on  the  market,  and  Dan 
moved  into  an  apartment  and  made  the 
seven-hour  drive  back  and  forth  every 
weekend.  You  can  imagine  how  exhaust- 
ed he  was.  All  he  wanted  to  do  was  rest. 
But  the  kids  wanted  to  be  with  him.  I 
wanted  to  be  with  him. 

"That's  when  I  began  to  feel  my  life 
was  not  my  own.  Even  though  I  was  once  ' 
again  able  to  stop  working,  I  was  running 
around  after  two  kids  and  trying  to  keep 
the  house  immaculate  in  case  a  buyer 
came  by.  After  seven  months,  with  the 
housing  market  sinking,  I  begged  Dan  to 
sell  at  any  price.  We  ended  up  taking  a 
$40,000  loss  on  our  home — but  at  least 
we'd  be  a  family  again,  I  told  myself. 

"But  things  have  gotten  worse.  I  had  a 
great  support  system  in  New  England, 
but  here,  I  don't  have  that.  The  kids  are 
loo  much  for  me  lately.  They  just  don't 
listen.  Claire  is  stubborn  and  willful;  I 
tell  her  no,  she  can't  have  ice  cream  be- 
fore dinner,  and  she  whines  and  argues 
with  me  until  I'm  readv  to  tear  mv  hair 


out.  Bedtime  is  a  disaster.  After  being 
with  them  all  day,  I  need  a  break. 

"Instead  of  helping  me,  my  husband  ig- 
nores what's  going  on  right  in  front  of  his 
nose.  He  stays  downstairs,  watching  TV, 
while  I'm  racing  around  getting  them 
ready.  His  idea  of  discipline  is  either  to 
yell  or  let  them  do  whatever  they  please. 

"This  man  is  an  island  unto  himself. 
He  gets  up,  has  his  coffee,  reads  the  pa- 
per, then  leaves  for  work.  Does  he  think 
he's  living  alone?  Is  it  too  much  to  expect 
him  to  pour  milk  on  the  cereal?  Make  a 
lunch?  Do  I  always  have  to  ask  him? 

"Last  weekend  he  decided  to  go  to  the 
hardware  store  for  a  new  hedge  cutter  or 
something,  and  he  didn't  even  bother  to 
tell  me  he  was  leaving!  Or  he'll  tell  me 
he's  going  to  be  home  at  six  or  six-thirty, 
but  it'll  be  past  nine  and  he's  never  both- 
ered to  call.  Why  does  he  have  to  mow  the 
lawn  on  the  weekend  instead  of  going  to 
the  park  with  us  for  a  picnic?  Can't  he  ask 
the  kids  to  help  him  pick  up  the  leaves? 

"This  is  not  the  man  I  married.  He 
never  talks  to  me  anymore.  I  try  drawing 
him  out,  but  he  yesses  me  to  death  and 
never  does  anything.  I'm  tired  of  doing 
all  the  work,  emotionally  and  physically, 
to  keep  this  relationship  alive." 

DAN'S  TURN  "After  I  was  unemployed 
for  so  long,  does  Ruth  think  I  can  afford 


SKILL  BUILDERS 

Learning  to  be 
friends  again 

Both  Ruth  and  Dan  felt  they  had 
drifted  so  far  apart  that  they  hardly 
knew  each  other.  They  needed  to 
spend  time  together  doing  things 
they  both  enjoyed.  This  was  espe- 
cially true  for  Dan,  who  never  took 
time  to  relax.  Many  couples  are  so 
caught  up  in  the  hectic  pace  of 
their  lives  that  they  lose  track  of 
what  it  means  to  be  friends.  This 
exercise  will  help:  Make  a  list  of 
three  things  each  of  you  would  like 
to  try.  At  least  once  a  month,  take 
turns  picking  one  activity  from  your 
list  to  try  together.  Whether  it's 
horseback  riding  or  ballroom 
dancing,  participate  graciously. 
Also,  twice  a  year,  plan  a  night  or 
a  weekend  away.  You're  entitled.  If 
finances  are  a  problem,  do  what 
one  young  couple  did:  They  took 
their  nine-month-old  daughter  to 
Grandma's  house  and  spent  the 
weekend  alone — at  home. 


to  take  it  easy?"  asks  Dan,  thirty-eij  i 
a  voice  filled  with  resignation. 

"I  don't  know  what  to  tell  he:in 
more  when  she  complains  that  F  n 
helping  her  with  the  kids  or  the  h(se 
have  a  job  to  do,  and  if  sometime  th 
means  I  can't  come  home  when  laj 
will,  she's  got  to  understand.  I  didr.  a 
to  be  fired.  Why  does  she  fling  it  1 1 
face  all  the  time?  ' 

"This  past  year  has  been  hell,  ei 
let  go  like  that  was  devastating.  I^'e 
from  earning  $80,000  a  year,  if  v(:  j 
elude  benefits,  to  nothing.  As  h(d 
regulatory  affairs,  I  was  the  comjvn 
link  with  government  agencies.  I  Up 
them  design  the  animal  and  clinica|ti 
ies,  and  then  I'd  report  the  findings 

"I  keep  replaying  what  happer  - 
my  head  and  ask  myself.  Should  ; 
done  anything  different?  The  ans 
no.  I  think  my  superiors  knew  abo 
problem,  but  since  bonuses  were  t 
keeping  recalls  to  a  minimum,  the' 
to  cover  it  up. 

"Even  though  I'm  working  agaii 
are  times  I  feel  I  hate  everyboj 
thought  about  suing  my  old  compai 
then  I  figure  that  I've  put  myself  ai 
family  through  so  much  anguish 
who  needs  a  lawsuit  that  will  be  c:., 
arid  drag  on  for  years?  But  the  thin 
don't  trust  people  anymore.  And  I 
help  worrying  how  I'm  going  to  br; 
two  kids  to  be  decent  human  bein^v 
the  big  guys,  the  ones  with  the  clou; 
no  scruples  and  no  morals.  I'm  hu; 
ed.  I  let  my  wife  and  children 
That's  not  the  way  I  was  brought  up 

"My  parents  had  a  pretty  tradir 
marriage.  Mom  was  one  gutsy  Lk 
encouraged  all  of  us  to  be  the  b-. 
could  be.  She  took  care  of  everythi 
everybody,  since  Dad  worked  lon_: 
in  a  factory. 

"My  parents  taught  me  there  z 
right  and  a  wrong  way  to  do  thii 
life.  They  instilled  a  work  eihu 
and  my  two  older  brothers,  tho^ 
know  they  relied  a  lot  more  on  md 
on  my  brothers.  I  once  asked  my  l 
why,  and  he  said  it  was  because  he  r 
he  could  count  on  me  to  get  the  job 

"For  a  long  time,  our  lives 
pretty  perfect.  But  while  my  cam 
getting  back  on  track,  my  mar 
isn't.  I  don't  know  why  I  can't  n> 
with  Ruth.  Most  of  the  time  I  ha- 
clue  about  why  she's  so  upset.  Sh^ 
a  lot  and  yells  a  lot,  and  we've  bee 
guing.  I  guess  maybe  I  am  half  it 
ing,  half  not  listening.  It  driv^ 
nuts,  though,  the  way  she  doesn"i» 
worrying.  She  even  calls  me  at  wik 
complain  about  the  kids,  and  I  can'c 
with  it.  If  my  boss  comes  into  my  fl 
to  talk  about  something,  I  can't  telli 
'Please,  excuse  me,  my  wife  wan 
home  for  dinner.' 

"Weekends   are   the  (conn 
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^iw  recaptured 
rh  velvet  texture 
3l  lealthy  young  skin, 
th  a  mere 
ist  and  squeeze. 

'ji  iv  unheard  of.  Until  The  Pond's 
VI  e'sdiscovery  of  Nutrium.'" 
iculous  oil-free  complex  that 
ns  essential  lipids  found  in  healthy 
I  ;  skin.  The  nectar  inside  our  new 

li!  dV  Dramatic  Results 
j  ii  Smoothing  Capsules!" 

I  Iv  Kvist  open,  squeeze  out,  smooth 
I  /e^  your  face  and  neck.  In  seconds, 
jxture  feels  like  velvet.  The  look 
j,  lunger.  The  results,  dramatic. 


POND'S 

|[nstiitutIE 


your  free  Skincare  Guide  from  The  Pond's  Institute' 


1-800-34-PONDS  (347-6637). 


E 


Just  For  You. 


IjVide,  comfort-cushion  straps 
>  Four-way  stretch  fabric  on  sides 

•  Wide  bottom  band  for 

extra  support 

•  Softly  lined  lacy  cups 


Just  My  Size  bras  aren't  jus 
small  sizes  made  larger.  They'n 
perfectly  proportioned  for  talle 
or  fuller  figures-for  a  complete!] 
comfortable  fit.  They're  mad( 
with  softly  lined  cups,  a  wid( 
bottom  band  that  won't  pinch  o 
roll,  and  four- way  stretch  at  th( 
sides  and  back.  Just  My  Siz< 
bras  come  in  sizes  38B  to  50DC 
for  a  smooth  and  beautiful  look. 


^  is  marriage  be  saved? 


inl) 
roi 

10" 

ht 


■d 

ne  I  really  have  to  get  things  done 
the  house.  If  I  let  Matt  help  me 
le  lawn  or  let  Claire  help  me  fix 
;e  gate,  I'll  be  there  all  afternoon, 
t  I  do  try  to  help  Ruth  in  the 
ve     If  she's  putting  the  kids  to  bed, 
L   1  up  the  kitchen.  I'm  not  just 
ig  TV.  Besides,  they  cry  for  Mom 
ihem  a  story,  not  me. 
ik,  I  love  my  wife  and  my  chil- 
r.  jut  we're  just  not  getting  along 
[  ore.  If  half  the  time  I  don't 
i  what  I've  done  wrong,  how  can 
ge 


BUNSELORS'  TURN  "Any  one  of 
ings  that  had  happened  to  Ruth 
in  in  the  past  few  years  would  have 
stressful  for  a  couple,"  said  the 
elors.  "However,  while  Ruth  as- 
,  the  marriage  was  over,  we  did  not. 
minded  them  that  the  loving  part- 
ip  they  had  had  for  several  years 
led  a  strong  foundation  for  them. 
;re  confident  they  would  be  able  to 
ily  patch  up  this  foundation  but  ac- 
strengthen  the  marriage, 
ith  was  under  so  much  stress  that  it 
ifficult  to  sort  out  which  problem  to 
e  first.  In  her  conversation,  she 
d  to  dart  from  one  dilemma  to  an- 
,  without  resolving  the  first.  Al- 
gh  she  indeed  had  an  ideal 
hood,  she  was,  like  her  father,  a 
lie  worrier  who  tended  to  see  the 
as  half  empty. 

Zhile  Ruth  was  hyper  and  frantic, 
lusband  was  a  zombie.  Dan,  too, 
from  a  happy  home,  but  while  Dad 
i  good  provider,  he  let  Mom  rule  the 
:.  Indeed,  the  fact  that  his  mother 
managed  so  well  may  have  made 
unconsciously  find  fault  with  Ruth 
ot  coping  as  well  as  his  mother  had. 
'  )an  did  have  two  older  siblings,  but 
I  any  ways  he  took  on  the  responsibil- 
i  of  the  older  child.  A  good  man  with 
1  ssion  in  life,  he  had  suddenly  come 
•to-face  with  the  harsher  realities  of 
world,  and  this  realization  shattered 
'alue  system. 

Thrown  into  this  whirlwind  of 
ssful  situations,  Dan  and  Ruth  re- 
ided  with  the  legacies  of  their  child- 
d.  Ruth  grew  increasingly  worried 
anxious;  Dan  resolved  to  get  back 
track — but  in  the  process,  he  forgot 
ut  sharing  his  feelings  and  needs 
h  his  wife  and  being  with  his  chil- 
n.  Tightly  focused  on  his  job  search, 
drifted  away. 

The  counseling  process  in  general 
i  eye-opening  for  both  of  them.  As  we 
ded  the  conversation  and  kept  tempers 
;heck,  Dan  was  able  to  hear  the  pain  in 
th's  words  for  the  first  time.  He  was 
?estly  unaware  of  many  of  Ruth's  com- 


plaints because  he  was  not  paying  atten- 
tion. Ruth  began  to  feel  better  knowing 
that  her  husband  was  at  last  listening  and 
acknowledging  her  problems. 

"Counseling  also  helped  Ruth  to 
hear  how  much  Dan  was  still  wrestling 
with  feelings  of  shame  and  embarrass- 
ment. 'Part  of  his  isolation  is  triggered 
by  those  feelings,'  we  pointed  out. 
Ruth  was  able  to  reassure  him  of  her 
love  and  support.  Hearing  that,  Dan 
began  to  feel  better  about  himself 
again  and  promised  to  reorder  his  pri- 
orities so  his  life  is  more  in  balance. 
With  characteristic  determination,  he 
slowed  his  pace  to  take  more  advantage 
of  weekends,  and  he's  begun  projects 
with  each  child — planting  bulbs  with 
Claire  in  the  garden,  building  a  weath- 
er station  with  Matt. 

"This  couple  had  to  start  working  as  a 
team  in  all  areas  of  their  marriage  but 
especially  when  it  came  to  discipline. 
We  told  them  that  while  all  children 
need  routine,  Claire  and  Matt  seemed 
especially  vulnerable  to  a  lack  of  struc- 
ture in  their  lives. 

"Since  Ruth  was  frazzled  about 
bedtime,  we  focused  first  on  that.  We 
told  Dan  that  just  because  the  chil- 
dren whined  for  Mom  doesn't  mean 
they  have  the  final  word.  Instead  of 
cleaning  up  the  kitchen,  he  should 
go  upstairs  and  help  Ruth  out  de- 
spite the  protests.  To  smooth  the 
process,  they've  decided  to  each  take 
charge  of  one  child  each  night,  then 
switch.  Once  the  kids  are  asleep, 
they'll  clean  up  downstairs  or  just  sit 
together  and  talk.  Also,  every  Sunday 
evening  they  try  to  plan  the  week 
ahead,  noting  errands  that  need  to  be 
run,  school  and  extracurricular  activ- 
ities, time  for  the  two  of  them  to  be 
together,  as  well  as  time  they  each 
must  be  able  to  call  their  own.  Dan 
has  been  paying  more  attention  to 
the  way  the  children  behave  and  has 
stepped  in  to  support  Ruth. 

"Ruth  has  joined  a  mother's  group 
at  the  local  Y  and,  now  that  school  is 
back  in  session,  has  begun  to  make 
friends.  Both  she  and  Dan  are  hoping 
to  become  more  involved  in  communi- 
ty activities,  the  way  they  used  to  be. 
Ruth  has  also  decided  that  after  spend- 
ing the  summer  with  the  children, 
she's  ready  to  start  work  again.  She'll 
be  returning  to  the  hospital  at  the  end 
of  the  month. 

"This  couple  ended  therapy  after  nine 
months.  'When  Dan  gets  very  preoccu- 
pied with  work,  I  wonder  if  he's  slipping 
back  into  the  old  ways,'  Ruth  admitted, 
'but  most  of  the  time  I  feel  we've  found 
each  other  again.'  "  ■ 

CAN  THIS  MARRIAGE  BE  SA  VED? 
is  a  registered  trademark  of  Meredith 
Corporation. 


A  WOMAN  TODAY 


Diary  of  a  DISASTER 


B\  Doflie  ( iovciTlell-Craham 


The  rains  had  been 
falling  around  the  Des 
Moines  area  for  most 
of  the  spring  and  sum- 
mer, but  like  so  many 
who  were  ultimately  devastated 
by  the  flooding,  we  didn't  think 
anything  could  happen  to  us.  It 
had  been  such  a  good  year:  In  the 
spring  of  1992,  we  had  bought  a 
house  on  an  acre  and  a  half  of 
land  in  the  rural  town  of  Saylor 
Township.  We'd  invited  my  moth- 
er and  my  fifteen-year-old  sister, 
Geri,  to  live  with  me,  my  husband 
Jack,  and  our  sons,  Robbie,  eight, 
and  Anthony,  seven.  I'd  always 
wanted  to  have  an  e.xtended  fami- 
ly. W'e  were  excited  at  the 
prospect  of  living  off  the  produce 
from  our  garden  this  summer. 

There  had  been  talk  of  flooding 
all  year,  but  I  always  assumed  it 
wouldn't  affect  us,  though  we  live 
one  mile  from  the  Des  Moines 
River  and  five  miles  from  Say- 
lorville  Reservoir. 

But  on  Friday,  July  9,  our  world 


Dodie,  still  recovering 
from  the  flood,  assesses 
the  widespread 
damage  to  her  home 
with  a  volunteer 


began  to  turn  upside  down.  While 
Jack  and  I  were  at  work,  the  De- 
partment of  Natural  Resources 
came  by  our  house  and  suggested 
to  my  mother  that  we  go  to  higher 
ground.  Jack  had  heard  that  the 
roads  were  closing,  so  he  came  bv 


realized  it  was  the  Des  Moines 
River,  flowing  through  the  field 
just  across  the  road  from  our 
place.  We  never  heard  from  the 
city  officials  again,  nor  did  we 
hear  the  news  on  TV'  mention  any 
danger  to  our  area,  but  a  feeling 
of  dread  began  to  nag  at  the  back 
of  my  mind.  I  couldn't  sleep  that 
night. 

On  Saturday,  I  kept  hoping  that 
the  flood  waters  would  miracu- 
lously-^top  before  they  reached 
our  property.  Yet  I  couldn't  help 
wondering:  What  if  the  worst  did 
happen?  I  didn't  care  about  losing 
nonessential  things,  but  I  was 
worried  sick  about  our  dogs, 
Sergeant  and  Bear,  and  our  cats, 
Katie,  who  was  pregnant,  and 
Georgie  Tabby. 

Even  though  we'd  taken  securi- 
ty measures,  we  were  afraid  to 
abandon  the  house.  It  was  soon 


We  lost  nearly  evervthing  we  had 
in  this  year's  terrible  Midwest 
flood — exc(^pt  each  other 


Uie  hospital  where  I  worked  and 
told  me  to  come  home  early.  I  still 
thought  people  were  worrying  too 
much,  but  for  safety's  sake,  we 
sent  Mom,  Geri  and  the  boys  to 
stay  with  my  brother  Lennie,  who 
lived  away  from  the  flood  area. 

Around  seven,  I  noticed  a  low 
hum  that  seemed  to  be  growing 
louder.  At  flrst,  I  thought  it  was  a 
plane  or  highway  traffic,  but 
when  I  went  outside,  something 
shimmerv  caught  mv  eve.  Later,  I 


clear,  however,  that  we  had  no 
choice:  The  water  was  starting  to 
rise.  Run-off  ditches  on  either 
side  of  the  highway  in  front  of  the 
house  were  overflowing.  I  watched 
numbly  as  the  garden  we'd 
worked  so  hard  on  was  overtaken. 

We  packed  some  valuables  in 
coolers  and  put  them  into  the  van 
in  our  garage  as  we  prepared  to 
get  out.  Sergeant  was  the  only  one 
of  the  animals  we  could  find  to 
take  with  us,  so  we       (continued > 


24   LADIES'  HOME  JOURNAL   NOVEMBER  1993 


Aker  tkis  demonstration, 
oor  wasnt  in  great  skape. 
But  ker  feet  were. 


It  takes  an  cxtrenieU'  supportive  dress  shoe  to 
endure  this  kind  of  torture.  Only  Eas\  Spirit  pumps 
feature  the  patented  Kasy  Spirit  suspension  sx  steni: 
layers  of  shock-absorbing  foam  to  cushion  your  feet 
from  even  the  hardest  surfaces. 

The  result  is  classic, 
eletiant  shoes  that  look 


like  pumps,  hut  feel  like  sneakers.  Qualit\-  leathers  ,i 
scuff-resistant  heels  keep  them  looking  great. 

If  we  can  do  this  with  pumps,  think  how  coi 
fortable  our  casual  shoes  are.There's  one  to  fit  evty 
occasion,  and  every  foot.  Rt 
mavbe  not  quite  every  surf,  c 


an  today 

J 


i  for  the  others  and  prayed  they'd 
Then  we  drove  through  the  wa- 
eets  to  my  brother  Bob's  house, 
cted  to  be  able  to  go  home  later 
,  but  we  had  to  stay  the  night  be- 
ihe  weather. 

heavy  rains  were  still  pouring 
vhen  we  woke  up,  so  we  were 
J  for  the  time  being.  I  desperate- 
:d  to  keep  the  whole  family  to- 
but  none  of  our  relatives  had 
id  I  space  for  everyone.  Finally,  a 
friend  agreed  to  take  in  Mom  and 
nd  the  rest  of  us  ended  up  sleep- 
g  the  van  at  a  campground.  When 
K  arned  that  we  had  been  flooded 
e  managers  waived  the  $8  fee.  A 
from  Missouri  lent  us  pillows 
inkets. 

stayed  Monday  night  with  Jack's 
f,  who  lives  two  hours  north  of 
d  drove  back  the  next  day  to 
jn  the  animals  and  the  house.  We 
f>solutely  stunned  at  what  we  saw. 
was  a  mile  and  a  half  of  deep  wa- 
ween  dry  land  and  our  house;  we 
have  needed  a  boat  to  reach  the 
loor,  and  even  if  we  had  one,  we 
orbidden  to  go  inside  for  safety 
IS.  All  any  of  us  could  say  was, 
ny  God." 

:  entire  Des  Moines  area  had  come 
rtual  standstill.  People  were  using 
to  travel  down  the  streets.  Houses 
ores  were  waterlogged  and  inacces- 
Shelters  had  been  hastily  set  up  in 
is  and  churches. 

illed  in  to  work  and  asked  for  a 
of  absence,  but  my  supervisor 
d  to  think  that  being  flooded  out  of 
)use  was  a  poor  excuse  for  not  com- 
vvork.  With  everything  going  on,  I 
n't  get  to  the  hospital  right  away  to 
It  the  leave  forms,  so  I  wasn't  paid 
>e  lime  I  lost.  Jack's  company  was 
I  more  sympathetic,  thank  God. 
lie  Dewey,  a  co-worker,  lent  us  a 
md  Jack's  employer  assured  him  his 
t  Townsend  Industries  would  be 
ig  for  him  when  he  returned. 
I  the  morning  of  Wednesday,  the 


Share  your  story 


Journal  will  pay  $750  for  each  article 
pled  for  publication  in  the  "A  woman 
y"  column.  Manuscripts  must  be  firsi- 
on  accounts  of  actual  dramatic  events 
should  be  1,500  ivords,  typed  doiible- 
ced  and  accompanied  by  a  self-ad- 
sed,  stamped  envelope  for  return  of  the 
•  k.  Include  your  address  and  daytime 
l'  ne  number  on  the  manuscript.  Send 
ji  mscnpis  to  Box  WT,  Ladies'  Home 
\  tmal,  100  Park  Avenue,  New  York, 
'  '10017. 


fourteenth,  we  went  to  a  West  Des 
Moines  school  that  was  providing  food 
and  shelter.  There,  reporters  from  Good 
Morning  America  interviewed  us.  I  told 
them  what  we  wanted  most  of  all  was  to 
go  out  and  rescue  our  pets.  Almost  im- 
mediately, the  producers  borrowed  two 
boats  for  us,  got  permission  from  the 
Polk  County  sheriff  to  take  us  home, 
and  offered  to  watch  the  hoys  while  we 
were  gone. 

The  water  was  still  deep  in  the  roads, 
but  it  had  receded  to  just  an  inch  in  and 
around  the  house.  We  went  in  cautious- 
ly, careful  not  to  touch  any  wires  or  ap- 
pliances for  fear  of  electrocution.  Going 
to  our  bedroom,  I  grabbed  a  few  photo 
albums  and  videos.  Then  I  was  struck  by 
a  horrible  sight:  Our  precious  cat 
Georgie  Tabby  was  dead.  I  thought  my 
heart  would  break  in  two.  There  was  no 
sign  of  Katie  or  Bear,  but  Katie's  five 
newborn  kittens  were  on  Geri's  bed.  Dr. 
Forret,  a  veterinarian  recommended  by 
our  animal  hospital's  hotline,  later  pro- 
vided us  with  formula  and  syringes  to 
feed  them. 

Good  Morning  America  arranged  for  us 
to  stay  in  a  motel  room  for  the  night,  and 
the  next  day,  I  asked  the  sheriffs  office  to 
take  us  home  again.  Bear  was  still  gone, 
but  we  found  Katie  under  my  dresser, 
frightened  but  alive.  We  got  care  for  her 
immediately,  but  she  was  dehydrated  and 
unable  to  care  for  her  babies.  All  the  kit- 
tens died.  I  felt  grief-stricken  and  guilty 
that  I  hadn't  done  more  for  them. 

For  the  next  two  weeks,  we  did  what 
we  could  to  establish  a  routine  and  take 
care  of  the  basic  necessities.  A  Red  Cross 
shelter  provided  us  with  our  meals,  a 
phone  and  basic  hygiene  needs,  and  we 
used  jugs  from  water  distribution  centers 
for  drinking.  Public  pools,  schools  and 
YMCA  buildings  in  areas  that  weren't 
flooded  offered  free  showers. 

My  brother  Bob  let  us  camp  out  in  his 
yard,  and  we  tried  to  keep  our  sons  busy 
and  away  from  all  the  chaos.  They  at- 
tended vacation  Bible  school  during  the 
day,  and  toward  the  end  of  July,  we  sent 
them  away  to  a  church-sponsored  camp 
for  a  week,  hoping  we'd  have  housing  by 
the  time  they  came  back. 

Getting  help  from  agencies  was  in- 
credibly hard.  So  many  people  needed  as- 
sistance. I  had  to  stand  in  line  for  four 
days  at  the  American  Red  Cross  Service 
Center  just  to  talk  to  a  counselor  about 
our  needs  and  sign  up  for  food  and  shel- 
ter. The  Federal  Emergency  Manage- 
ment Agency  (FEMA)  sent  an  inspector 
to  our  property  so  he  could  assess  the 
damage,  but  we  still  couldn't  reach  our 
house  by  car.  Filing  for  a  housing  grant 
at  the  Disaster  Application  Center  meant 
another  day  of  headaches. 

I  was  so  angry  and  frustrated  at  all  the 
red  tape  we  had  to  go  through.  Many  vol- 
unteers tried  to  assist  us  as  (continued) 


if  we  can  make  a 
pump  as  comfortaUe 
a  sneaker,  imagine  wl 
we  can  do  for  tliese 
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A  woman  today 

best  they  could,  but  lhe\'  were  often  over- 
worked and  hadn't  always  been  given  ac- 
curate information  to  relay  to  victims.  No 
one  had  any  answers  to  all  the  questions 
we  had. 

I  tried  my  best  not  to  concentrate  on 
the  negatives,  though,  and  many  people 
did  help.  For  example,  the  Daytona, 
Florida,  Chamber  of  Commerce  ar- 
ranged for  a  week's  motel  stay  there  for 
us  and  others  who  had  lost  their  homes 
so  that  we  could  take  a  break.  The  Chris- 
tian Relief  Effort,  a  local  church-spon- 
sored organization  that  recruits 
volunteers  nationwide,  chartered  buses 
for  us  to  go.  It  was  wonderful  to  play  in 
the  pool,  sit  on  the  beach  and  just  relax 
for  a  little  while. 

The  water  covered  our  neighborhood 
for  three  weeks,  then  miraculously  dis- 
appeared in  less  than  a  day.  By  July  27, 
nearly  all  of  it  had  receded  and  the  road 
to  our  house  was  passable  again.  For  the 
first  time.  Jack  and  I  were  able  to  get  in 
and  really  assess  the  damage.  I  can't  be- 
gin to  describe  how  distraught  I  felt 
when  I  saw  the  sodden,  filthy  mess  that 
was  once  our  home.  Because  the  water 
had  sat  for  so  long,  everything  was  cov- 
ered in  mold  and  mildew.  The  wiring, 
cooling  and  heating  systems  would  have 
to  be  repaired  or  replaced.  All  of  our  ap- 
pliances were  useless. 


For  a  week  and  a  half,  with  the  help  of 
volunteers  from  the  Christian  Relief  Ef- 
fort, we  worked  in  the  steamy,  hot  weath- 
er to  pump  out  the  basement  and  clean 
up  the  debris  in  and  around  our  house. 
Beds,  upholstered  furniture,  linens  and 
window  coverings  were  health  hazards, 
infested  with  fly  and  mosquito  larvae.  I 
saw  spiders  the  size  of  tennis  balls.  Tad- 
poles were  turning  to  frogs  inside  our 
basement,  and  a  swampy  stench  permeat- 
ed the  house. 

Handmade  items,  childhood  keep- 
sakes, holiday  decorations  and  most  of 
my  personal  library  were  all  ruined.  Pic- 
tures and  negatives  looked  like  smeared 
finger  paintings.  Throwing  everything 
away  was  like  tearing  out  my  own  heart. 

At  this  writing,  it's  been  more  than  a 
month  since  the  flood  hit  us,  and  we're 
still  living  in  a  tent.  By  our  estimate, 
we've  suffered  about  $50,000  worth  of 
damage,  including  both  the  house's 
structure  and  contents.  Our  flood  insur- 
ance will  pay  for  some  of  the  repairs,  but 
the  paperwork  takes  forever  to  process 
and  the  rebuilding  takes  time. 

On  top  of  everything,  our  finances  are 
tight.  Jack  wasn't  able  to  work  full-time 
during  the  worst  of  the  crisis,  and  I  no 
longer  work  at  the  hospital.  I  hope  to 
have  another  job  soon,  though. 

We're  so  busy  trying  to  put  our  lives 
back  in  order  that  we  haven't  really 
grieved  over  everything  we've  lost.  But 
the  stress  is  showing:  Mv  stomach  is  con- 


stantly in  knots,  I  lose  my  temper  lo 
than  I  used  to,  and  sometimes  I  f  1 
overwhelmed  that  I  want  to  hide  r  s 
from  the  world.  However,  I'm  a  surv( 
and  I'm  thankful  for  that.  If  I  hh 
been,  I  would  have  cracked  long  agcP 
support  I  get  from  Jack,  Mom  and  Cri 
a  great  comfort. 

The  boys  haven't  seen  all  of  the  ai 
age  to  the  house,  but  once  we  move\a 
this  fall,  they'll  understand  wit 
tragedy  we've  been  through.  Author  ii 
little  insecure,  clinging  to  me  moreh 
he  used  to.  Robbie  is  try  ing  to  be  c  1 
best  behavior  so  as  not  to  upset  us. 

A  disaster  like  this  makes  you  rli 
how  vulnerable  you  really  are,  and  : 
take  a  while  before  I  can  feel  sale 
own  home  again.  So  many  peer 
understand  what  it  is  to  lose  e\ . 
you  ever  had,  including  your  secui, 
fact,  there's  talk  of  more  floodir.L 
year,  and  I'm  terrified  that  v, . 
have  to  live  the  nightmare  again 

But  someday  I  will  be  strongc 
having  gone  through  this.  The  othc 
I  surveyed  my  garden.  Most  of  i: 
brown  wasteland,  but  I  was  pleased 
that  our  pear  tree  was  full  of  rip; 
fruit,  and  three  rosebushes  I  transpi 
froin  a  dear  friend's  garden  seen, 
coming  back.  I  thought  to  mysci 
can  make  it,  so  can  we. 


Additional  reporting  by  Patricia  Parle 


PREPARING  FOR  THE  WORST 


Floods  and  other  natural  disasters  cause  both  physical  and 
personal  upheaval  for  mony  families.  If  you're  concerned 
about  flooding,  contact  your  city  or  county  clerk,  the  public 
works  director  or  your  insurance  agent  to  find  out  if  your 
area  has  a  history  of  flooding  or  is  a  member  of  the  Nation- 
al Flood  Insurance  Program  (NFIP). 

No  home  insurance  covers 
lood  damage.  If  you  thmk 


Kids  throughout  the  Midwest 
helped  fill  sandbags,  used 
boats  to  run  errands  and 
brought  friends  to  safety  as 
the  waters  crested  into  cities 
and  towns 


your  house  might  be  in  danger,  consider  buying  flood  i  i 
once,  available  through  licensed  agents  in  the  eigh 
thousand  NFIP-member  communities.  If  your  unms 
house  is  damaged  by  flooding,  small  federal  grant? 
$5,000 — or  loans  may  be  available.  But  no  reimbuv  v 
plan  can  replace  every  loss.  Keep  importont  documents 
other  valuables  in  a  bank  safe-deposit  box. 

Apart  from  the  financial  costs,  a  disaster  takes  its  tc 
victims  emotionally,  and  children  are  most  like 
be  traumatized.  Lawrence  Baiter,  Ph.D.,  a  c'lilc: 
velopment  expert,  says  communication  is  the  ki 
easing  kids'  fears.  "It's  important  to  talk  op 
about  the  disaster,"  he  says.  "Encourage  "'le 
voice  their  apprehensions  and  questions,  c". 
them  knov/  it's  okay  to  cry."  To  counter  thei'  ■ 
ings  of  helplessness,  reassure  them  that  s; 
v^ill  always  take  care  of  them  in  an  emerge'vv 
show  them  what  efforts  are  being  mode  to  h 
the  damage  and  aid  victims.  — Jill  L- 

To  moke  o  contnbufion  fo  the  Red  Cross  relief  effort,  se^ 
check  or  money  order  to  the  American  Red  Cross  Diso.  ■ 
Fund,  P.O.  Box  37243,  Washington,  DC  20013;  or 
842-2200.  You  may  designate  the  money  for  the  Midwt 
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'Tfjis  insert  is  what  some  ivomen  use  for 


yeast  infections  It'scify,  hard 


Wis  is  my  choice.  Monistafl. 


It's  soft  and  soothing.  Ami  most  important. 


Monistat  is  the  one  my  doctor  urged  me  to  use. 


FULL  PRESCRIPTION  STRENGTH 


MONISTAT  7 

MICONAZOLE    NITRATE   VAGINAL  SUPPOSITORIES 


CURES  MOST  VAGINAL  YEAST  INFECTIONS 


OPTHO 


7  VAGINAL  SUPPOSITORIES 


The  number  one  choice  of  ivomen. 
The  number  one  recommendation  of  doctors. 


1993 


l  irsi  time  Miltcrt  rs  coiimiIi  vour  iliimir 


I  Nc  ()nl\  .i>  dirct  liil 


MAYBE  SHE'S 
BORN  WITH  IT. 

Call  1-800-94^9497 

to  request  more  Revitalizing  information 


BEAUTY  &  FASHION  JOURNAL 

A  beauty  crisis  kit,  latest  hair  helpers,  a  terrific  mal^eover  and  more 


HE  SAYS,  SHE  SAYS 

WHICH  LOOK  GETS  A  SECOND  LOOK? 


1 


2 


3  ^ 


7 


9  B 


He  says,  ''Wpw!"  She  says, 
"Not  my  style/'  She  says, 
"Terrific."  He  says,  "Uh-uh." 
Do  men  and  women  ever 
agree  on  matters  of  style?  To 
find  out,  we  dressed  three 
women  in  three  great  and 
appropriate  holiday  outfits 
and  asked  them  and  their 
husbands  to  tell  us  their 
favorites,  in  the  top  row  is 
Cathy  Armandroff,  thirty- 
seven,  mother  of  two.  She 
wears  romantic  dinner-for- 
two  options.  Second  row: 
Elyse  Alport,  twenty-eight,  a 
creative  director,  in 
cocktail-party  styles.  Third 
row:  Esther  Laufer,  forty- 
five,  a  promotions  director, 
in  clothes  that  can  go  from 
the  office  to  a  festive  event. 
See  if  you  can  guess  who 
liked  what. 

TURN  THE  PAGE 

TO  FIND 

THE  ANSWERS 

Hair,  Gad  Cohen  for  Gad  Cohen  Studio;  makeup, 
Alison  Raffaele  for  Bobbi  Brown  Essentials.  Cathy: 
1,  tunic  and  skirt,  Jax  by  Ron  Leal;  necklace,  Erwin 
Pearl;  2,  blouse  and  skirt,  YL;  vest  and  bodysuit, 
Karen  Kane;  3,  suit,  Adnenne  Vitladini.  Elyse:  4, 
halter  and  coat,  Karen  Kane;  skirt,  YL,  5,  skirt  and 
vest,  Liz  Claiborne  Collection;  5,  skirt,  Anne  Klein  II; 
bodysuit,  Karen  Kane;  choker,  Natori,  Esther:  7. 
cardigan  and  pants,  Adnenne  Vittadini;  scarf,  Honey; 
earnngs,  Enwin  Pearl,  bracelets,  Natori;  8,  skirt,  Liz 
Claiborne;  belt.  Dame;  sweater,  William  Kasper 
Cashmere;  9,  suit,  YL  StudiO;  earrings,  Richelieu. 
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HE  SAYS,  SHE  SAYS 


Michael's  choice: 
the  red  tunic 
and  slim  skirt 

ELYSE  AND 
STEPHEN  ALPART 

Stephen's  choice: 
the  ivory  halter 
top  and  miniskirt 


HE  LIKES  red,  especially  on 
Cathy.  "And  it's  great  the  way  this 
outfit  shows  off  her  legs  and  arms. 
It  really  mokes  the  most  of  her  fig- 
ure. I  would  absolutely  love  it  if  she 
wore  this  when  she  showed  up  to 
meet  me  for  dinner." 
SHE  LIKES  the  poet-style  blouse, 
vest  and  sheer-at-the-bottom  skirt 
(2).  "I  see  myself  as  somewhat 
trendy;  this  choice  felt  most  like 
me.  The  pieces  ore  sexy  but  not  too 
revealing." 


HE  LIKES  the  way  the  halter  top 
bares  Elyse's  shoulders,  and  the 
short,  short  skirt.  "If  it  were  up  to  me, 
Elyse  would  always  show  off  her  legs. 
The  pale  ivory  color  is  pretty  sexy, 
too.  It  reminds  me  of  a  negligee." 
SHE  LIKES  the  ankle-skimming 
velvet  skirt  and  long,  lacy  vest  (5). 
"It's  a  little  offbeat  and  eclectic,  sort 
of  the  one-of-a-kind  look  that  I  pre- 
fer; I  don't  like  to  see  ten  other 
women  on  the  street  wearing  what 
I'm  wearing." 


HE  LIKES  the  combination  of 
dressy  details  and  sophisticated  tai- 
loring of  this  suit.  "It's  appropriate 
for  the  office,  and  for  almost  any- 
place we  might  go  later  on.  But 
what  really  stands  out  is  Esther.  I  al- 
ways love  showing  her  off." 
SHE  LIKES  the  plaid  taffeta  skirt 
and  tiny  cashmere  sweater  (8).  "It's 
covered  up  enough  for  o  business 
event,  yet  it's  fun,  and  it  mokes  me 
feel  like  Audrey  Hepburn  in  Break- 
fasi  at  Tiffany's." 


EDITOR'S  PICK  OF  THE  MONTH 

Just  wait  till  you  try  this  super  moisturizer!  It's  Oil  of  Olay's  Renewal 
Cream,  and  it's  made  with  salicylic  acid,  a  gentle  chemical  exfoliant 
that  accelerates  cell  turnover  in  the  flaky  top  layers  of  the  skin.  Re- 
sult? For  me,  fresher-looking  skin  after  about  three  weeks!  As  of  now, 
the  only  other  moisturizer  with  salicylic  acid  as  a  "star"  ingredient  is 
Clinique's  Turnaround  Cream,  costing  S27.50.  Compared  to  that,  the 
'^l().99  Oil  of  Olay  Renewal  Cream  is  a  steal! 
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Introducing  the 
Personalized 
Protection  System 

fwtn  StAYFREE. 


Ln/r<i  Tfiiii 

Classic- 

□  liijhl 

□  iiiedium 

□  heavj^ 

□  overnight 

□  llglil 

□  incdiiuu 

□  oveniigln 

It's  fool-proof. 
Because  it's  a  system 
where  ijou  choose  the 
level  of  protection  you 
need:  light,  medium, 
heavy  or  overnight. 


bn't  leave  feminine  protection  to  chance. 


And  then  choose  the  style 
you  prefer:  Classic  with 
baking  soda  for  added 
freshness,  or  Ultra  Thin 
with  panty  shaping 
for  extra  coverage. 
Nothing  could  be  easier. 

The  Personalized 
Protection  System 
fro)n  St  ay  free. 
After  all,  why  sliould 
luck  have  anything  to 
do  n-ith  getting  the 
right  protection. 

Stayfree 

Better  protection  by  choice. .  foi  chance. 


UltraTllin 


Shaiinx' 

UltraHiin 


/ 


SlMjf'^"      Sicyfmt      S(a^(iei-  Slayf^^ 


BEAUTY  &  FASHION  JOURNAL 


COUNTRY 


forget  about  hair  teased  up  to  here  and  out  to  there,  forget 
about  rhinesione  jeans — today's  young  country-music  stars  are 
about  as  trendy  and  fashion-wise  as  you  can  get.  Case  in  point: 
Trisha  Yearwood.  one  of  the  hottest  new  stars.  Trisha's  per- 
sonal style  is  modern,  diverse,  a  blend  of  designer  clothes  and  coun- 
try basics  like  jeans.  Look  in  her  closets  and  you'll  see  Norma  Ka- 
mali,  Richard  Tyler,  Donna  Karan,  at  least  ten  pairs  of  cowboy  boots 
.  .  .  and  just  a  tew  rhinestones.  Trisha  is  part  of  the  "new  country"  phenomenon,  the  fastest-growing  segmen; 
of  the  music  industry  (other  artists  fueling  the  trend:  Mary  Chapin-Carpenter.  Travis  Tritt.  Garth  Brook-^  . 
and  the  only  female  with  a  platinum  debut  album  (titled  simply  Tnsha  Yeanvood,  it  sold  more  than  a  million j 

copies).  She's  also  the  first  country  singer  to  represent  a 
new  fragrance  by  a  major  cosmetics  company.  It's 
Revlon's  WildHeart,  a  romantic  floral  scent  that  Trisha  i 
helped  develop — and  even  co^vroie  a  song  for. 


BARGAIN  OF  THE  MONTH 

CUFF 
STUFF 


Finally,  the  perfect  way  to 
update  all  your  classic 
blazers.  Add-on  cuffs! 
The  options  are  endless, 
and  you'll  look  like  you  own 
a  closetful  of  festive  new  looks!  Two  examples: 
The  black  velvet  clip-on  cuffs 
dressing  up  the  jacket,  above, 
w  ^  ore  $16  from  Kufflink  (call 

I  ^  ^  m  800-KUFFLlNK  to  order). 

The  ruffly  elasticized  cuffs 
($28)  and  matching  tie-on 
jabot  ($30),  shown 
with  the  black 
jacket,  left,  are 
from  the  Honey 
Collection  in 
ivory  or  black 
(for  more  in- 
formation, con- 
tact Nina  Lane  at 
212-686-4424). 


THE  NEW  DETANGLERS 


These  high-tech  hair  helpers 
do  more  than  just  make  sham- 
poo tangles  easy  to  comb 
through — ingredients  like  pan- 
thenol,  silk  proteins  and  sili- 
cone also  condition,  smooth, 
help  prevent  frizz  and  heat 
damage.  Frank  Procopio,  hair 
technician  for  J.F.  Lazartigue, 
says  a  great  advantage  of  the 
new  detanglers  is  that  they 
don't  over-soften  or  weigh 
hair  down.  We  put  several  to 
the  test.  Here  are  our  picks: 
Clairol  Condition  3-ln-1 
Delangier  Pius,  8  oz., 
$2.69.  Hair  felt  smooth 
and  looked  sleek  and 
healthy  after  blow-dry- 
ing. Great  for  long  or 
thick  hair.  J.F.  Lazar-  o 
ligue  Disentan-  I" 
giing  Instant  Silic-  c 
Protein  Spray,  4.2  oz., 


$1  7.  H  as  a  fresh,  slightly 
herbal  scent.  Hair  had  plenty 
of  silky  body — no  limpness — 
after  drying.  Aussie  Hair 
insurance  Leave-in  Con- 
ditioner/Detangler,  8  oz , 
S3. 99.  Contoins  twelve  vita- 
mins and  minerals.  Hair 
looked  sleek  and  seemed  to 
dry  faster.  Rusic  Prefix  Con- 
ditioner, 8  oz.,  $7.50.  Quick 
detangling.  Silicone  and  pan- 
thenol  in  this  product  added 
lots  of  shine. 


cosdiiioD 
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Stayfree 
Maxi  Liner 

is  the  perfect  a  mwer 
for  those  medium  or 
light  Pow  days.  And  luck 
has  nothing  to  do  with 
it.  Because  it  offers 
twice  the  protection  of 
ordinary  panty  liners. 
Willi  a  patented  sponge- 
like  core  it  absorbs  better 
than  any  other  pad. 


he  answer  for  those  who  haven't 
had  much  luck  with  panty  liners. 


/ 


Plus  it's  panty  shaped  to 
cover  more  of  your  panty. 
So  when  you  need  more 
protection  than 
a  panty  liner 
but  less  than 
a  maxi,  there's  no 
questiofi  Stayfree 
Maxi  Liner  gires  you 
the  right  protection. 

'  Slaijfree 

UltraThin 

Maxi  Liner 

Stayfree 

Belter  protection  by  choice. .  lot  chance. 


Wanted: 

An  image  upgrade 

JiGI  SmOLINSKY  asked  for  a  sleeker,  more  PROFESSiONAL 
LOOK  TO  GO  WITH  HER  HIGH-PROFILE  JOB  IN  ADVERTISING  SALES. 
Now  JiGI  LOOKS  AS  SELF-ASSURED  AS  SHE  FEELS 


Twenty-nine-year- 
old  Jigi  spends 
her  working  days 
with  clients,  so 
appearance  really  counts. 
But  she's  "allergic"  to 
complicated  beauty  rou- 
tines, so  low  maintenance 
was  also  a  priority.  Our 
makeover  experts  knew 
just  what  to  do. 

Jigi's  hair  was  too 
short  on  top  and  through 
the  bangs,  and  too 
long  at  the  bottom. 
To  achieve  the  pol- 


ished look  she  wanted, 
hairstylist  Gad  Cohen 
snipped  three  inches 
from  the  bottom  and 
blended  in  the  bangs 
with  full,  face-framing 
layers.  Result:  a  sleek 
look  that  Jigi  can  easily 
re-create  by  blow-drying 
her  damp  hair  around  a 
large  round  brush.  Make- 
up artist  Linda  Mason 
used  a  yellow-tone  pow- 
dercreinc  foundation  to 
even  oul  Jigi's  skin  and 
cover  undereve  circles. 


For  more  attention-get- 
ting eyes,  Linda  applied 
plum  shadow  to  the  lids, 
pale  yellow  just  under 
the  brows,  and  black 
pencil — well  blended — 


to  the  outer  half  of  uppei 
and  lower  lashlines.  The 
brows  were  filled  in  with 
gra\-  black  shadow  tc 
further  emphasize  eyes. 
A  plummy  blush  on 
cheekbones,  and  the  fi- 
nal touch — coral  liplinen 
and  lipstick — added 
strength  to  Jigi's  soli, 
pretty  features. 


911  beauty  emergency  kit 

OS       TEN  LIFESAVERS  FOR  COPING  WITH  MINOR  BEAUTY  CRISES.  KEEP  THEM  HANDY 
ON  A  BATHROOM  SHELF  .  .  .  AND  DONT  LEAVE  HOME  WITHOUT  THEMI 


•  Tinted 
conceo  ler 
and  hides 


medicated 
that  treats 
blemishes: 


Cover  Girl  Clarifying 
Concealer,  $4.25.  •  A 

light-textured  moisturiz- 
ing concealer  for  under- 
eye  circles:  Max  Facfor 
Brace  Plus  Cover-Up, 
$4.50.  •  Antidote  to 
dull,  sallow  skin:  Avon 
Natural  Radiance 
Blush  Sfick,  $3.99. 
•  Soothing,  rosy-tint- 
ed conditioner  for 


I 


I 


m 


Visine 

a.c. 


chapped  lips:  Cover  Girl  In- 
Condition  LipBlush,  $3.50. 
•  Quick  energizer  for  o 
tired-looking  face:  May- 
belline  Revitalizing  Color 
Lipstick  in  Millionaire 
Red,  $4.50. 
•  Brightener/ 
clarifier  for  eye 
^     redness:  Visine 
A.C,  $3.29. 
•  Speedy,  easy 
nail  mender:  Orly 
9      One  Drop  Nail 
I  Glue  Dispenser, 


$1.99.  •  Fnzz  tamer 
and  shiner  for  hair: 
L'Oreal  Color- 
vive  Daily  Color 
Sealer,  $9.99. 
•  Instant  breath 
freshener:  Sweet 
Breath  Concen- 
trated Mint  Drops, 
$].I9  for  two  tiny  bot- 
tles. •  Wilt  insurance 
and  hairstyle  freshen- 
er: Neutrogena  Hair- 
spray  in  Natural  Hold, 
2fl.  01.,  $1.39. 


'COir 
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School    principal    P  e  t  e  Car 


NUCLEAR 


ENERGY    IS  GOCI 


FOR     THE  (and    the  kidt 


ck-iiK'ni.irv  s(.h<)()|  -^ils 


TJic  hiLj.ncsi  bene         in  oti-t  l  (uir         ir(  )nmciit        to  Amci  ica  s  cnciL;\  n 


nnk-s  tioni  a  mu  li.-ar  lit  in  cn\ i  n  >n  nient  a  I  li  s 
power  plant  nc'ai  llu'  <.'iri<.k"ni  anti  ii  clofsn  i 
Mic  liiL;aii-(        )  bolder.  And         pollule  I  lie  a  i  r.  " 


antI  iiri.'serx  I.-  our  nalLiral  But.  a>  Pele  t^areN  w  i 
resources.  l"or  \lr.  C^arev's        voii.  nuclear  enert;\  i 


afti-r  tellin.n  \<)ii  about  his 


I  here  are  more  than 


sehoc  )k  hikli  i-n.  antI  their 
ihiklren  as  well.  .Ml  whik- 


t  the  answer.  | 
1-or  more  inform; 


clautjhter  s  last-pitch  soft-  nui  leai   plants  in  the        prov  itlint;  enough  elee-        write  to  the  l  .S.  Cc)un< 


ball  tc.im.  I'ete  ("aie\'  is 
hapi^y  lo  tell  \  <  >u  w  hat  Ik- 
thinks  ol   nui  lear  ener''\  . 


l  .S.   liei  aLise  the\   cion  I        iricit\  lor  ()S  million  homes.        Kner<'\  Aw arenes.s.  F.O 


burn   anything   to  make 


No   single   ener<;\'        66()<S(),  Dept.  C.  Washin 


elec  tric  ity,      they      hc-lp        source-  is  the  whole  answer        O.C.  20035.    a  1 99.-4  i i.scK 
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fiEWSLINE  REPORT 


genetic  fat 

I' /hy  is  it  that  some  people  can  eat  anything  ihey  want  and  not  gain  an 
i  unce,  while  others  have  to  watch  every  pound?  A  Canadian  researcher 
links  the  answer  lies  partly  in  genetics.  Claude  Bouchard,  a  processor  of  ex- 
-^cise  physiology  at  Laval  University,  in  Quebec  City,  believes  some  people 
iherit  variations  of  genes  that  make  them  prone  to  obesity.  He,  along  with 
ther  researchers,  are  now  trying  to  identify  these  genes,  which  could  lead  to 
ew  ways  to  treat  and  prevent  obesity.  Bouchard,  however,  thinks  that  most 
eople,  regardless  of  their  genes,  just  have  to  eat  right  and  exercise  to  tip  the 
rales  in  their  favor.  — Eugenia  Halsey,  CNN  Washington 

*  I  warning  to  widows 

vcn  as  ihey  cope  with  devastating  loss,  many  widows  are  confronted — some, 
r  the  very  first  time — with  the  prospect  of  handling  their  own  finances.  Some 
1  prey  to  scam  artists  who  search  the  obituaries  for  potential  victims,  then 
Lin  up  fees  for  unnecessary  and  unsound  financial  advice.  Warning  that  grief 
an  often  cloud  judgment,  financial  advisors  urge  women  not  to  make  irrevoca- 
le  decisions  about  money  too  soon  after  the  death  of  their  husband.  First, 
hey  suggest,  determine  your  assets  and  liabilities.  Then,  find  a  financial  advi- 
or  you  can  trust  (ideally,  someone  with  at  least  ten  years'  experience  who  has 
leen  recommended  by  a  friend).  Widows  who  have  been  victims  of  scams  ad- 
ise  wives  to  become  involved  in  making  all  financial  decisions  with  their  hus- 
land  so  that  they  will  be  better  prepared  to  take  responsibility  alone. 

—Myron  Kwdel,  Your  Moxhy  with  Stuart  I'.i^.vy-v 

QUOTE  OF  THE  MONTH 

^fAy  mother  died  when  she  was  in  her  early  thirties  and  I 
was  ten  years  old.  1  remember  thinking,  as  a  young  child, 

0loY/,  she  hadn't  done  all  she  could  have  done. ...  I  was 
very  driven  to  succeed  [at]  my  own  level,  at  my  own  rate, 
early  in  my  life,  because  of  my  mother's  death. 

—Access  and  comedian  Rosie  O'Donnell,  appearing  on  CNN's  Larry  King  Live 

>Wiiy  your  teens  need  calcium 

The  best  time  to  prevent  osteoporosis — a  weakening  of  the  bones  that 
primarily  affects  women  later  in  life — may  be  during  the  teenage 
y'ears.  A  recent  study  in  ihc  Journal  of  the  American  Medical  Association 
found  that  consuming  an  extra  10  percent  of  the  recommended 
dietary  allowance  of  1,200  milligrams  a  day  of  calcium  during  the  teen 
years  increased  bone  density.  According  to  the  study's  lead  researcher, 
Tom  Lloyd,  Ph.D.,  of  Pennsylvania  State  University's  College  of 
Medicine,  increasing  bone  density  during  adolescence  may  provide 
protection  against  osteoporosis  in  the  future.  Since  many  teenage  girls 
go  on  diets,  parents  should  encourage  them  to  drink  a  glass  of  skim 
milk  or  take  a  calcium  supplement  every  day. 

— Carolyn  O'Neii,,  O.v  thh  Mi-:xu 
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Danger  on  tiie 
playground 

Playgrounds  should  be  fun,  but  the  es- 
timated number  of  playground  in- 
juries— about  200,000  a  year  in  the 
U.S. — is  sobering.  Playgrounds  that 
have  older  equipment  are  especially 
dangerous;  for  example,  swings  with 
rusted,  deteriorating  chains  may  break 
during  use.  The  most  prevalent  haz- 
ard, though,  may  be  the  asphalt  or 
hard-packed  dirt  traditionally  found 
underneath  play  equipment:  Eight  out 
of  ten  playground  injuries  result  from 
falls.  Child-safety  experts  say  shock- 
absorbing  ground  covers,  such  as  pea 
gravel  or  wood  chips,  are  essential  to 
preventing  serious  injury. 

—Andrew  Holtz,  HealjhWorks 

Romantic  holiday 
dresses 

Now  is  the  time  to  think  about  fes- 
tive dressing.  Romantic  dresses  that 
follow  foil's  long,  lean  silhouette 
ore  one  way  to  go  for  an  evening 
out,  but  you  can  also  revitalize  a 
short  dress  by  teeming  it,  as  New 
York  designer  Donna  Koran  does, 
with  long,  noturol-linen  jackets.  Ac- 
cording to  Karon,  o  simple  block 
dress,  whether  short  or  long,  is  al- 
ways right  for  holiday  affairs. 
"Dresses,"  soys  Karon,  "are,  with- 
out o  doubt,  sort  of  like  the  new 
bodysuit:  [meant]  to  simplify  our 
lives  and  yet  feel  romantic  and  sexy 
at  the  some  time."  — Elsa  Klfnsch, 
Style  with  Elsa  Klensch 


Watch  CNN's  HealthWks  for  the  week's  top  medical  news  (Saturday,  9  a.m.,  2  rm.  E.T) 
and  S/y/e  with  Elsa  Klensch  for  a  look  at  the  world  of  fashion  and  interior  design  (Saturday,  10:30  a.m.,  2:30  p.m.  E.T). 


waking  Floors, 
Cracked  Plaster  And  Bad  Wiring 

There  are  very  few  people  who 
would  welcome  houses  in  such  a  state  of 
disrepair  But  the  employees  of  Amoco 
are  just  such  people.  In  the  inner-cities 
of  Chicago,  Denver,  Houston  and 
Atlanta,  Amoco  volunteers  have 
actually  built  or  rehabilitated  homes 
for  low-income  families.  Its  part  of 
Amoco's  overall  commitment  to 
communities  with  economic  problems. 
We  believe  that  people  who  have  good 


No,  It's  Not  A  Segment  From  This  Old  House. 


housing  and  schools  available  will  he  more  productive  citizens. 
For  instance,  we  also  have  a  program  that  helps  public- 
housing  residents  learn  to  manage  their  own  buildings,  giving 
them  more  responsibility  and  control  of  their  own  lives.  And  we 
also  help  non-profit  groups  develop  programs  for  home 
ownership  and  job  creation.  At  Amoco,  we  know  that  being  a 
good  neighbor  sometimes  means  picking 


up  the  hammer  yourself  and 
going  to  it. 


You  Expect  More  From  A  Leader 


FITNESS 


FIRJVl  TONE 
AND  DE-STRESS 

A  day  with  a  personal  trainer 

\\('"\('  all  heard  how  (  ('IchiilMvs  piinip  up  w  ilh  ihcir  [ktsoiuiI  IraiiKM's.  Bui  low  of  ii> 
know  (waclK  what  llicsc  inyslciioiis  cicaliiics  do  lo  achieve^  dicir  Icmfic  results,  io 
liiid  oul.  we  spent  a  dav  behind  the  scenes  with  a  trainer.  Bv  Leslie  l.anipeit 


9  a.m.  to  10  a.m. 


~WT"  "7^1)  iking 
^  W     /  with  a 

^  I  personal 
trainer  is 
T  T  unquestion- 
abl\  one  of  the  hollesl 
fitness  trends  today.  At 
around  .$60  per  hour,  it 
may  seem  like  an  extra\ 
agance  only  celebrities 
could  afford.  But  more 
and  more  women  (and  men)  find 
that  once-  (or  twice-)  a-week,  at- 
home  exercise  sessions — address- 
ing everything  from  Oahby  arms 
and  jiggly  thighs  to  creaking 
joints  and  aching  backs — are 
\vi)rlh  the  money. 

Still,  you  may  be  asking,  why 
pay  someone  top  dollar  to  count 
your  abdominal  crunches  at  home 
when  you  can  pop  in  a  video,  or  go 
to  the  gym  and  lake  a  $10  class 
(and  hide  in  the  back  row  if  you 
uet  tired)? 


11:30a.m.  to  12:30p.m.  I   1:45p.m.  to  2:30p.m. 


2:45  p.m.  to  3:45  p.m. 


4  p.m.  to  5  p.m. 


Simple:  to  make  sure  youVe  do- 
ing the  right  exercises,  and  doing 
them  correctly;  to  move  at  your 
own  pace;  and  to  get  personalized 
attention  from  an  expert.  "A  good 
personal  trainer  is  your  motivator 
and  cheerleader,"  says  Ann  Katz. 
Director  of  Fitness  and  Exercise  at 
Saw  Mill  River  (^lub,  in  Mount 
Kisco,  New  York.  "He  or  she  gives 
you  exercises  specific  to  your 
needs,  and  makes  sure  that  you're 
maintaining  good  form  so  you 
won't  hurt  vourself  and  so  vou'll 


get  the  maximum  benefit."  Plus, 
you  can  schedule  your  appoint- 
ments at  convenient  times,  you 
don't  have  to  be  embarrassed  b\ 
your  fitness  level,  you  don't  have 
to  be  a  fashion  plate,  and  you  don't 
have  to  travel  (and  maybe  some- 
times you  feel  you're  worth  the 
health-enhancing  luxurv'). 

Don't  get  discouraged,  though, 
if  you  think  you  can't  afford  a  pri- 
vate instructor.  Ann,  like  many 
personal  trainers,  allows  a  group 
of,  sav.  four  clients  (continued) 
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THE  AVERAGE  ELEPHANT  WEIGHS  12,000  POUNDS. 
THE  AVERAGE  WOMAN  PUTS  250  TIMES  THAT  MUCH 
WEIGHT  ON  HER  FEET  EVERY  DAY. 


Y 

-Lou 


.our  shoes  are  under  a  lot  more  pressure  than 
^     they  were  probably  designed  for  And 
Y      unless  you  give  them  some  real 
J  \.  help,  you're  likely  to 

feel  some  real  discomfort.  Tliat's  why  the 
footcare  experts  at  Dr  Scholl's  have  used 
advanced  technology  to  create 
their  new  line  of  insoles  and 
inserts  designed  to  give  all  of 
your  shoes  revolutionar>'  sup- 
port, cushioning,  shock  absorption,  and  up  to 
;  100  percent  more  comfort.  There's 
a  product  for  every  shoe  style  and 
need,  from  absorbing  heel  shock 
to  preventing  toes  from  sliding  for- 
ward.  They've  even  managed  to  designX^J;-;;^ 
remarkably  effective  insoles  that  are  as  thin  as  a 
dime.  So  let  Dr.  Scholl's  make  your  shoes  more 
comfortable.  You've  got  enough  on  your  shoul- 
ders today,  udthout  worrj'- 
ing  about  your  feet. 


ling-Plough    ©1993  Sctienng-Piougn  HeallhCare  Pioducfs  Inc 


Make  life  in  vour  shoes  more  comfortable. 


Firm,  tone  and  de-stress 

conitnuid 

10  split  the  S60  private-session  payment 
among  them. 

For  Ann,  fitness — not  just  weight 
loss — is  the  most  important  result  of 
working  out.  "Exercise  is  more  than  a 
way  to  burn  calories.  It  promotes  an  over- 
all sense  of  well-being  that  helps  us  mini- 
mize daily  stresses,  fight  fatigue,  cope 
with  chronic  pain  and  gain  self-esteem." 
So  she  develops  sessions  for  her  clients 
that  can  include  aerobics,  yoga,  weight 
training,  toning  and  stretching,  depend- 
ing on  the  mdividual's  needs  and  goals. 

Here  is  one  of  her  typical  days. 

9:00  A.M.  to  10:00  a.m. 

GROUP  THERAPY 

Fran,  Ins,  Kelly  and  Mary  have  been 
Ann's  students  for  the  last  fourteen  years. 
Just  after  Kelly — who  donates  her  family 
room  for  the  weekly  workout — had  her 
third  child,  she  took  a  class  with  Ann  at 
the  town's  recreation  center.  When  the 
class  times  began  to  conflict  with  her 
baby's  feeding  schedule,  she  contacted 
Ann  about  private  classes.  "Then  Ann  as- 
sembled this  group — and  we've  been  do- 
ing it  regularly  ever  since." 

The  group's  preferred  therapeutic 
technique:  yoga,  a  centuries-old  Indian 
system  of  exercises  that  consists  of  a  se- 
ries of  positions  designed  to  reduce  stress 
and  maximize  flexibility  in  crucial  areas 
like  the  neck,  back,  shoulders  and  legs. 

"This  is  a  progressive  class  that  starts 
out  slowly  and  works  up  to  a  challenge," 
says  Ann.  "We  begin  with  hamstring 
stretches — lying  on  the  floor  while 
stretching  the  leg  toward  the  ceiling. 
Then  the  next  step  is  the  same  exercise 
with  a  partner  holding  on  to  the  heel, 
helping  to  deepen  the  stretch."  "That's 
heaven,"  sighs  Mary,  while  her  partner. 
Iris,  stretches  her  leg. 

All  limbered  up,  the  women  proceed  to 
a  series  of  movements  beginning  with  the 
dog  pose,  a  classic  yoga  position  that 
stretches  the  legs,  back  and  shoulders. 

It's  nine-thirty  .\.M.,  and  the  room  is 
noticeably  quiet.  The  chattiness  that 
accompanied  the  beginning  drills  has 
turned  into  serious  concentration.  The 
rest  of  the  hour  is  devoted  to  maintain- 
ing the  intriguingly  titled  positions  that 
Ann  helps  each  woman  achieve:  the  clas- 
sic wheel  and  triangle  postures,  cobras, 
and  forward  bends.  By  the  end  of  the  les- 
son, all  the  women  remark  on  how  re- 
freshed they  feel. 

"Yoga  is  great  for  lowering  stress," 
says  Ann.  "I'd  recommend  it  to  any 
woman  who  feels  tension,  tightness  or 
any  other  physical  discomfort." 

10:15  a.m.  to  11:15  a.m. 

A  HEALTHY  APPROACH 

.-^nn's  next  session  concentrates  on  re- 


building the  strength  of  a  client,  Judith, 
who  has  had  a  longtime  battle  with 
anorexia  and  bulimia.  "I've  had  an  eating 
disorder  since  I  was  a  teenager,"  says  Ju- 
dith. "And  while  I  concealed  it  from  my 
husband  and  children,  eventually  my 
health  started  to  deteriorate.  I  finally  got 
medical  help  in  1987  because  I  was  so 
weak  I  could  barely  function.  Shortly  af- 
ter, I  began  seeing  a  nutritionist  who  rec- 
ommended exercise.  Then  I  contacted 
Ann,  and  she  started  me  on  this  program. 

"My  goal  is  not  to  get  a  twenty-two- 
inch  waist,"  says  Judith  emphatically, 
"it's  to  get  my  health  back."  Says  Ann, 
"Exercise  builds  the  body,  but  more  im- 
portant, it  helps  to  strengthen  the  mind." 

Ann  has  three  goals  for  Judith  today: 
to  strengthen  her  upper  body  (once  she 
was  so  weak  she  got  tired  simply  sham- 

The  four  biggest 
exercise  myths 

The  truth  about  muscles,  warm-ups 
and  spot-reducing 

f.  MYTH:  I've  been  rushing 
around  all  morning,  so  I  don't 
need  to  worm  up. 

FACT:  Yes,  you  do.  A  warm-up  lit- 
erolly  roises  the  core  temperature  of 
the  body  and  increases  blood  supply 
and  oxygen  to  the  muscles.  It  also 
aids  the  effectiveness  of  the  workout 
and  decreases  risk  of  injur/. 

2.  MYTH:  Women  who  lift  weights 
will  build  large,  bulky  muscles. 
FACT:  Women  do  not  have 
enough  testosterone  to  develop 
those  kinds  of  muscles.  Women  will, 
however,  get  stronger,  and  their 
muscles  will  become  more  defined. 

3.  MYTH:  If  1  stop  lifting  weights, 
my  muscles  will  turn  to  fat,  and  I'll 
look  flabby. 

FACT:  Fot  and  muscle  are  not 
equal.  Fat  is  storage.  Muscle  is  o 
source  of  energy.  Therefore,  one 
cannot  convert  into  the  other — it's 
apples  and  oranges. 

4.  MYTH:  1  can  reduce  the  fat  in 
my  problem  areas  (like  my  thighs) 
with  spot  exercises  (like  leg  lifts). 
FACT:  Doing  aerobic  activities  at 
a  moderate,  continuous  pace  is  the 
only  way  to  lose  excess  body  fat. 
Spot  exercises — aimed  at  working 
small,  specific  areas  of  the  body — 
do  tone  end  strengthen,  but  they 
will  not  decrease  body  fat. 


pooing  her  hair),  to  work  on  hena 
muscles  and  to  make  her  feel  in  ccti 
After  some  initial  stretching,  Ann  el 
Judith  use  her  exercise  step  (a  bic 
style  piece  of  exercise  equipmen  j 
modified  push-ups,  then  has  her  i  ] 
lifts  using  a  three-pound  weiglj| 
added  intensity. 

While  Ann  pushes  her  to  acconlj 
the  appropriate  amount  of  repet.o 
during  a  hip  exercise,  Judith  beginso 
plaining  about  discomfort.  Ann  ime 
ately  switches  her  to  another  positic, 
you  hate  an  exercise,  or  are  really  ina 
don't  do  it,"  advises  Ann.  "My  resji^ 
bility  as  a  trainer  is  to  come  up  / 
alternative  movement  that's  comli 
while  supplying  the  same  benefit." 

"I've  never  felt  better,"  sav^  1 
who  meets  with  Ann  just  twice 
(her  way  of  affording  the  session n  . 
I  have  a  better  sense  of  my  body, 
have  better  self-esteem." 

"Fitness  has  a  psychological  cc 
nent,"  says  Ann.  "When  you  ke. 
physically,  your  mental  outlook  lifu 

11:30  a.m.  to  12:30  p.m. 

ON  THE  RIGHT  FOOT 
The  next  two  sessions  take  place  at 
he^^lth  club,  where  she  works  with  ; 
berS  who  prefer  to  utilize  the  club  : 
ties  rather  than  their  homes.  R' 
thirty-eight,  a  producer/songwriie 
tendinitis  in  her  right  foot.  "I 
take  high-impact  aerobics  clause- 
when  I  developed  the  tendinitis.  I 
barely  make  it  through  the  classes.", 
Robin,  who  works  free-lance  while; 
ing  her  two  small  children.  "Finaf 
had  to  quit  the  classes.  And  I  car; 
Ann  in  tears." 

"She  could  barely  stand  without  pi 
says  Ann.  "While  she  was  being  tr( 
medically  for  tendinitis,  her  whole  \j 
out  had  to  be  planned  around  her  l| 
seated  or  lying  down."  Today's  sessij 
an  even  greater  challenge  because  F 
has  just  returned  from  a  ski  trip  in  al 
with  a  broken  leg.  Ann  admits  that  ai 
ercise  session  is  unusual  under  th( 
cumstances,  but  adds,  "I  know  ] 
work  Robin's  upper  body  without  je 
dizing  her  broken  leg." 

Ann  begins  the  hour  with  a  seri 
bench  presses  that  Robin  can  do  \! 
keeping  her  injured  leg  immobil 
Then  Ann  stretches  Robin's  hamsr 
(which  are  overly  tight  from  havii 
bear  the  pressure  of  the  cast)  by  star 
on  the  bench  and  supporting  Robin' 
stretched  leg. 

After  stretching,  Ann  instructs  R 
to  sit  at  one  of  the  machines  designe 
back  strengthening.  "Robin  does  wc 
the  machines,  so  that's  a  perfect  ve 
for  her  workout,"  Ann  says.  "I  rei 
mend  machines  for  anyone  who's  i 
ested  in  strength  training.  Howi 
make  sure  somebody  (conth 
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Win  $50,000  toward  a  new  kitchen,  instantly. 

Pick  up  a  specially  marked  "Texiay's  Kitchen"  jar  oi  NiitraSweet  Spotrntiil '  and  it  it  has  the  vvinninj^ 
game  piece  in  it,  you  could  win  $50,000  tcward  a  new  kitchen .Tliere  are  alsti  18,000  other  prizes  includ- 
ing modern  appliances  like  juicers,  food  processors  and  microwaves,  as  well  as  NutraSweet  Spix>ntul 
Recipe  Collections.  Because  the  way  we  see  it,  the  only  thing  better  than  enjoying  NutraSweet 
Spoonful  on  your  favorite  foods,  is  enjoying  NutraSweet  Spotinhil  in  yt)ur  brand-new  kitchen. 

Think  of  it  as  sugar  without  all  the  sugar: 

f'ouRiT  To-^  IT  DiriT  Mix  IT 


CHASE  NECESSARY.  Tufft  FREE  cumi'  l»ccc  iiiul  (i/fjcw/  ruUs.  m-iuI  st-ifcuUrcv^cJ.  sumpcd  emi'/ofv  far  tmiIh  In  O/iOW  I  \V!A  rcsKknti  omit  reiiini  Intsuigc)  lo:  jViiiriiSutfr'  S/)i«iTi;i(/ "  "T>day\ Knchaf 
es,  PO.  liox2}565.  Mi/uaii/we.  Wl  5^223.  Limit  imt'  m/in'^t  per  uiittT  mailing i-mv/upL'.  Kajiit'sis  ii'i/l/)L'/umi)ri;i]u/ii/i;5i(f);)liL'.sIa5t.  Miisthc  VS.  resitlem  IS  :it older.  V(ii(iu/it're/>r»/iif'i:al.  .A// prw  c tinns  miut  he 


Finn,  tone  and  de-stress 

qualified  at  your  facility  explains  the 
movements  carefully." 

After  the  session,  Ann  takes  a  break 
for  lunch:  a  simple  green  salad.  "I'm  a 
vegetarian,"  she  says,  "so  I  eat  a  lot  of 
greens,  fruits  and  grains,  and  I  keep  my 
lunch  light.  For  an  energy  boost,  I  always 
keep  a  box  of  raisins  and  a  power  bar  [a 
snack  available  at  health-food  stores]  in 
my  gym  bag."  As  for  her  own  workout, 
Ann  does  a  combination  of  aerobics  and 
free  weights.  "The  Stairmaster  is  my  fa- 
vorite aerobic  workout,  which  I  do  every 
day.  I  also  do  a  half  hour  of  weight  train- 
ing three  or  four  times  a  week." 

1:45  P.M.  to  2:30  p.m. 

LOOSEN  UP 

For  Barbara,  working  out  is  essential  for 
managing  a  chronic  neck  and  back  prob- 
lem. "Ann  helps  me  achieve  a  fuller  range 
of  motion,"  says  Barbara.  "By  the  end  of 
our  session,  my  neck  will  automati- 
cally fall  into  a  more  relaxed  position." 

To  start,  Ann  has  Barbara  sit  on  the 
floor  with  her  back  propped  against  the 
wall.  Then  Barbara  drops  her  head  so  that 
her  right  ear  faces  her  right  shoulder, 
causing  the  left  side  of  the  neck  to  stretch. 
"Hold  that  for  a  count  of  twenty,"  says 
Ann,  "then  repeat  it  on  the  other  side." 

Next,  Barbara  does  biceps  curls  with 
rubber  tubing — a  narrow  rubber  hose, 
four  and  a  half  feet  long,  with  handles  on 
either  end — for  resistance  exercises  de- 
signed to  strengthen  her  arms. 

"For  this  exercise,"  says  Ann,  "Bar- 
bara will  stand  in  the  middle  of  the  tube, 
like  a  jump  rope,  and  place  her  hands  in- 
side the  handles,  palms  up.  Then,  she'll 
curl  her  arms  with  a  bend  at  the  elbows 
and  lift  her  fists  to  her  shoulders." 

For  the  rest  of  the  session,  Ann  moni- 
tors Barbara's  form,  moving  her  feet  ever 
so  slightly,  and  dropping  her  shoulders 
an  inch  or  two  to  achieve  the  maximum 
benefit  of  the  exercise. 

"For  people  who  have  a  neck  or  shoul- 
der injury,  it  is  possible  to  keep  fit,"  Ann 
says.  "But  if  you  have  that  kind  of  prob- 
lem, check  with  your  doctor  to  make  sure 
it's  okay  to  exercise." 

2:45  P.M.  to  3:45  p.m. 

WEIGHTY  ISSUES 

At  Fran's  house,  her  exercise  room  is 
equipped  with  a  treadmill,  a  ballet-style 
bar,  free  weights  and  an  exercise  step. 
While  she's  part  of  the  group  that  met 
first  thing  this  morning,  she  also  sched- 
ules a  once-a-month  private  session  with 
Ann,  whom  she  refers  to  as  her  "fitness 
conscience."  During  these  classes,  Ann 
and  Fran  work  on  strengthening  exercis- 
es to  Improve  her  skiing. 

"Fran's  warm-up  consists  of  five  min- 
utes of  low-impact  bench  stepping  to  ele- 


vate her  body  temperature,"  says  Ann. 
"This  literally  warms  up  the  muscles  by 
increasing  the  blood  supply,  so  stretch- 
ing is  a  little  easier."  Then,  Fran  moves 
to  the  bar  to  do  calf  exercises  that 
strengthen  the  lower  leg. 

For  her  abdominal  exercises,  Fran 
uses  free  weights  to  do  a  more  challeng- 
ing version  of  traditional  crunches  (mod- 
ified sit-ups  in  which  only  the  head  and 
shoulders  lift  off  the  ground). 

Since  Fran  is  working  hard,  Ann  sug- 
gests that  she  drink  a  glass  of  water  to  re- 
plenish lost  fluids.  "Everyone  should 
drink  eight  ounces  at  least  twenty  min- 
utes before  a  workout,"  she  says,  "and  for 
every  fifteen  minutes  of  strenuous  exer- 
cise, drink  another  four  ounces.  Within 
twenty  to  thirty  minutes  after  you  exer- 
cise, drink  another  eight  ounces  of  water 
for  proper  hydration." 

While  the  rest  of  the  session  focuses 
on  weight  training  to  improve  triceps 
and  biceps — "everyone  wants  carved-out- 
looking  arms  like  [actress]  Linda  Hamil- 
ton's," says  Ann — she  advises  Fran  to  use 
the  treadmill  during  the  week,  for  cardio- 

IWo  easy 
stress-busting  exercises 

For  neclr,  upper-back  and 
shoulder  tension 

Place  your  middle  fingers  at  the 
center  of  your  shoulders,  elbows  by 
your  sides.  Circle  the  elbows  for- 
ward, to  the  ceiling,  then  in  a  cir- 
cular nnotion  to  the  back,  pinching 
the  shoulder  blades  together  as 
you  return  elbows  to  the  original 
position.  Connplete  four  forward 
circles,  then  do  four  more  in  re- 
verse motion. 

This  burst  of  circulation  to  the 
shoulder  area  reduces  discomfort 
from  working  at  a  computer,  car- 
rying a  heavy  handbag  or  cradling 
the  phone  receiver  for  long  peri- 
ods of  time. 

For  lower-back  ache 

Lie  on  the  floor  with  knees  bent  to 
the  chest  and  apart  from  each  oth- 
er. Reach  arms  around  and  under 
your  thighs,  and  interlace  fingers. 
Pull  in  with  your  arms  while  you 
press  your  buttocks  into  the  floor. 

This  is  a  quick  fix  for  achiness 
that  results  from  long  periods  of 
standing  or  sitting. 

See  your  doctor  before  beginning  this  or  any  exercise 
program 


vascular  training  that  will  also  hp  h 
on  the  slopes. 

"For  best  overall  fitness  result'  sa 
Ann,  "strength  training  must  bcoi 
bined  with  aerobic  activity."  jJ| 

4:00  P.M.  to  5:00  p.m.  9 

FIT  FOR  UFE 

At  this  session,  four  friends  meet  no 
week  in  Christy's  sizable  kitchen.vlM 
the  island  counter  functions  as  a  iri 
the  whole  group.  The  purpose 
class:  to  stay  strong  and  trim. 
to  define  individual  muscles 
women  want  to  look  toned;  t: 
to  get  rid  of  sagging  buttock 
Ann,  "so  we  always  do  a  variei 
touring  exercises  such  as  the  - 
buttocks  squeeze." 

"If  I  didn't  have  someone  come 
house,  I'd  never  have  the  disciplm 
it  myself,"  says  Christy,  an  artist. 

Katherine,  a  dog  breeder, 
don't  like  going  to  a  gym;  I  lik^  , 
ing  at  home,  so  this  is  perfect." 

Betsy,  a  teacher,  is  a  runner,  and 
class  helps  her  strengthen  her  Ic; 
cles  for  better  performance.  Janet, 
unteer  at  the  Bronx  Zoo,  has  trouh 
her  knees,  so  Ann  modifies  sonu. 
cl^ss  exercises  to  her  level. 

;;"For  this  group,"  Ann  says.  " 
warm-up  that's  a  little  like  a  rehe.i 
predicts  the  movements  that  the\  il 

"This  is  great  for  a  complete  \\ 
in  a  short  period  of  time.  In  this  ^1, 
address  all  the  major  muscle  grout 
by  one,"  says  Ann. 

5:15  P.M.  to  6:15  p.m. 

A  STRONG  STATEMENT 
Ann's  final  lesson  of  the  day  is  b 
the  club,  where  Mimi  is  warmm- 
the  treadmill.  "I'm  looking  for 
ening  and  toning,"  says  Mimi,  a 
ing  forty-year-old  mother  of  twoi! 
boys.  "I  would  love  to  have  delnm 
my  arms  by  next  year,"  she  says,  sn 
"so  that  doesn't  give  us  much  time.' 

For  this  session,  Ann  has  Min 
free  weights  to  tone  and  tighten 
muscles,  back  and  shoulders.  "Mir 
beautiful  posture,"  says  Ann.  "But 
her  muscles  get  tired,  her  form  slip| 
help  her  maintain  proper  position  f 
duration  of  the  exercise."  Two  typic 
ercise  errors:  squats  where  kne( 
overly  bent,  causing  potential  inji 
the  back,  and  sit-ups  that  use  neck 
cles  instead  of  abdominals.  The 
goes  by  quickly  as  Mimi  sails  thi 
the  routine. 

So,  what's  the  reward  for  Ann,  wl 
ter  motivating  her  clients  all  day,  i 
ting  ready  to  push  herself  throu| 
hour-long  workout  of  her  own?  "I 
seeing  my  clients  achieve  their  goal 
like  a  shared  journey  that  we  work  c 
gether.  When  they  reach  their  goals 
reached  mine!" 
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eone's  jftnally  aone  sometnin^ 
ut  the  high  cost^of  health  carp. 
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Mroducin 


Pharmacist  Formula  has  created  a  whole  family  of 
quality  products  for  the  relief  of  colds,  allergies,  pain 
and  digestive  problems.  All  with  the  same  potency 
and  active  ingredients  as  the  big  name  brands.  Yet, 
our  products  cost  far  less.  Compare  Pharmacist 
Formula  to  brands  hke  TylenoP^  NyquiP  and  Pepto 
Bismol*  So,  if  you're  looking  for  high  quahty  health 
care  products  without  the  high  price  tag,  look  for 
Pharmacist  Formula. 


$j  OFF  #£il^S£^£?^I 
JLANY  product 

Consumer;  This  coupon  k<><*<1  on  any  Pharmacist  Formula  pnHiucl  Void  it 
tr;inslcrTcd  to  any  person,  j^roup  or  firm  prior  to  store  redemption. 
IJMIT:  ONK  ain-ON  I'KK  PL  RCH.A.SI-:  You  must  pay  any  sales  lax. 
Retailor:  Ix-iner  Health  lYoducts  will  reimburse  you  for  the  face  value  of  this 
coupon  plus  S  cents  handling  if  submitte<l  in  compliance  with  our  redemption 
policy,  copies  available  upon  request.  Cash  value  l/HKI  cent.  Send  properly 
re<ieemed  coupons  to:  L(*iner  Health  Products. 
( )  Box  1H2.S,  Dept.  97.  Delran.  NJ  08(17.)  74980    92045  ^ 


WHAT'S  HOT 


LHJ's  follow-up  on  current  news,  views  and  who's  whos 


BASIC 
ATTRAaiON 

For  years,  Armand 
Assante  has  been 
playing  what  he 
calls  "romantic 
characters,"  men 
who  are  a  little 
eccentric  (Goldie 
Hawn's  French  lover  in  Private 
Benjamin),  and  often  a  little  dan- 
gerous (a  murderous  drug  dealer 
in  0  &  A),  but  akvays  extremely 
sexy  (a  hip-swiveling  ladies'  man 
in  77k'  Maniho  Kings).  So  it's  a  bit 
of  a  shock  to  see  him  looking  like 
a  comical  cross-dresser,  dancing 
for  all  he's  worth  in  bright-red 
heels,  hands  on  hips,  eyes  ludi- 
crously aflutter.  But  that's  him,  all 
right,  kicking  up  a  storm  in  one 


particularly  silly  scene  from  Fatal 
Instinct,  Carl  Reiner's  new  spoof  of 
such  memorable  sexual  thrillers 
as  Fatal  Attraction  and  Basic  In- 
stinct (in  theaters  October  29).  "I 
think  what  appealed  to  me  was  the 
opportunity  to  send  up  what  I  call 
ihe  'moronism'  of  sex  and  violence 
in  movies  today,"  says  the  actor 
Nvho's  taken  part  in  his  share  of 
lH)th  on-screen.  "There's  no  escap- 
ing it.  That  is  what  sells.  But  what 
!  liked  about  [this  movie]  was  that 
It  was  a  great  opportunity  to  actu- 
ally play  a  moron  for  all  he's 
worth  and.  in  a  sense,  completely 
send  up  what  one  does  best." 

The  comedic  role  is  also  against 
type  for  .Assante,  who  admits  that 
one  reason  Reiner  wanted  to  cast 
him  was  precisely  to  surprise  audi- 
ences who  are  used  to  seeing  him 
as  a  suave  Latin  lover.  But  while 
his  accent  seems  tantalizingly  for- 
eign, the  forty-four-year-old  heart- 
throb was  actually  born  in  New 
York  City  and 
grew  up  in  a  qui- 
et, middle-class 
suburb  nearby. 
And  although  Assante  ap- 
preciates the  success  these 
roles  have  brought  him. 
he's  not  interested  in  gi\- 
ing  any  Casanova  perfor- 
mances offscreen.  "The 
whole  idea  of  actors  being 
attached  to  the  idea  of  be- 
ing a  sex  symbol — I  find 
that  ridiculous,"  he  says. 
77^5  sex  symbol  is  happily 
married,  raising  two  kids 
(five-year-old  .-Mesandra 
and  ten-year-old  Anya)  on 
a  horse  farm  in  upstate  New  York. 
"I'm  very  active,  very  involved  in 
[my  work],"  he  says.  "But  when  [I 
go  home],  that's  where  I  shut 
down."  — Mei..\me  Berger 


MOVIE, 

01  tne  month 

the  genteel  avenues  and 
drawing  rooms  of  Edith 
Wharton's  1  870s  New  York 
ore  a  world  away  from  the  meon 
streets  of  most  of  Martin  Scors 
ese's  films  yet  he  captures  them 
elegantly  in  his  passionotely  ab- 
sorbing The  Age  of  Innocence. 

Merely  by  falling  in  love,  the 
exquisite  Countess  Olensko 
(Michelle  Pfeiffer)  and  the  aristocratic 
Newland  Archer  (Daniel  Day-Lewis 
challenge  the  very  foundations  of  c 
socrety  in  which  propriety  counts 
more  than  personal  fulfillment. 
Archer  is  pledged  to  the  lovely  but 
unimaginative  May  (Winona  Ryder), 
and  the  torment  of  this  honorable 
man,  when  he  falls  at  the  feet  of  his 
beloved  countess,  is  more  palpably 
erotic  than  all  of  today's  strenuously 
consummated  sex  scenes. 

Scorsese  has  set  himself  a  dare 


1 


and  won:  This  is  a  magical  tribute  to 
a  long-gone  world.  And  in  the  tradi- 
tion of  the  great  films  of  romantic 
heartbreak,  it  leaves  us  in  an  after- 
glow of  yearning.     — MOLLY  Haskeli 
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^1^11  ean  spend 
5  more  years  hating  yoiu* 
old  bathroom. 


Fania-\  K.-t  f 


Introdiicino;  a  new  collection  of  beautiful  shower  curtai 
hath  mats,  and  dozens  of  other  hath  accessories  you  can  eij< 
color-coor(Hnatin":. 

i  "I  iiK.i-i-  inlortiiiiliuii.  (  all  I  !!(MI  JiO.")  15  M  il. 


IH»ii''t  just  Hit  iliei*4^.  IK»  soiiu^thing. 


WHAT'S  HOT 


Donna  Mills 

LIFE  ARER  KNOTS 


fter  ploying  Abby  Cunning- 
/  ^  ham,  one  of  TV's  most 
/      %   popular  vixens,  for  nine 
•4L     irf^L  years  on  Knofs  Landing, 
Donna  Mills  wasn't  sorry  to  leave 
the  conniving  character  behind  in 
the  cul-de-sac  when  the  show  end- 
ed lost  spring.  (Mills,  who  left  the 
series  in  1  989,  returned  for  the  final 


episode.)  "I'm  not  missing  it  at  all," 
she  insists,  and  it's  easy  enough  to 
see  why:  She's  already  in  the  midst 
of  her  second  post-Knots  project. 
Barbara  Taylor  Bradford's  Remem- 
ber (airing  October  24  and  25  on 
NBC)  is  bosed  on  Bradford's  best- 
selling  novel;  the  four-hour  mini-se- 
ries stars  Mills  as  Nicole  Wells,  a 
beautiful  (of  course)  TV  correspondent 
whose  personal  life  contains  enough 


tragedy  to  fill,  well,  a  mini-series. 

While  Nicole's  stylishness  was  no 
stretch  for  Mills — who  has  made  a 
how-to  makeup  video  and  does  all 
her  own  makeup  on  the  set — the 
character's  constont  crises  don't  re- 
olly  mimic  Mills'  life.  When  she's 
not  on  location,  she  happily  shut- 
tles between  her  Los  Angeles 
home,  which  she  shares  with 
two  dogs  and  a  cat  (Mills, 
who's  not  married,  has  no  spe- 
cial man  in  her  life  right  now), 
and  her  new  production  com- 
pany, where  she  reads  scripts, 
works  with  writers  ("I  can't 
write  a  postcard,"  she  says) 
and  chooses  her  own  starring 
vehicles.  To  shoot  Remember, 
Mills  left  her  house  in  the  dust 
of  remodeling  and  flew  to  Eu- 
rope for  eight  weeks,  filming 
in  Amsterdam,  Dublin  and 
'^nrcelona.  Still,  despite  the 
ueautiful  locales  and  the  ro- 
mantic storyline,  making  the 
movie  wasn't  exactly  glam- 
orous. "The  weather  was 
horrible — cold  and  a  lot  of  rain," 
she  says.  That,  combined  with 
working  twelve  to  fourteen  hours  a 
day,  SIX  days  a  week,  caused  Mills 
to  come  down  with  a  bod  case  of 
bronchitis.  "I  lost  my  voice  and 
was  barely  able  to  talk  for  two 
days,"  she  says.  "You  can  hear  it 
in  some  scenes — I'm  sounding 
very  sexy."  As  if  she  needed  bron- 
chitis for  that! 


TAYLOR 


Another  world! 

Ask  Meshach  Taylor  what  he 
likes  best  about  co-starring 
i  with  Harrv-  Anderson  in  i 
the  new  sitcom  Dave's  World 
(Mondays  at  eight-thirt\-  p..\l  on 
CBS),  based  on  the  life  of  humorist! 
Dave  Barr\-,  and  he'll  tell  you  that  | 
he's  really  enjoying  the  easygoing  j 
environment  of  the  set.  "It's  just  \ 
very,  ver\'  nice,"  he  says  with  a  | 
sigh.  "It's  a  ver\-  relaxed  j 
atmosphere.  Ver\-  relaxed."  j 
Outside  of  Dave's  W'orld,  Tayloij 
unwinds  even  more  by  spending  i 
time  with  his  wife,  Bianca,  and  | 
their  three  kids,  Yasmine,  nine, 
Esme,  five,  and  Tariq,  three,  at 
their  home  in  hilly  Altadena, 
California. 

All  this  peace  and  quiet — both 
on-  and  offscreen — makes  for 
quite  a  change  from  the  star's 
experience  on  Designing  Women,  in 
which  he  played  Anthony  Bouvier, 
an  ex-con  and  the  sole  male 
counterpart  to  an  ever-changing 
cast  of  four  strong-willed  Southern 
career  women.  Despite  the  many 
highly  publicized  backstage  wars 
that  plagued  the  show's  seven 
seasons,  his  former  colleagues 
considered  him  a  diplomat.  "I  was 
friends  with  everyone  there," 
Taylor  agrees,  "but  it  wasn't 
always  relaxed." 

Still,  Taylor  sa>  s,  Designing 
Women  "made  me  ver\'  well 
known,  and  that  is  something  I'll 
always  be  grateful  for.  It's  given 
me  the  opportunity  to  do  other 
things."         —Jill  L.u'RIX.m  i  i> 


■^8    LADIES' HOME  JOURNAL  NOVEMBER  1993 


The  New  Frigidaire. 
Built  To  Clean  Anything 
Your  Family  Dishes  Out. 


when  you  build  appliances  for  as  many  generations  as  Frigidaire,"  you  learn  what  families  really  need. 
A  dishwasher  that  cleans  so  beautifully,  so  quietly,  so  efficiently,  it's  guaranteed  to  impress  you.  Our 
new  UltraPower'wash  system  combines  powerful  rinsing  jets,  a  hard  food  disposer  and  super-fine  filtc 
to  clean  the  water  as  it  cleans  the  dishes.  So  you  get  sparkling  results  while  actually  using  less  energy 
and  water.  Mess  after  mess.  Year  after  year.  It's  a  system  so  advanced,  it  comes  with  our  exclusive 
"Clean  and  Quiet  Promise":  any  new  UltraPower  Frigidaire  dishwasher  will  clean  dishes  better  and 
run  quieter  than  your  current  dishwasher  or  we'll  refund  your  money.*  For  more 
information  on  the  new  full  line  of  Frigidaire  appliances,  please  call  1-800-451-7007. 

•  New  gently  rounded  UltraStyk' design  *  Exclusive  UltraPower  wash  system  cleans 
better  with  less  water  and  energy  •  Ultra-Quict  'noise  reduction  features  •  F.asy-to-use 
SelecTronic' controls  •  Available  in  white,  black,  almond  or  custom  cabinet-ready 


BFRIGIDAIRE 

BUILT  FOR  GENERATIONS" 


,627  price  of  Luinina  Euro  Sedan  a.s  shown.  M.S.R.I'.  including  dealer  prep.  Tax,  licease,  de.siination  charge  and  optional  equipment  ad 


I 


An  ostentatious  display  of  c< 


CaU  1-800-950-2438  for  a  brochure. 

mainicnance.  Sec  your  dealer  for  details  of  this  iimiled  warrant)'.  "See  your  dealer  for  program  details  The  Chevrolet  Knibleni  and  l.umina  are  regislea-d  r~jjl' 
trademarks  and  Chevy  and  Euro  are  trademarks  of  the  GM  Corp.  ©)993  G.M  Corp.  All  Rights  Reser\'ed.  Hutkle  up.  America!  1^1 


n  sense. 


Why  hide  your  intelligence  behind  the  garage  door?  You  know 

that  Lumina  Euro  has  standard  air  conditioning,  V6  power,  automatic 

transmission  and  anti-lock  brakes  for  a  downright  reasonable  $16,515.* 

You  know  that  Lumina  Euro  has  room  for  six  full-grown  Americans 
and  their  stuff.  And  you  know  that  you're  protected  not  only  by 
Lumina  Euro's  standard  anti-lock  brakes,  but  by  the  Chevy  3-year 
Bumper  to  Bumper  Warranty,^  Courtesy  Transportation**  and  24-hour 
Roadside  Assistance.** 

So  go  ahead.  Park  your  new  Lumina  Euro  right  where  they  can  see  it. 
Because  when  it  comes  to  common  sense,  if  you've  got  it,  flaunt  it. 

r^'hi=»\7\/  T  .1  imiriR  T^i  iro  $1R 
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SEEN  ANY  GOOD 
BOOKS  LATELY? 

Turning  popular  books  into  movies  is  nothing 
new  (remember  Gone  with  the  Wind'?).  But  the 
success  of  films  like  Jurassic  Park,  The  Firm  and 
Rising  Sun  has  sent  Hollywood  scrambling  to 
find  a  good  read  that  will  do  well  at  the  box 
office.  And  unlike  the  action-packed 
blockbusters  of  last  summer,  the  next 
wave  of  books-into-movies  will  clearly 
benefit  women;  Most  of  these  novels  have 
dream  roles  for  actresses.  Below,  the  best 
of  the  bunch.  — Lauren  David  Peden 


THE  CLIENT 

by  John  Grisham 

(Doubleday, 

1993) 


A  THOUSAND 
ACRES 

by  Jane  Smiley 
(Knopf,  1991) 


PtOT 


Reggie  Love,  o  lonely,  middle-aged 
divorce  lav^^er,  is  hired  to  represent  an 
eleven-year-old  Memphis  boy  v^ho 
witnessed  a  suicide;  she  v/inds  up 
protecting  him  from  the  New  Orleans 
mob.  Status  of  movie:  In  production. 


f 

SUSAN  SARANDON 


In  this  King  Leor  reworking,  which  won  the 
1992  Pulitzer  Prize,  a  family  unravels  when 
two  sisters  in  Iowa  take  over  the  family 
form  at  the  request  of  their  aging,  widowed 
father.  Status  of  movie:  In  development 
(that  is,  filming  has  not  yet  begun). 


NOTES  FROM  THE 
COUNTRY  CLUB 

by  Kim 
WozencraH 
(Houghton- 
Mifflin,  1993) 


THE  BRIDGES  OF 
MADISON  COUNTY 

by  Robert  James 
Waller  (Warner 
Books,  1992) 


The  story  takes  place  in  a  women's 
psychiatric  jail,  where  the  heroine, 
Cynthia,  is  under  pre-trial  observation  to 
determine  whether  she  was  insane  when 
she  killed  her  abusive  husband.  Status  of 
movie:  In  development. 


DEMI  MOORE 


The  three-million-copy  best-seller 
chronicles  a  four-day  affair  between 
itinerant  photographer  Robert  Kincoid 
and  Iowa  farmwife  Francesco  Johnson. 
Status  of  movie:  In  development;  actress 
not  signed,  but  at  press  time  Mary 
McDonnell  looked  like  a  strong  contender. 


MARY  McDonnell 


ANGIE,  I  SAYS 

by  Avra  Wing 
(}Narner  Books, 
1992) 


Angie  Scocciapensieri  is  a  Brooklyn 
secretary  who  yearns  to  move  to 
Manhattan  and  make  something  of 
herself,  much  to  her  father's  dismay; 
trouble  ensues  when  she  gets  pregnant. 
Status  of  movie:  In  production. 


VICTORIA  PRINCIPAL 

BLAZING  A 
NEW  TRAIL 

If  you  still  think  of  me  a 
''Pamela  Ewing  in  Dallas,  \oi 
don't  know  who  I  am,"  says  Vic- 
toria Principal,  who  left  ihi 
popular  soap  four  years  before  it  end- 
ed in  1991.  This  month,  the  forty- 
three-year-old  actress  proves  her  point 
She  stars  in  Murder  on  the  Rio  Grande 
an  adventure-thriller  (airing  this  sea- 
son on  CBS)  about  a  divorced  mothei 
stalked  by  a  charismatic  killer  (Petei 
Onorati)  while  on  a  white-water  raft- 
ing trip  through  Arizona.  The  role  was 
physically  demanding — no  spikedt 
heels  and  slii  skirls  here — and  Princi 
pal  admits  it  was  a  challenge.  "I  had  t( 
climb  two  miles  up  a  mountain  severa 
mornings  for  some  scenes,  and  whcr 
you  see  me  running  for  a  few  miniuo' 
on-screen,  it  was  sometimes  [actualK 
five  miles  because  [it  look  so  man\ 
lakes."  But  the  actress  liked  the  rafnnt 
so  much  ihal  she  plans  to  take  anothei 
trip  out  wesi  very  soon — only  ihi: 
lime,  she'll  bring  along  her  husband 
plastic  surgeon  Harry  Glassman.  loi 
protection.  —Bonnie  Sie(.i  v.i 
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"  SFER  TOR  OUTSTANDING  CREDIT  CARD  EAI^CE  TO  m  GM  MASTERCARD.^ 


I       MaslerCiird  is  llie  on\\    oilers  thcit. 


I  aid  thai  lels  xou  earn  5%  on 
I  .ou'vc  already  spent  toward  a 
'  car  or  truck. 

i  il\  b\  translerrin^i  sour  oiit- 
I  ii  credit  card  balances  to  ttie 
f  1.  you  can  start  savin{2 ")%  im- 
1  'l\  toward  a  new  (IhcNTolet. 
I  .  Oldsmobile.  Buick,  Cadillac 
Truck. 

ther  automotive  credit  card 


I'lus.  e\er\  time  you  use  the  (IM 
MasterCard,  nou'II  continue  to  earn  "I'Hi 


THE  GM  CARD" 

today's  financial 
vehicle: 


ol  ('\er\  puix'hase  you  make  toward  bu\ 
in^i  or  leasing  a  new  (IM  car  or  t  ruck 

That  could  mean  saxin^;  hundreds 
exeti  thousands  of  dollars  oxer  an( 
abo\e  an\  other  discounts  or  rebates 

The  (i\l  Card,  with  no  annual  lee 
For  all  \()ur  other  credit  cards,  it  mean? 
the  end  of  the  rx)ad. 

TO  APPLY.  C^L  l-800-8rAl-aR[ 


R  0  L  E  T   •  1'  0  M  I  \  C   •  0  L  D  S  M  0  B  I  L  K   •   BUCK  •  CM)!  L  1.  \  C   •  (i  \l  C   T  R  I  C  1 


nable  as  discount  on  new  GM  car  or  truck  Up  to  S500  annuallv.  or  maximum  of  S3500  over  7  years  May  De  combined  with  oltier  GM  otters 
Card  Rebate  Program  Rules  Casti  advance  finance  charges  apply  to  balance  transfers 


HERE'S  YOUR  CHANCE  TO 
MAKE  UP  FOR  THOSE  FUZZY  SLIPPERS 
YOU  GAVE  LAST  YEAR. 


0/?,  hoy.  Remeniher  how  well  tho.ie 
went  Oi'er.'  Thu<  time,  .mrpruie  your 
fin'orite  .loineone  with  an 
exciting  gift  from  Mr.  Coffee.^ 


THE 


ICED 
TEA 
P®T 


IT'S  FAST.  IT'S  CONVENIENT. 
IT'S  EASY  TO  WRAP. 

People  are  drinking  more  icei)  tea  than  ever.  So  why  not  give 
The  Icec)  Tea  Pot  " —  the  ea.iie.it  way  to  get  fre,ih-hrewe(^  ieet)  tea 
flavor.  Jiu't  pu.ih  a  button,  anil  in  ininute.i  you  get  three  quart,' 
of  real,  ()elicu'iui  UY(f  tea,  coli)  an()  reai^y  to  (h-ink,  whenever  you 


want  it.  No  won<)er  over  ,'/.v  milium 


people  alreaeh/  own  one. 


THIS  YEAR.  GIVE 
SOMETHING  THAT'S  GOT 
A  LOT  MORE  TASTE. 

Kve/yl>o()y  enjoy,'  the  Accef 


provide  a  rieher  coffee  flav,' 
A  hetter  coffee  ta,'te.  Plti,i,  it  hu 
Paiwe  n  Serve,  a  prograninmf 
^       timer  an(>  automatic  ,<hitt-ot 
All  t hit  at  a  price  that  make.i  it  a<i  ea,iy  to  give  iw  it  ui  to  iwe. 


HERE'S  ONE  THAT'S 
A  CLEAR  IMPROVEMENT. 

A/r.  Coffee  can  even  make  on)iiuiry  tap  water  tcun 


better.  Ai  fa.it  a.i  you  can  fill  it,  the  Water 
Filter  Pitcher  eliminate.'  over  90%  of  \  tBI||^ 

all  lea<\  copper  am)  chlorine.  For  two  (' 


quart,!  of  clean,  refre.'hing  water. 


What  coulf)  he  cihiicr  than  that? 


SOMETHING  FUZZY  VS. 
SOMETHING  SURE. 


coffeemaker,  too.  It  hrew.i  So  thii  ,iea.ion,  give  The  Icec)  Tea  Pot,  Accel  or  Water  FiJter  Jro 


hotter  aiuf  fa,itcr,  to  Air.  Coffee.  Ani)  help  your  family  anti  fricnih  forget  ahout  la,it  year 


MR.C®FFEE* 


IN  THE  NEWS 


iVONDERWife 

,  l)(M»  her  liushaiul  was  accused  in  a  iioKuioiis 
iiik-lraud  case,  actress  LyncJa  ('ai  lcr  [)la\c(l 
M'liaps  her  j>rcatcsl  role — (he  devoted,  rieicelv 
i\al  wile.  I  lere.  she  talks  to  the./o//r//f//  about  the 
lavcstN  "  of  the  trial,  the  "Irieruis"  w  ho  (ieserted 
r.  and  her  husband  s  ultimate  ac(|uittal 


No  one  could  blame  Lyn- 
da Carter  if  she  some- 
limes  wished  she  still 
had  her  gold  magic 
bracelets.  For  five  years 
i  TV's  Wonder  Woman  in  the  late 
:venties,  those  bracelets  were  all 
lat  stood  between  Carter  and  The 
orces  of  Evil,  and  she  only  had  to 
ick  her  wrists  and — pow!  biff! 
ham! — the  bullets  would  ricochet 
1  all  directions  as  she  chalked  up 
;t  another  win  for  democracy. 
These  days,  Carter's  archenemies 
ave  been  harder  to  ward  off.  In 
er  mind,  The  Forces  of  Evil  are 
1  le  government  officials  who  ac- 
used  her  husband,  Robert  Alt- 
lan,  of  criminal  activities  for  his 
;  ivolvement  with  the  notorious 
BCCI" — a  now-familiar  acronym 
lat  stands  for  the  Bank  of  Credit 
nd  Commerce  International,  or 
le  Bank  of  Crooks  and  Criminals, 
epending  on  your  perspective. 
Altman — a  high-powered  Wash- 
iigton,  D.C.,  lawyer  who  counted 
»CCI  among  his  clients — was  in- 
icted  last  year  on  charges  that  he 
uped  government  regulators 
bout  BCCI's  secret  acquisition  of 
n  American  bank.  BCCI  had  been 
hut  down  by  banking  regulators  in 
even  countries  amid  accusations  of 
raud  and  money  laundering. 

The  case  had  all  the  makings  of  a 
5-grade  movie,  the  kind  in  which 
>arter  might  be  a  likely  star.  Prose- 


cutors charged  that  Alt- 
man  and  his  venerable 
law  partner — one-time 
Defense  Secretar\'  Clark 
Clifford — had  been  gen- 
erously bribed  by  BCCI 
(to  the  tune  of  millions 
of  dollars)  for  concealing 
the  acquisition.  The  de- 
fendants claimed  that 
they  were  the  ones  de- 
ceived by  BCCI — and  a 
jury  seemed  to  agree. 
Clifford,  eighty-six,  was  deemed 
too  old  and  infirm  to  stand  trial, 
and  Altman  was  acquitted  of  all 
charges  in  August,  following  an  ex- 
hausting five-month  trial. 

Through  it  all.  Carter  played  the 
supporting  role  of  loyal  wife, 
adding  a  touch  of  glamour  to  the 
complicated  legal  maneuvcrings. 
"It  was  a  travesty,  a  sham,"  says 
(barter,  who  lived  in  New  York  tem- 
porarily for  the  duration  of  the  tri- 
al. (The  case  was  prosecuted  by  the 
Manhattan  district  allornev  be- 


From  fop:  actress 
Lynda  Carter;  with 
husbanc!,  Robert 
Altman;  as 
Wonder  Woman 


cause  the  charges 
against  Altman  in- 
volved some  New 
York  banks.  The 
couple's  regular 
residence  is  in  the 
tony  Washington 
suburb  of  Potomac, 
Mar\'land.) 
Dressed  in  a  sober,  going-to- 
court  designer  suit.  Carter  talks 
about  how  the  ordeal  affected  her 
life.  To  sum  it  up,  the  entire  expe- 
rience makes  her:  a)  fume,  and  b) 
fume  some  more. 

She's  angry  at  the  government 
for  bringing  charges  against  Alt- 
man  and  Clifford.  Angry  at  the 
scandal-obsessed  "vultures'"  in  the 
media.  Angry  that  the  trial  kept 
her  apart  from  her  two  children, 
ages  two  and  five,  who  stayed  home 
with  a  nanny.  Angr\'  (continued) 
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TEDDY  RUXP/Jir 

BOOKS  &  TAPES 

Find  Love, 
Adventure 
and  a  Free* 
Video! 

■With  proofs  of  purchase  &  $2.50 
postage  and  handling 


Buy  3  Single 
or  2  Double 
Book  and  Tape 
Sets  and  Get  a 
FREE' VIDEO! 

*P<us  postage  &  handling 

To  get  the  Teddy  Ruxpin  Vide«,  send: 

1.  Either  the  UPC  proof-of-purchase 
symbols  from  any  three  SINGLE  story- 
book/cassette packages,  OR,  any  two 
DOUBLE  storybook /cassette  packages. 

2.  Dated  cash  register  receipt(s)  with 
purchase  price  circled.  3. The  comjjteted 
inf ormation  below,  k.  A  check  or  money 
order  for  XISC  for  postage  and  handling 
(U.S.  funds  only  ptease)  made  payabte  to  : 
Hasbro  Promotions  &  Direct, 

PX>.  Box  7460, 

Yoijn9  America,  MN  55573-7460 
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Zip 
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Wonder  wife 

conlimicd 

at  those  in  Washington  society  who 
snubbed  her  when  her  husband's  trou- 
bles came  to  light.  She's  even  angry  at 
the  well-meaning  people  who've  been  re- 
peating a  remark  that  makes  her  crazy. 

"I  keep  hearing  how  this  whole  experi- 
ence helps  build  character,"  she  says.  "I 
thought  I  already  had  enough  of  it." 

Whether  the  experience  is  character- 
building  remains  to  be  seen,  but  his  le- 
gal woes  have  had  the  ironic  effect  of 
boosting  her  previously  languishing  act- 
ing career.  That's  because  Hollywood, 
unlike  Washington,  considers  scandal 
good  for  business.  In  fact,  Tinseltown 
believes  that  notoriety  helps  ticket 
sales.  So  it's  no  surprise  that  the  actress 
is  considered  something  of  a  hot  prop- 
erty these  days. 

Since  the  first  news  stories  linking 
Altman  to  BCCI  broke  two  years  ago, 
Carter  has  come  out  of  semiretirement. 
There's  her  starring  role  in  her  first-ever 
big-screen  film,  the  upcoming  Lightning 
in  a  Bottle.  In  it.  Carter  plays  an  amnesiac 


ecutive  for  Maybelline's  parent  . 
at  the  time,  had  decided  the  two  cghi 
meet.  He  arranged  for  them  to  sit  es 
each  other  at  a  dinner. 

In  Carter's  eyes,  the  '"cute,  hanjoi 
tall,  good-looking,  brilliant"  abri 
had  at  least  one  major  thing  e 
him;  He  seemed  so  stable. 
pared  to  her  ex-husband,  who  rep 
was  jealous  and  controlling  dunr  w 
four-year  marriage.  And  stabler 
pared  to  the  father  who'd  walke  :  ■ 
Carter  when  she  was  a  child 
her  mother,  who'd  never  work, 
to  take  an  assembly-line  job  a; 
in  their  hometown,  Phoenix 
herself  and  her  three  children 
ing  evicted.  i 

But,  in  evaluating  Altman  as  a  n.< 
mate,  Carter  relied  on  more  tha; 
favorable  impression.  "I  did  a  . 
search  on  him,"  recalls  Cynthia  G)  I 
associate  dean  of  law  at  California ! 
perdine  University  and  Carter  I 
friend  of  twenty-one  years.  "Wl  t 
practiced  law,  what  law  school  ha 
to.  And  I  told  her,  'Well,  he  souru 
ty  good  on  paper.'  " 


Her  husband^s  legal  woj 

have  had  the  ii  oiiic  effect  of 
boosting  her  previously 
languishing  acting  cai^eer. 


who  tries  to  solve  the  riddle  of  the 
drunk-driving  accident  that  decimates 
her  life.  She's  been  in  two  recent  TV 
movies  (Posing  and  Danielle  Steel's 
Daddy)  and  has  received  countless  other 
scripts  from  Hollywood  producers.  "I 
know,  it's  sick,  isn't  it?"  Carter  says  of 
the  surge  in  popularity  that  came  with 
her  husband's  indictment. 

Carter  first  met  Altman — a  never-mar- 
ried bachelor  who  was  known  as  Clark 
Clifford's  protege — eleven  years  ago, 
while  she  was  in  the  midst  of  divorcing 
her  first  husband-cum-business  manag- 
er, Ron  Samuels. 

She  was  then  working  as  a  spokesper- 
son for  the  Maybelline  cosmetics  compa- 
ny and  was  at  the  firm's  corporate 
headquarters  in  Memphis,  Tennessee,  for 
what  she  thought  was  a  routine  meeting. 
Altman  was  there,  too,  on  what  he 
thought  was  legal  business.  (His  law 
firm,  Clifford  and  Warnke,  represented 
the  corporate  giant.) 

But  unbeknownst  to  either  of  them, 
Lee  Jenkins,  a  mutual  friend  and  top  ex- 
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Eighteen  months  of  long-distan 
ing  later,  the  couple  got  married, 
left  Los  Angeles  and  moved  easi 
with  her  new  husband. 

OFF  THE  A-LIST 

After  settling  down  as  a  Washi 
Wife,  Carter  kept  her  hand  in  she 
working  on  a  TV  movie,  readir 
National  Enquirer  for  Hollywood 
and  shuttling  back  and  forth  t( 
York,  where  she  took  acting  lessor 
for  a  time  her  primary  role  was 
the  capital  city's  resident  celeb, 
ington — which    has  always 
starstruck — at  first  swept  her  u 
whirlwind,  the  likes  of  which  si: 
never  known  before. 

Mr.  and  Mrs.  Wonder  Womar 
on  everyone's  A-list  during  the  R( 
Bush  years.  The  White  House  w 
them  for  state  dinners.  Democrat; 
as  House  Speaker  Jim  Wright  wan 
attend  their  Sunday  afternoon  g 
ings  to  watch  the  Washington  Rec 
games.  And  everybody  (con, 
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Wonder  wife 

continued 

wanted  them  for  their  charity  bene- 
fits— if  only  to  watch  the  reaction  of  the 
male  guests  when  the  tall,  glamorous 
actress  arrived,  poured  into  a  slinky 
low-cut  gow'n. 

"Washington  has  an  inferiority  com- 
plex about  being  dowdy,"  says  one  ob- 
server. "The  idea  that  Lynda  would  live 
here  endeared  her  to  a  lot  of  people. 
Plus,  she  really  did  come  across  as  be- 
ing nice." 

But  that  popularity  started  to  plummet 
when  the  news  stories  about  Altman's 
BCCI  ties  began  appearing  in  the  press. 
Then,  the  things  that  once  dazzled 
Washington  society  suddenly  seemed 
suspect.  Just  how  big  was  that  house  in 
Potomac?  (Hint:  It  has  fifteen  bath- 
rooms.) Why  in  the  world  did  BCCI 
founder  Agha  Hasan  Abedi  give  Carter 
and  Altman  a  Jaguar  J6  sedan  as  a  wed- 
ding gift?  (Altman  did  do  a  lot  of  legal 
work  for  BCCI.) 

Some  Washingtonians  even  took 
their  suspicions  to  extremes  by  snub- 
bing the  couple  out  of  "fear  [of  being] 
tainted  ...  or  whatever  the  political 


take  you  to  the  most  visible  place  I  can 
find  so  people  will  know  you  are  not 
alone,'  "  Carter  recalls.  The  pair,  along 
with  other  friends,  power-lunched  at  The 
Occidental,  a  see-and-be-seen  restaurant 
down  the  street  from  the  White  House. 
Just  as  planned,  the  local  gossip  colum- 
nists took  note. 

That  gesture  was  a  high  point  in  an 
ordeal  that  undoubtedly  has  been  hard 
on  Carter  and  her  family.  Rae  Evans,  a 
lobbyist  friend,  remembers  how  "early 
on,  when  things  were  getting  rough  in 
the  press,  Lynda  sat  down  in  my  of- 
fice and — literally  with  tears  in  her 
eyes — said,  T  think  I  finally  under- 
stand how  difficult  things  have  been 
for  Dan  Quayle.'  " 

One  of  the  most  trv'ing  aspects  of  the 
past  year  has  been  Carter's  separation 
from  her  children,  Jamie,  five,  and  Jessi- 
ca, two.  Though  Carter  struggled  to  keep 
them  uninvolved,  the  older  one  did  have 
an  inkling  of  what  was  going  on,  she 
says.  "Basically,  what  I  told  them  is  that 
we  are  fighting  the  bad  guys.  Jamie  asked 
me,  'What  do  you  mean,  Mommy?  With 
swords?'  I  told  him,  'No,  Daddy  fights 
with  his  mind.  Because  he's  smarter  than 
they  are.' " 


One  observer  suggested  that 

Carter^s  daily  presence  in  court 

may  have  helped  to  get  her 
husband  acquitted.  ^^The  jury 
was  gaga  over  Lynda,''  he  said. 


asinine  mentality  is,"  Carter  says. 

A  friend  of  Carter's,  speaking  on  the 
condition  of  anonymity,  offers  an  exam- 
ple: "The  first  few  years  Lynda  was  here, 
the  Kennedy  Center  couldn't  get  her  in 
the  front  row  fast  enough  for  their  events 
honoring  famous  people.  Recently,  she 
wasn't  invited  at  all." 

For  her  part,  Carter  won't  name 
names,  but  it's  clear  that  she's  keeping  a 
list  of  friends  and  foes.  In  the  friend  col- 
umn: Marilyn  Quayle,  who,  just  before 
last  November's  election,  made  a  very 
public  gesture  of  support  to  Carter.  In 
the  past,  the  actress  had  helped  snag 
celebrities  to  run  in  Mrs.  Quayle's  pet 
fund-raiser,  "The  Race  for  the  Cure,"  to 
combat  breast  cancer. 

"Marilyn  called  me  and  said,  T  want 
to  take  you  to  lunch,  and  I'm  going  to 


"Let  me  tell  you  about  my  husband," 
Carter  says  angrily.  "When  I  first 
moved  in  with  him,  he  was  paying  this 
woman  a  pittance  to  wash  his  clothes, 
make  dinner  for  him,  whatever.  I  said, 
'This  woman  needs  money.  This  is 
slave  labor.'  " 

But  since  the  woman  was  receiving  So- 
cial Security — and  extra  earnings  would 
affect  her  Social  Security  benefits — Alt- 
man  refused  to  pay  her  more  than  was 
legally  allowed.  Carter  says  she  secretly 
gave  the  woman  extra  money,  while  her 
husband  abided  by  the  letter  of  the  law. 
"This  is  the  guy  they've  got  on  trial  for 
fraud?"  Carter  asks. 

LOOKING  AHEAD 

During  the  trial,  prosecutors  tried  to 
prove  that  Altman  had  engineered 


BCCI's  takeover  of  First  Air. 
Bankshares  in  an  attempt  to  evau 
ing  regulations.  The  prosec_ 
case — which  included  reams  of 
ments  and  forty-five  witnesses — w;,  b 
all  accounts,  exceedingly  complicra 
The  defense  strategy,  by  contrast,  js 
quick  and  simple  denial  that  was/)r( 
sumably,  much  easier  for  the  jure;  ( 
sit  through.  The  defense  team,  h^e 
by  lawyer  Gustave  H.  Newman, Is 
managed  to  make  the  prosecu-  - 
case  even  more  long-winc 
stretching  it  out  through  pro. 
delays  and  lengthy  cross-exam. 
And  just  before  the  case  went  ua 
jury,  Newman  was  able  to  get  the  jij 
to  dismiss  one  juror  on  the  gro  it 
that  her  body  language  was  symp:  - 
ic  to  the  prosecution. 

Various  legal  theories  have  bee: 
fered  on  why  a  not-guilty  verdicih 
reached.  But  at  least  one  observer  i| 
gests  that  Caner's  daily  presence  i  i 
courtroom  may  have  helped  cons|e 
ably.  "The  jury  was  gaga  over  L 
Carter,"  a  member  of  the  Manhij 
District  Attorney's  staff  told  The 
York  Daily  News. 

At  one  point  during  the  t 
Carter  was  accused  of  schmoo 
wi^  jurors  in  the  ladies'  room, 
the  judge  ordered  her  to  stop 
the  jury  forewoman  broke  dow 
tears  when  she  announced  the 
guilty  verdict.  Afterward,  Cati 
hugged  the  jurors  and  later  pose(fi 
pictures  with  many  of  them. 

Declaring  that  they  have  been  "\ 
cated,"  Carter  and  Altman,  along 
their  friends,  celebrated  their  \  ic>: 
with  champagne.  Then,  with  their 
dren,  they  headed  off  on  a  vacaticj 
"zone  out,"  Carter  says. 

As  for  the  future,  the  actress  is  i 
ing  on  the  positive.  Though  theys 
large  legal  fees  to  Altman's  attorrj 
Carter  claims  she  isn't  concerned.  Inli 
her  new  movie  career  may  soon  help 
the  legal  bills.  If  advance  word  a 
Lightning  in  a  Bottle  is  to  be  believed 
actress  may  shake  the  reigning  be 
image  that  she's  had  since  her  Wo 
Woman  years. 

And  surely  Carter  is  also  hop! 
that  other  cases  against  her  husbl 
will  be  dropped.  (The  Justice  Dej 
ment  is  reportedly  considering  revi 
its  original  indictment  of  Altmj 
which  was  dismissed  earlier  this  ye; 
deference  to  New  York's  case — and 
Federal  Reserve  Board  says  it  will  f 
civil  suit.)  "I  just  want  my  life  ba 
Carter  says. 

Whatever  happens,  she  stresses 
despite  some  curves  that  fate  has  thr 
her  through  the  years,  she  has  alv 
managed  to  persevere.  Who  kno 
Maybe  some  of  those  Wonder  Wo: 
powers  are  still  with  her. 
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Workinsf- class  HERO 


On  Murphy  BroiviL  he  spends  his  time  painting  whimsical  murals  and  raising  his 
gerent  boss's  Nonng  son.  But  in  real  life.  Kol)erl  Pastorelli  is  a  winsome  w  ild  man 
w  ho  s  onlv  heiiinninijf  to  calm  down.  Bv  Melanie  Beroer 


One  of  the  stranger 
things  about  being  in  a 
top-rated  TV  show  is 
that  people  recognize 
you  for  whom  you 
play,  not  who  you  are.  This  is  espe- 
cially true  of  supporting-cast  mem- 
bers, who,  even  more  so  than  their 
better-known  co-stars,  are  pre- 
sumed to  live  their  fictional  lives 
offscreen  as  well  as  on. 

Robert  Pastorelli  knows  some- 
thing about  that  thin  line 
between  fiction  and  reali- 
\s.  He's  been  playing  El- 
din  Bernecky,  Murphy 
Brown's  resident  renais- 
sance man,  for  five  years; 
and  for  five  years,  he's 
been  playfully  bantering 
with  his  higher-profile 
co-star,  Candice 


Bergen.  Most  viewers  will  tell  you 
he's  one  of  their  favorite  characters 
on  TV.  "Oh,  Eldin,"  they  rave.  "I 
love  him."  But  they've  yet  to  learn 
his  creator's  name. 

That's  unfortunate,  if  for  no  oth- 
er reason  than  because  Robert  Pas- 
torelli and  his  TV  alter  ego  have 
absolutely  nothing  in  common. 

Well,  maybe  one  thing.  "I  look 
like  him,"  says  the  thirty-nine- 
year-old  actor,  with  a  shrug. 


In  fact,  even  that's  only  partly 
true;  in  person,  Pastorelli  has  the 
rough,  gruff,  forlorn  look  of  a  man 
who  just  stumbled  out  of  bed  and 
has  yet  to  drink  his  first  cup  of  cof- 
fee. Dressed  in  a  pair  of  well-worn 
chinos  and  a  buttonless  button- 
down  shirt,  sleeves  ripped  off,  he 
greets  his  visitor  at  his  down- 
town Manhattan  apartment 
with  a  high-decibel  "Hel- 
lo!" and  then  demands  to 
sec  some  I. D. 

Is  he  serious?  No  way 


to  know,  so  I  begin  to  riffle  through 
my  wallet  in  mock  compliance. 
"Come  on,  come  on,"  he  goads,  "we 
don't  have  all  day."  And  then  he 
laughs,  throws  the  door  wide  open 
and  invites  me  in.  "Aw,"  he  con- 
cedes, "you  look  okay." 

If  Eldin  e.xudes  a  certain  quiet 
centeredness,  Pastorelli  is  a  human 
tornad^.  The  man  cannot  sit  still. 
First,  he's  folding  his  laundry,  a 
haphazard  mix  of  T-shirts  and  un- 
derwear freshly  washed 
by  his  longtime  girl- 
friend, Kimberly  Rae. 
"Here,"  he  says,  tossing 
me  a  pair  of  mismatched 
socks.  "Roll  these." 
Next,  he's  fiddling  with 
his  new  stereo.  "You  like 
the  blues?  This  is  a  great 
album.  I  like  it  loud." 
Then  he's  wiping  down 
an  already  spotless 
kitchen  counter  ("I 
cleaned  just  for  you"), 
popping  M&Ms  ("I  just 
learned  the  green  ones  are  aphro- 
disiacs— want  one?")  and  offering 
a  tour  of  his  newly  rented  one-bed- 
room pad. 

If  Eldin  has  an  exaggerated 
sense  of  the  artistic,  Pastorelli  is 
into  minimalism.  The  "tour"  re- 
veals a  cookie-cutter  apartment 
that  boasts  a  commanding  view  of 
the  Hudson  River  but  has  the  bar- 
ren look  of  an  airport  Holiday  Inn. 
The  furniture — a  leather  couch,  a 
wide-screen  TV,  a  platform  bed — 
seems  only  grudgingly  (continued) 
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calories  a  day. 


> 


V. 


General  Foods  ^ 

INTERNATIONAH-Oritt^ 
"""^UGARFREE 


ly  General  Foods'  International  Coffees'  line  of  sugar  free  coffees  featuring  new  Sugar  Free 
:nch  Vanilla  Cafe.  With  only  30  luscious  calories  per  serving,  they're  a  welcome  departure. 

SUGAR  FREE 

  GENERAL  FOODS  INTERNATIONAL  COFFEES.   

MORE  THAN  JUST  A  CUP  OF  COFFEE. 


WHEN  IT 
COMES  TO 
FITNESS, 
ONE  NAME 
SAYS  IT  ALL. 


ane  Fonda' 
Favorite 
Fat  Burner^ 

The  pioneer 
of  home  exercise  . 
videos  has  creat^d^ 
one  of  her  mq^t 
powerful  workouts 
yet,  featuring: 

■  A  50-minute 
low-impact 
aerobic  workout. 

'  Easy-to-follo\v  routin 
from  four  of  her 
all-time  favorite  videos 

•  Jane's  personal 
15-minute  nutrition 
program. 

The  First 
Is  Still 
The  Best! 


Woridi^-class  hero 

conlmued 

provided.  Tiie  color  scheme  is  black  and  white.  The  refri n 
is  empty.  "I  guess  I  need  to  get  some  patio  furniture,  oro 
thing,"  Pastorelli  says,  while  admiring  the  view  fro 
wraparound  deck.  "But  I  just  don't  know  what  to  buy." 

And  if  Eldin  is  the  voice  of  peaceful  reason  in  ,\ir] 
Brown's  world  of  chaos,  Pastorelli  is  the  Jersey-boy-j 
good  who  refuses  to  let  go  of  his  raucous  roots.  Henc, 
boxing  paraphernalia  that  dots  the  landscape:  two  p 
bags,  one  set  of  gloves,  several  Muhammad  Ali  figur  e 
limited-edition  fight  poster  commemorating  I 
Tyson's  last  heavyweight  bout.  Hence,  the  tattoot 
adorn  his  body,  some  of  which  were  given  to  him  bv 
mer  girlfriend  whose  drawing  skills  were  (lucki: 
to  Eldin's  than  his  own.  Hence,  the  firecrackers,  u 
them  left  over  from  the  Fourth,  offered  to  visito 
way  one  might  present  flowers  from  a  garden:  " 
some;  they're  really  cool." 

To  hear  him  tell  it,  Pastorelli  was  going  nowhere  fast 
ing  up  in  Edison,  New  Jersey,  a  working-class  town  "tha 
sically  like  the  backbone  of  America."  His  family  was  ini 
mining  and  construction,  his  friends  into  smoking,  dr 
and  sex.  He  got  kicked  out  of  school  more  times  than  he  < 
member,  won — and  lost — his  share  of  barroom  brawls 
funny,"  he  says,  "because  in  my  old  high  school,  I'm 
Hall  of  Honor  now.  [But  back  then],  I  think  I  was  votec 
likely  to  die  in  the  electric  chair." 

Still,  he  reckons  his  was  a  childhood  like  many  otheij 
kind  of  youth  Bruce  Springsteen  and  John  Mellencamp] 
larly  tuni  into  top-ten  bits.  If  Pastorelli  was  rebelling  a| 
anything,  it  was  the  mundane  future  he  thought  was  id 
for  him;  he  wanted  more,  but  he  couldn't  imagine  how  toj 
and  he  wasn't  ready  to  look.  ! 

"It's  awful  that  at  that  age,  when  all  you  want  to 
have  fun,  you  have  to  set  down  foundations  and  think 
what  you  want  to  do." 

What  saved  him,  ironically  enough,  was  the  inevi 
near-fatal  result  of  his  youthful  excess.  On  his  ninet 
birthday,  Pastorelli  rolled  his  sister's  car  several  times 
crash  left  the  vehicle  in  a  charred  heap,  Pastorelli  a  cri 
broken  bones  and  ruptured  organs. 

"I  was  in  bad  shape,"  he  says,  with  the  stoicism  that  ( 
with  time.  "And  I  had,  I  guess,  what  is  referred  to  as  a 
death  experience."  He  says  this  so  simply,  so  matter-of-; 
that  the  news  doesn't  even  seem  strange. 

"I  got  out  of  my  body,  kind  of  hovering,  and  I  watched  1 
thing  that  happened,"  he  says.  "For  instance,  I  saw  the 
ask  my  dad  if  I  was  Catholic,  right?  And  my  father  sai 
Then  the  priest  walked  over  to  me  and  administered  th 
rites.  ...  I  think  it  was  the  most  peaceful  feeling  I've  eve 
In  fact,  and  this  isn't  very  good,  I  guess,  but  a  lot  of  peopl 
have  had  near-death  experiences  are  prone  to  suicide.  Be 
they  want  to  go  back  to  that  place. 

"But  then  I  saw  my  father  start  to  faint.  .  .  .  And  ; 
thing  happened  there  [that  made  me]  come  back.  I  dor 
member  exactly  when,  but  that's  the  last  thing  I  rerae 
seeing  him  go  down.  So  something  must  have  triggered 
that  I  didn't  want  to  leave.  Because  if  it  was  just  up  to 
was  outta  here." 

Pastorelli  sa\^  that  his  brush  with  death  didn't  scare  h 
anything,  it  calmed  him  down.  "You  just  really  get  a  s 
sense  of  your  soul,"  he  explains.  "I  mean,  I  always  felt  ] 
soulful.  .  .  .  But  after  that,  it's  the  difference  between  bel: 
you  have  a  soul,  and  knowing.  Because  I  know.'" 

The  experience  also  changed  the  young  bad  boy's  prio 
freeing  him  to  pursue  his  dream — acting — without  woi 
about  the  consequences.  "We're  all  conditioned  a  certain 
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1  o  have  a  good  nine-to-five 
I  ension  fund  for  your  retire- 
t  up  so  you  can  have  a  nice 
.  But  that  [experience]  just  val- 
tnv  doubts  about  all  those 
)eing  the  important  things, 
w?  My  values  were  [working 
ul  I  always  questioned  it.  I 
ays  a  little,  I  don't  know, 
rde  in  my  thinking.  Because  I 
;nty  of  people  who  were  set  up 
h  their  nine-to-five  jobs  but 
icrable." 

:ape  that  misery,  Pastorelli — 
;ver  done  any  acting  but  spent 
)f  his  free  time  watching 
-moved  to  New  York  and  found 
aing  arts  school  where  he  could 
i  custodian  in  exchange  for  act- 
ies.  ("It  was  the  only  school  I 
t  kicked  out  of,"  he  says  with  a 
oon,  he  was  appearing  in  small 
es  and  off-Broadway  produc- 
everything  from  Bus  Stop  to 
a  Salesman. 

12,  he  got  the  call  to  go  to  L.A. 
le-shot  on  Barney  Miller.  He 
he'd  catch  the  next  plane  home 
:ad  w'as  offered  more  and  more 
■ots  on  series  TV:  Cagney  and 
nil  Street  Blues,  St.  Elsewhere. 
films  followed,  and  if  you  pay 
(  ention,  you'll  catch  him  in  Out- 
|i  'fortune  (as  a  drug  dealer),  Bev- 
!  ;  Cop  II  (as  a  credit-card  forger) 
i  nces  zinth  W'^olves  (as  a  grisly 
I-  iver). 

!  37,  producer  Diane  English  cast 
I  m  episode  of  .Vfv'  Sister  Sam.  At  a 
r  the  show,  she  mentioned  that 
working  on  a  pilot  for  a  new  se- 
that  there  might  be  a  part  in  it 
.  "She  said,  'It's  about  this  an- 
son,  and  she  has  a  town  house 
rdener.'  I  said,  'All  right,  send  it 
'11  take  a  look.'  The  pilot  was  re- 
d,  and  I  thought.  This  is  great; 
er  go.  I  think  the  number-one 
I  len  was  that  puppet  from  outer 
If]" 

ursc,  the  show  did  go,  and  Mur- 
wn  was  an  overnight  hit.  The 
r,  meanwhile,  had  turned  into  a 
ig  housepainter — and  soon  El- 
.  taking  up  residence  in  homes 
imerica. 

fall,  however,  Pastorelli  is 
:  an  effort  to  escape  the  Eldin 
irst,  he  plays  a  callous  cop  in 

■  g  Distance,  the  new  action 

■  co-starring  Bruce  Willis  and 
fessica  Parker.  Next,  he  stars 
te  Jean  Smart  (Designing 
)  in  The  Yarn  Princess,  the  story 
lizophrenic  man  and  his  mildly 
:d  wife's  efforts  to  retain  cus- 
f  their  six  kids  (airing  this 
on  ABC).  And  at  Christmas, 

satile  actor  will  show  up  in  Sis- 


ter Act  II,  the  sequel  to  Whoopi  Gold- 
berg's 1992  smash  hit,  as  a  slick.  Las 
Vegas  agent. 

For  Pastorelli,  the  success  is  sweet, 
but  it's  all  "just  icing  on  the  cake." 
He  still  prefers  the  stage  to  the 
screen,  and  he  finds  time  at  least 
once  a  year  to  act  in  a  small  theatri- 
cal production  either  off-Broadway 
or  in  Los  Angeles.  ("We  could  work 
a  deal  where  I  could  do  something  in 
a  bigger  theater,"  he  admits,  "but  I 
like  playing  in  the  small  [ones]. 
There's  no  hiding  when  [the  audi- 
ence] is  that  close.") 

He  splits  his  time  between  the  coasts; 
in  L.A.,  he  says,  he  desperately  misses 
the  beat  of  New  York,  but  at  least  he  gets 


to  tool  around  town  in  one  of  his  two  '61 
Cadillacs.  He's  happily  involved  with 
Kimberly  Rae,  and  while  he  says  he 
wants  kids,  he  seems  content  to  take  his 
time  getting  them.  He  doesn't  need  to 
take  a  vacation  because,  as  he  sees  it,  his 
life  is  a  vacation. 

"There's  many  people  that  make  a 
good  living,  but  they  don'i  have  fun, 
they're  not  happy.  And  you  know  what? 
In  the  grand  scheme  of  things,  it's  an 
eye-blink,  how  long  we're  here.  .  .  . 
[When  I  tried  acting],  I  got  hooked. 
Right  ilien,  in  my  mind's  eye,  I  had 
made  it."  ■ 

Aielanie  Berger  is  an  editor  at  Ladies '  Home 
Journal. 


GOOD  OLD  GRAHAM 
MADE  FUN. 


Toss  your  kids  a  pouch  po 
FundaMiddlesiT  Crunchy 
creme  inside.  It's 


ith  bite-sized  fun.  New 
peanut  butter  or  vanilla 
iddles. 


UPLES 


The  five  new  problems 
that  threaten 

EVERY  MARRIAGE 

Couples  today  lace  s[)ecial  challenges  iheii*  parents  never  had.  Heie  s  how  to  cope 
with  the  difficulties  and  make  your  relationship  stronger.  Bv  C^arol  Lvnn  Mithers 


I 


n  the  summer  of  1990,  I  got 
married.  One  week  later,  my 
parents  celebrated  their  forti- 
eth anniversary.  Both  of 
these  happy  events  were 
marked  by  music  and  dancing, 
tears  and  toasts. 

The  unions  being 
cheered,  however, 
couldn't  have  been 
more  different.  Al- 
though my  parents 
married  late,  both 
spent  their  young 
adulthoods  living 
relatively  chaste  lives 
in  their  parents' 
homes.  My  husband 
and  I,  on  the  other 
hand,  had  both  been 
sexually  active  since 
our  late  teens.  My  par- 
ents expected  their  re- 
lationship to  follow 
traditional  lines — my 
father  would  be  the 
main  breadwinner;  my 
mother  would  take  the 
main  responsibility  for 
child  rearing.  Like 
most  of  our  friends, 
my  husband  and  I 
planned  to  share  ev- 
erything equally — 
we'd  be  co-workers, 
best  friends,  comrades 
and  allies.  And  while 
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my  parents  were  able  to  buy  a 
home  and  support  two  children  on 
my  father's  salary,  my  husband 
and  I  knew  that  without  two  pay- 
checks, we'd  never  manage  to  pay  a 
mortgage,  let  alone  raise  a  family. 
Every  marriage  is  a  product  of  its 


THE  GREAT  AMERICAN  MARRIAGE  SURVEY 


Who  is  the  ideal  marriage  partner  today? 
In  an  LHJ/Roper  poll  we  asked  men  and  women  nationwide. 

WHAT  MEN 
THINK  A  WIFE 
SHOULD  HAVE  ^ 

WHAT  WOMEN 
THINK  A 
HUSBAND 
p       SHOULD  HAVE 

Al 

58%  CompassionjP^V 
kindness  !■ 

67%  Compassion/ 
kindness 

53%  Understanding  ^ 

57%  Understanding 

52%  Intelligence 

45%  Intelligence 

45%  A  sense  of  humor 

45%  A  sense  of  humor 

35%  Selflessness 
(putting  her  husband 
and  children  first) 

45%  Selflessness 
(putting  his  wife 
and  children  first) 

25%  Beauty 

35%  Ambition 

25%  Sexiness 

27%  A  successful  career 

24%  Ambition 

16%  Sexiness 

13%  A  successful  career 

14%  Good  looks 

3%  Don't  know 

2%  Don't  know 

(survey  results  continued  en  page  76) 

time:  Partners  come  to  it  with  atti- 
tudes shaped  by  the  era  in  which 
they  grew  up,  and  the  marriage  is 
affected  by  the  period  in  which  it 
takes"^lace.  If  my  parents'  union 
was  fypical  of  the  fifties,  mine 
clearly  reflects  today's  climate. 

According  to  Pepper 
Schwartz,  Ph.D.,  pro- 
fessor of  sociology  at 
the  University-  of  Wash- 
ington, in  Seattle,  and; 
president  of  the  Na- 
tional Society  for  the 
Scientific  Study  of  Sex, 
the  nineties  are  an  es- 
pecially hard  time  to  be 
married.  "It  takes  a 
good  deal  more  money 
to  establish  a  middle- 
class  lifest>'le,"  she  says. 
"Children  are  less  con- 
trollable and  respectful. 
The  unfriendliness  of 
societ\'  can  be  terroriz- 
ing. It's  a  more  fearful 
world  with  higher  stan- 
dards and  less  stabili- 
ty— and  there's  more 
permission  just  to  cut 
and  run." 

Yet,  in  spite  of  this 
uncertainty,  it  is  possi- 1 
ble  to  conquer  the  new 
challenge  of  married 
life  and  build  a  happi- 
er, healthier  (coniiniied) 


If  ' 


V  GOT  A  Taste  FOR 

something  new.  Something  made  with  lean  chunks  of  chicken, 
crisp  vegetables  and  a  homemade  sauce.  Something 
with  a  crust  that  melts  in  your  mouth. 
And  something  only  Stouffer's*  could  make. 

I  GOT  A  Taste  FOR 

Stouffer's  new  Lean  Cuisine®  Chicken  Pie. 

Not  to  mention,  Turkey  Pie.  ^; 


Problems  that  threaten  every  marriage 

uviitnueJ 

relationship.  Here  are  the  five  common 
problems  ever>'  couple  faces — and  how  to 
solve  ihem. 

1.  WE  EXPECT  TOO  MUCH  FROM 
EACH  OTHER 

Couples  today  have  extremely  high  expec- 
tations of  marriage.  To  some  extent,  this 
isn't  new.  Over  the  past  fifty  years,  an  ide- 
alized vision  of  marriage  has  become  an 
American  tradition,  says  Carol  C.  Nadel- 
son,  M.D.,  past  president  of  the  American 
Psychiatric  Association.  "While  in  other 
countries,  husbands  and  wives  saw  them- 
selves in  a  partnership,  we  expected  com- 
plete 'togetherness,'  "  she  says.  "Some 
people  felt  that  their  marriage  was  in 
trouble  if  they  didn't  both  enjoy  tennis." 

Nineties  couples  carry  this  idealization 
to  new  heights,  says  Barry  Dym,  Ph.D., 
co-author  of  Couples:  Exploring  and  Un- 
derstanding the  Cycles  of  Intimate  Relation- 
ships (HarperCollins,  1993),  and  a 
therapist  in  Cambridge,  Massachusetts. 
"Husbands  and  wives  now  expect  to  be 
lovers,  confidants,  best  friends,  partners 


in  managing  a  household,  co-parents, 
and  equals  in  work.  The  trouble  is  that 
not  only  are  these  things  a  bit  much,  they 
don't  always  go  together.  As  a  result, 
many  marriages  have  a  great  beginning, 
followed  by  terrible  disappointment." 

One  major  source  of  disappointment 
comes  when  couples  who  believe  in  sexu- 
al equality  try  to  define  their  place  with- 
in the  relationship.  Because  gender  roles 
have  changed  so  much  over  the  past  few 
decades,  many  men  and  women  marry 
with  the  expectation  that  they  can  nego- 
tiate which  spouse  is  responsible  for 
what — from  diapering  babies  to  earning 
the  bigger  income.  In  reality,  however, 
many  are  unhappily  surprised  to  find 
themselves  living  out  old  patterns. 

"With  many  couples  it  remains  the  tac- 
it assumption  that  a  wife  will  handle  ev- 
erything at  home,"  says  Froma  Walsh, 
Ph.D.,  professor  and  co-director  of  the 
Center  for  Family  Health  at  the  Universi- 
ty of  Chicago.  "Men  are  praised  for  doing 
more  than  their  fathers  did,  but  the  statis- 
tics still  show  that  wives  continue  to  carry 
upward  of  eighty  percent  of  all  household 
and  caretaking  responsibilities,  even 
when  both  spouses  are  working  full-time. 


That  can  breed  a  lot  of  resentmeni 

Even  couples  who  consciously  m 
share  everything  often  find  themse  es 
crisis  at  crucial  moments  like  the  b^l 
a  child  or  when  a  career  moves 
volved.  Sharon,  thirty,  a  Housti 
countant,  found  that  out  the  harw 
"When  my  husband  and  I  got  mji 
we  assured  each  other  that  both "( 
jobs  were  equally  important,"  shsa 
"But  when  he  got  offered  a  big  pjn 
tion  that  meant  moving,  he  just  asji 
we'd  go.  I  couldn't  help  vvonderinif 
would  do  the  same  if  the  situafioiw 
reversed.  Eventually  we  moved,  w;j  i 
understanding  that  next  time  it  w, ; 
turn,  and  it's  worked  out.  But  for  a  h 
we  came  close  to  splitting  up." 

2.  WE  HAVE  TOO  MUCH  SEXUAL 
EXPERIENCE 

It's  been  a  while  since  anyor. 
shocked  to  discover  that  a  mar 
ner  was  not  a  virgin.  But  toda\ . 
come  to  marriage  with  extensn  e 
histories. 

Unquestionably,  there's  some  r 
to  this.  "Something  you  hear  oftei 
people  who  have  not  had  co?, 


THE  GREAT  AMERICAN  MARRIAGE  SURVEY  (continued) 


WHAT  MEN  SAY 

What  is  a  wife's  most  important  role? 

Being  o  well-rounded  individual  66  percent 

Being  a  good  mother  43  percent 

Making  her  husband  happy  38  percent 

Being  o  good  lover  22  percent 

Doing  her  fair  share  around  the  house  2 1  percent 

Helping  provide  economically  for  the  family  1  5  percent 

Should  a  wife  work  outside  the  home? 

The  nriajority — 40  percent — soy  it  doesn't  matter.  Thirty-five 
percent  think  a  wife  should  have  a  job,  and  21  percent  say  she 
should  not  be  employed. 

Has  your  wife  met  ail  your  expectations? 

Yes,  say  86  percent.  Only  1  2  percent  say  they  had  hoped 
for  more. 

Which  of  the  following  has  been  a  problem  in  your 
marriage? 

Our  respondents  are  a  very  satisfied  group.  Seventy-one  per- 
cent report  that  they've  had  none  of  the  problems  below. 
Those  who  have  had  troubles  say: 
I  Their  marriage  has  grown  distant  over  the  years 
(6  percent) 

I  Their  wives  haven't  been  there  for  them  emotionally 
(4  percent) 

H  The  kids  are  more  important  to  her  (4  percent) 

I  Her  job  is  more  important  to  her  (3  percent) 

B  There's  no  sexual  chemistry  between  them  (3  percent) 


WHAT  WOMEN  SAY 

What  is  a  husband's  most  important  role? 

Being  a  v\'ell-rounded  individual  59  percent 
fielping  provide  economically  for  the  family  53  percent 
Being  a  good  father  46  percent 
Making  his  wife  happy  33  percent 
Doing  his  fair  share  around  the  house  3 1  percent 
Being  o  good  lover  1  6  percent 

Should  the  husband  be  financially  responsible  fo 
the  household? 

Yes,  say  53  percent  of  the  women  surveyed.  Thirty-six  pe-  .  f"^  ' 

the  husband  and  wife  should  be  equally  responsible, 

8  percent  said  the  husband  should  not  be  the  moin  breaa\M'v 

Has  your  husband  met  all  your  expectations? 

The  majority  of  our  respondents  are  rriore  tfian  pleased 
their  partners.  Seventy-four  percent  say  their  spouses  have  1 
up  to  all  expectations;  only  23  percent  said  no,  not  really. 

Which  of  the  following  has  been  a  problem  in  yoi 
marriage? 

None,  say  69  percent.  The  biggest  complaints  of  those  whc 
port  relationship  difficulties: 

B  Their  husbands  haven't  been  there  for  them  emotionally 
(9  percent) 

B  Their  marriage  has  grown  distant  over  the  years  (9  perce 
B  His  job  is  more  important  to  him  (6  percent) 
B  The  kids  are  more  importont  to  him  (2  percent) 
B  There's  no  sexual  chemistry  between  them  (1  percent) 


Note:  Percentages  tofal  more  than  100  in  questions  in  which  respondents  could  choose  more  than  one  answer. 
This  poll  was  based  on  o  rondom  sample  of  1,005  men  and  women,  and  it  demographically  reflects  the  adult  population  in  the 
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A  Very  Special  Collectoi  s'  Edition  Celebrating  Forty  Years  of 

CAN  THIS 

MARRIAGE 
BE  SAVED? 

lADIES'  HOME  JOURNAL  KNOWS  THAT  EVEN  THOUGH  TIMES  CHANGE, 
LOVE  AND  MARRIAGE  STILL  MAKE  THE  WORLD  GO  ROUND  . . . 

So.  we're  bringin<»"  you  a  special  "Can  I  liis  Marriage  Be  SaNcd?"  magazine  cIkm  k- 
(nll  of  eveiylhing  you  need  to  know  lo  make — arifl  kee|) — \(niv  own  mai  riage  strong: 

•  The  Best  of  the  Best  stories  (ro?n  JouriKir^  (orly-year-old  "(ian  I  Ins 
Maiiiage  Be  Sa\edy"  column,  winch  is  the  most  |)o|)ular,  most  enduring  uionthly  women  s 
magazine  feature  ni  the  world.  I^ach  couple  s  personal  story  giyes  you  insight  into  commoti 
irouhk'  spots  ni  a  marriage,  from  child  I'earing  to  infidelity  to  niifl-life  crisis. 

•  The  iVI  Cirri  age  Handbook — (juizzes  and  exercises  dexcloped  l)y  top 
marriage  counselors  to  help  you  and  Nour  husband  enjov  a  closer,  happiei"  relationshij). 

•  Forty  Years  of  Celebrity  Couples  Starting  with  IMo.i — tlie  year  the  "Can 
This  Marriage  Be  Saxcdy"  column  made  its  dehut  in  Ladies'  I loiuc  Joiinud — through 
I        a  look  back  on  the  couples  of  the  years. 

•  Plus,  articles  on  communication.  po\yer  and  control,  and  sexuality — the  complicated 
Issues  husbands  and  wiyes  face  toda\.  Don  t  miss  it! 


ON    SALE    NOVEMBER  2 


SPONSORED  BY: 

•Amoco  Oil  Company 
•  Bayer'Asprin 
•Cat  Chow"  Special 
Care'  Brand  Cat  Food 
•Chloe  Narcisse 
•Collage 

•Comet  Liquid  Gel 
Bleach  +  Cleaner 


•Cristal  D'Arques 
•Eagle  Brand  Sweetened 
Condensed  Milk 
•Eureka"  Vacuum  Cleaners 
•Jelly  Belly"'  Jelly  Beans 
•La  Choy" 

•Lipton'  Recipe  Secrets  ' 
Soup  Mix 


•Lipton"  Side  Dishes 
•lOreal"  Plenitude 
►Maybelline"  Revitalizing ' 
Liquid  Makeup 
'Mr.  Coffee" 
►Poise"  Pads 
►T.J.  Maxx 
►Tyco- 


(Butter  Recipe) 


The  Toll  HousEtookie 
Was  Hard  To  Beat, 


(Liisco  Recipe) 

Until  Now. 


Crisco's  ultimate  Chocolate  Chip  Cookie  recipe 
bakes  up  higher  and  stays  softer  and  moister  than 
the  Toll  House  recipe  made  with  butter.  That's  why, 
for  better  baking,  cooks  who  know  trust  Crisco®. 


The  Ultimate  Chocolate  Chip  Cookie 


'A  cup  Butter 
Fla\'or"  Crisco 

1,4  cups  firmly 
packed  light 
brown  sugar 

2  Tbsps.  milk 

1  Tbsp.  vanilla 

1  egg 

IV^  cups  all- 
purpose  flour 
1  tsp.  salt 
■"A  tsp.  baking  soda 

1  cup  semi-sweet 
chocolate  chips 

1  cup  large  pecan 
pieces 
(optional)" 

■"Note-  H  nuts  are  omitted, 
use  1  -1/2  cups  semi- 
sweet  chocolate  chips 


1.  Heat  oven  to  375"  F. 

2.  Combine  Butter  Fla\'or  Crisco,  brown  sugar, 
milk  and  \  anilla  in  large  bowl. 

5.  Beat  at  medium  speed  of  electric  mixer  until  cream>', 

4.  Beat  egg  into  creamed  mixture,  . 

5.  Combine  flour,  salt  and  baking  soda  and  mix 
into  creamed  mixture  until  just  blended. 

6.  Stir  in  chocolate  chips  and  pecan  pieces. 

7.  Drop  rounded  tablespoonfuls  (about  2 
measuring  tablespoons!  of  dough  5  inches 
apart  onto  ungreased  baking  sheet. 

8.  Bake  at  575'' F  for  8  to  10  ^ 
minutes  for  chewy  cookies 
(cookies  will  appear  moist  - 
DONOTOV'ERBAKE), 

or  1 1  to  1 5  minutes 
for  crisp  cookies. 

9.  Cool  on  baking  sheet 
2  min.  Remove  to 
foil  on  countertop. 

Yield:  About  2  1/2    ^>  ' 
Dozen  Cookies. 


.  .Cooks  Who  Know  Thist  Crisco 


of  The  Nestle  Company  ■ 


Problems  that  threaten  every  marriage 

continued 

lovers  prior  to  marriage  is  that  they  spend  a  lot  of  tini  wt 
dering  what  it  would  have  been  like  and  whether  thi.-| 
lives  are  as  good  as  they  can  be,"  says  Jessie  Potter,  D,  S 
sex  educator,  therapist  and  director  of  the  National  I 
for  Human  Relationships,  in  Chicago.  "Experience  : 
of  that.  It  also  gives  partners  an  understanding  of 
want  and  need  sexually." 

At  the  same  time,  however,  premarital  sex  commonfgi 
men  and  women  unrealistic  ideas  about  what  a  married  I'e 
will  be.  Within  our  culture,  says  Potter,  sex  has  come  tcu 
for  too  much — an  indication  of  whether  someone  is  lo\ig 
loved,  whether  a  relationship  is  good  or  bad,  whether  a  jn 
is  "right"  for  us  or  not.  "Even  always  calling  sex  makink 
raises  a  couple's  level  of  expectation,"  she  says.  "Sometim  i 
that,  but  sometimes  it's  just  recreation." 

Similarly,  couples  who  have  experienced  passionate,  i 
lived  relationships  may  be  unprepared  for  the  fact  that  i> 
course  of  a  marriage  excitement  ebbs  and  flows.  When  iti 
works  die  down,  they  think  something's  wrong. 

"The  only  thing  I  have  to  compare  my  sex  life  to  is  w t 
known  in  the  past — including  the  way  it  used  to  be  with  n 
band  before  we  got  married,"  says  Lisi,  thirty-two,  a  teacht 
Minneapolis.  "And  quite  honestly,  even  though  what  1  li  * 
isn't  bad,  it  isn't  that  exciting.  I  don't  know  what's  the  ni. 
what  to  do  about  it,  but  it's  really,  really  disappointing," 

3.  WE'RE  CHEATING  ON  EACH  OTHER 

The  nineties  marriage  is  at  unprecedented  risk  of  infideli 
perts  agree  that  despite^the  danger  of  AIDS,  the  odds 
partner  will  cheat  at  least  once  are  extremely  high — and 
ing.  According  to  some  estimates,  approximately  half  oi  .i 
bands  and  wives  will  eventually  be  unfaithful. 

In  part,  this  may  be  related  to  our  increased  sexual  tf 
ence — some  suggest  that  infidelity  is  less  of  a  moral  le-' 
people  who've  had  multiple  sexual  partners  in  the  past.  ! 
er,  our  lifestyle  today  also  accounts  for  the  increase  in  inilj 
About  two  thirds  of  married  women  in  the  U.S.  now  woi 
side  the  home,  so  both  husbands  and  wives  have  more  cii 
to  meet — and  get  close  to — members  of  the  opposite  sex.  '  i 
ally  every  married  couple  in  today's  world  has  the  oppmi 
to  have  an  encounter  outside  marriage,"  says  Judith  ■ 
R.N.,  Ph.D.,  president-elect  of  the  American  Associatuni 
Educators,  Counselors  and  Therapists,  and  a  therapist  m  ]i 
practice  in  Dayton,  Ohio.  "I  think  most  couples  deny  thi;  i 
ty — and  that  puts  them  at  even  greater  risk." 

The  fact  that  couples  expect  so  much  from  married  sex- 
as  a  result  grow  disillusioned — may  also  predispose  tli 
cheat.  "I  kept  wondering.  What  happened  to  the  passion; 
Robin,  thirty-six,  a  sales  representative  from  Bethesda. 
land.  "I  didn't  mean  to  play  around,  but  I  met  sonictu 
conference,  we  had  a  few  drinks,  and  all  those  old  k 
popped  back  up  so  easily.  ...  It  was  like,  'Why  can't  I  ha' 
one  more  time?'  " 

4.  WE  HAVE  TOO  LinLE  TIME— FOR  ANYTHING 

Between  two  work  schedules  and  a  multitude  of  demari 
both  partners,  the  marriage  itself  may  barely  have  time  t(  ; 
"This  was  our  schedule,"  says  Karen,  thirty-nine,  the  vice 
ident  of  a  small  company  in  Los  Angeles.  "I  left  the  ( 
around  six  a.m.  Craig  took  Rachel,  our  four-year-ol 
preschool  at  eight-thirty,  then  went  to  work.  I'd  pick  hen 
five,  and  we'd  have  supper  at  six,  though  Craig  often  did  ! 
home  till  nine.  We  were  all  asleep  before  ten.  And  this  i  ' 
we  have  to  do  to  pay  the  bills.  I  never  felt  like  I  was  bi 
good  mother,  much  less  a  good  wife.  Romance?  Sex?  ln;. 
When  you're  that  busy,  your  marriage  inevitably  become 
lowest  priority.  You  can't  say  no  to  your  boss  or  (con. 
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(Crisco  Recipe) 


li  )r  the  Moist,  Fudgy  T^ste  of  a  Brownie  in  a  Cookie, 

Crisco  Rises  Above  Butter. 


(Butter  Recipe) 


go's  chewy,  fudg}'.  chocolaty,  rich,  gooey  and  oh-so-delicious  brownie  in  a  cookie  bakes  up 

higher  and  moister  than  this  popular  cool\ie*  made  with  butter.  What's  more,  Crisco®is 

all- vegetable  shortening  and  cup  for  cup,  has  50%  less  saturated  fat  than  butter. 
Just  a  few  more  reasons  why,  for  better  baking,  cooks  who  know  tmst  Crisco. 


:o  5g./T"bsp. 


.■r  7g./Tbsp. 


ated  Fat  Comparison. 

3 12g.  total  fat  per  tablespoon. 


-/}  cup  Crisco 

Shortening 
W:  cups  firmly  packed 

light  brown  sugar 
1  tablespoon  water 

1  teaspoon  vanilla 

2  eggs 

1  V-  cups  all-purpose  flour 
■A  cup  unsweetened 

baking  cocoa 
'A  teaspoon  baking  soda 
A  teaspoon  salt 

2  cups  semi-sweet 
chocolate  chips 
(12  oz.  pkg.) 


The  Chewy  Brownie  Cookie 


1.  Heat  o\'en  to  575°F. 

2.  Combine  Crisco,  light  brown  sugar,  water  and  \'anilla  in  a  large  mixing  bowl 
5.  Beat  at  medium  speed  of  electric  mixer  until  well  blended. 

Beat  eggs  into  creamed  mixture. 

4.  Combine  flour,  cocoa,  baking  soda  and  salt. 

Mix  into  creamed  mixture  at  low  speed  until  just  blended. 

5.  stir  in  chocolate  chips. 

6.  Drop  rounded  measuring  tablespoonfuls  2  inches 
apart;  onto  ungreased  baking  sheet. 

7.  Bake  one  baking  sheet  at  a  time  at  575^F  for  7  to 
9  minutes,  or  until  cookies  are  set.  Cookies  will 
appear  soft  and  moist  -  DO  NOT  OV^ERBAKE. 

8.  Cool  on  baking  sheet  2  minutes.  Place  sheets 


of  foil  on  countertop.  Remo\'e  cookies  to 
foil  to  cool  completely. 
Yield:  .About  5  Dozen  Cookies. 

Cooks  Who  Know  Trust  Crisco 


Problems  that  threaten  every  marriage 

your  child,  so  you  end  up  saying  no  to 
your  spouse." 

Too-full  days  and  neglected  emotional 
connections  are  a  sad  reality  for  many 
nineties  marriages,  according  to  Froma 
Walsh.  "One  couple  I  counseled  compared 
themselves  to  two  speeding  trains  pausing 
at  the  station  to  refuel,  then  rushing  off 
again,"  she  says.  "There's  a  sense  that 
there's  never  enough  time,  and  virtually 
no  time  together  as  a  couple  that  isn't 
spent  problem-solving.  This  is  especially 
true  when  there  are  children.  A  lot  of  mar- 
ital conflict  arises  out  of  the  day-to-day 
demands  of  trying  to  put  it  all  together." 

Highly  stressed  relationships  can  be- 
come "like  a  violin  string  permanently 
tuned  at  high  C,"  adds  Barry  Dym.  "If  all 
goes  according  to  plan,  everything  is  fine. 
But  if  the  pipes  spring  a  leak  or  a  child 
gets  sick,  it  all  breaks  down.  Everyone's 


security — or  worse,  loss  of  employ- 
ment— can  strain  even  a  good  marriage. 
One  recent  study  at  Eastern  Michigan 
University  found  that  husbands  under  fi- 
nancial pressure  were  more  likely  to  have 
marital  problems.  And  researchers  at 
Oregon  State  University  discovered  that 
when  a  husband  was  underemployed, 
couples  were  less  happy. 

"Most  of  us  grew  up  in  families  where 
the  classic  American  story  was  estab- 
lished— you  start  low  and  end  up  high," 
says  Schwartz.  "Today  that's  not  happen- 
ing for  many  people.  It's  a  real  blow  to 
the  self-esteem  and  our  idea  of  what  life 
is  supposed  to  be  about." 

"My  husband  works  in  the  defense 
industry,  and  I  work  for  the  state — both 
of  which  are  downsizing,"  says  Lou, 
thirty-five,  a  data  processor  in  Oakland, 
California.  "It  makes  you  feel  as  if  you 
don't  have  a  lot  of  control  or  options. 
Even  if  you  hate  your  job,  you  can't  quit 
because  you  might  not  find  another. 


'  Romance?  Sex?  Forget  it. 

Wlien  you^re  too  busy,  your 
uiarriage  inevitably  becomes 
your  lowest  priority. 


so  busy,  we  can't  adjust." 

A  marriage  in  which  couples  have  no 
time  for  each  other  is  also  especially  vul- 
nerable to  infidelity.  "Keeping  a  relation- 
ship alive  isn't  only  being  able  to  work  and 
parent  and  have  a  home  together,  but  being 
able  to  relax  and  play  together,"  says  Judith 
Seifer.  "If  I  can't  do  that  with  my  partner, 
he  may  find  someone  else  who  will." 

5.  WE'RE  CAUGHT  IN  A  MONEY  CRUNCH 

Today's  couples  find  their  lives  burdened 
by  intense  financial  pressures.  Money  is  a 
fraught  issue  in  marriage,  says  Pepper 
Schwartz.  "In  American  society,  what 
you  make  is  a  measure  of  your  worth. 
Most  data  indicate  that  income  can  pret- 
ty much  predict  the  weight  of  decision- 
making in  a  relationship." 

But  because  husbands  and  wives  also 
face  widespread  unemployment  and  a 
shrinking  job  market,  new  issues  arise.  "I 
think  newlyweds  expect  to  have  to 
change  jobs  several  times  and  may  put  off 
having  a  child,  and  know  that  the  woman 
may  not  have  the  luxury  of  quitting 
work,  even  when  a  child  is  born,"  says 
Linda  Barbanel,  M.S.W.,  L.C.S.W.,  a 
therapist  in  private  practice  in  New  York 
City.  Many  couples  also  learn  that  job  in- 
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And  even  if  you're  the  best  worker  in 
the  world,  you  might  get  laid  off  Some- 
times that  frustration  comes  out  at 
home.  When  you  feel  hopeless  all  day 
and  you  can't  say  anything,  you're  going 
to  be  short  with  your  spouse." 

MAKING  YOUR  MARRIAGE  STRONGER 

The  new  circumstances  couples  face 
mean  that  making  a  modern  relationship 
work  requires  some  new  strategies.  Cer- 
tainly, tempering  wild  expectations  about 
marriage — remembering  that  it  involves 
living  with  and  loving  a  real  person 
rather  than  an  idealized  image — should 
be  one  of  them. 

Finding  a  way  to  maintain  emotional 
connection  and  romance  is  also  crucial. 
That  may  mean  making  the  financial  sac- 
rifice to  hire  household  help,  cutting 
back  on  one  or  both  partner's  work  hours 
or  trying  to  bargain  for  more  flexibility  at 
the  office.  However,  because  these  solu- 
tions often  aren't  possible,  couples 
should  try  to  schedule  private  time  for 
themselves.  "Couples  have  to  find  a  way 
to  relax  without  talking  about  problems," 
says  Froma  Walsh.  "They  need  time 
when  they  don't  have  to  work  at  some- 
thing. When  couples  come  to  me,  I  often 
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give  them  an  assignment  to  _ 
gether  without  the  children  an  de 
discussion  of  their  problems  o-l; 
Not  infrequently,  I  find  the\ia 
done  that  in  two  years." 

But  perhaps  the  most  impn: 
gy  for  making  a  modern  marria^wt 
developing  and  improving  comn 
tion.  Talking  openly  about 
stance,  can  be  surprisingly  l.: 
mitigating  sexual  boredom.  Eve 
today's  couples  are  more  sexu.;:: 
enced,  says  Jessie  Potter, 
that  eighty-seven  percent  of 
tive  adults  don't  tell  each  otlu 
like  in  bed."  Husbands  and 
can  express  their  desires  and 
fantasies  can  satisfy  the  need  ; 
that's  part  of  a  fulfilling  sex  lik 

Couples  who  want  to  head 
ty  need  to  discuss  each  partnci  - 
tions  and  feelings  about  moni  - 
well,  says  Judith  Seifer.  "If  thl^ 
negotiable  issue  for  you,  you  n-, 
your  partner  know.  Most  coupi 
do  this — they  talk  around  the 

Communication  also  hel] 
caught  up  in  resentment  aboLi 
what  around  the  house  "work  >' 
relationship  bargain  that's 
table,"  says  Froma  Walsh.  "Th  i' 
^  husband  and  wife  are  both  c; 
the  husband  is  also  assuming  , 
of  what  goes  on  at  home.  There  is 
that  shows  that  women  are  happ 
they're  in  more  egalitarian  relat 
But  men  also  report  more  satisfac 

Finally,  having  a  heart-to-h 
cussion  is  the  best  remedy  for 
with  financial  problems.  "Dur: 
times,  you  need  to  tell  each  otl 
kind  of  emotional  help  you  ne( 
Linda  Barbanel.  "Couples  sh 
member  that  what's  going  on  is 
one's  fault.  They  have  to  be  able 
to  each  other  without  criticizing.' 

"Generally,  the  more  people  c;! 
their  vulnerabilities,  the  morea 
standing  a  spouse  is  going  to  be 
Gayla  Margolin,  Ph.D.,  professo 
chology  at  the  University  ol 
California,  in  Los  Angeles.  "  I  h 
pies  who  handle  adversity  well 
who  pull  together  when  things  g 
They  realize  they're  a  team." 

Carol  Lynn  Milheis  is  a  conlributi, 
of  Ladies '  Home  Journal. 


For  more  information 

For  referrals  to  a  morrioge  : 
selor,  contact  the  Americon  As: 
tion  for  Marriage  and  F; 
Therapy.  Write:  Referrals  - 
1100  Seventeenth  Stree* 
1  0th    Floor,  Washington 
20036-4601 ;  800-374-2638. 


Bars  That  Mean  Love. 
From  The  New  Romantic  Period. 


OF  SWITZFRLANl) 
A  Passion  For  Chocolate  Since  1845 


N  TO  WOMAN 


Mom's  dangerous 
AFFAIR 

He  was  youii<>.  charming,  loving — and  serving  a  life  sentence  for  murder.  How  could 
I  stop  mv  mother  from  making  the  biggest  mistake  of  her  life? 


N 


ow,  don't  be  alarmed," 
my  mother  began, 
"but  I  have  a  new 
pen  pal." 

We  stood  in  her 
kitchen  that  day  in  1989,  sipping 
wine  and  enjoying  being  together 
for  the  Thanksgiving  holiday. 

"About  two  months 
ago,"  Mom  continued,  "I 
saw  an  ad  for  a  pen-pal 
club  in  the  back  of  a 
newspaper,  and  I  joined 
it.  I've  been  writing  to  a 
guy  named  Mitch,*  who's 
in  prison  in  Colorado." 

I  was  surprised,  though 
not  very  worried.  My 
mother,  then  forty-seven, 
an  intelligent,  sensible 
and  predictable  woman, 
had  been  lonely  lately. 
The  small  North  Carolina 
town  she  calls  home 
didn't  offer  much  in  the 
way  of  eligible  male  com- 
panionship. Both  her 
marriages  had  ended  in 
divorce,  and  she  hadn't 
dated  in  months. 

She  had  already  re- 
ceived three  letters  from  Mitch. 
She  admitted  that  the  man  fasci- 
nated her.  It  was  easy  to  see  why. 
Mitch's  writing  revealed  a  gentle, 
sensitive,  deeply  introspective  man. 
He  seemed  too  good  to  be  true. 

Mitch's  letter  explained  that  he 
was  serving  four  to  eight  years  for 
*All  names  have  been  changed. 


voluntary  manslaughter.  He  claimed 
he  had  beaten  a  would-be  robber  in 
his  home;  the  man  later  died  of  head 
wounds.  "I've  never  even  had  a 
parking  ticket  before  this,"  Mitch 
wrote,  calling  his  predicament  a 
"gross  miscarriage  of  justice." 
"This  whole  thing  sounds  a  little 


fishy,"  1  said,  unable  to  shake  a 
tickle  of  suspicion  in  the  back  of 
my  mind.  I'd  read  about  similar 
self-defense  cases  that  had  resulted 
in  quick  acquittals.  But  I  could  tell 
Mom  wasn't  willing  to  consider  the 
possibility  that  there  was  more  to 
the  story. 

By  the  end  of  JanuaiT,  Mitch  was 


sending  her  several  long  letters  pe 
week,  as  well  as  artwork.  Thei 
Mom  made  a  startling  confession 
She  had  fallen  in  love  with  him. 

"Mom,  how  can  you  be  in  lov 
with  this  guy?  You've  never  evei 
met  him." 

"I  know  him  through  his  letters,' 
was  her  dreamy  reply.  "H( 
has  poured  his  heart  anc 
soul  onto  the  page,  and  h( 
loves  me,  too."  I  was  trou 
bled:  My  practical  mothe 
was  suddenly  acting  like 
love-struck  teenager.  De 
termined  to  investigate  m; 
own  suspicions  about  this 
man's  past,  I  wrote  letter: 
to  all  the  judicial  depart 
ments  that  might  be  ablt 
to  corroborate  Mitch's  sto 
ry.  I  wrote  Mitch,  too,  t( 
find  out  more  about  hi^ 
situation.  But  instead  o 
answering  my  questions 
his  curt  reply  soundly 
chastised  me  for  trying  tc 
turn  her  against  him. 

My  fear  escalated  wher 
I  began  to  receive  replie; 
to  the  other  letters  I'c 
wriiien.  No  one  in  the  small  towr 
Mitch  called  home  had  ever  hearc 
of  him  or  his  crime! 

Then  I  called  my  brother,  Tim 
who  didn't  know  about  Mitch  yet 
Tim  said,  "Let  me  do  some  re 
search  on  my  computer.  I'll  cal 
you  back." 

A  few  hours  later,  (continued 
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oe  doing  a  year  from  dow? 


Chances  are,  if  they're 

BVD  UNDERWEAR 

he  could  still  wear  them. 

Because  our  comforts  are  made  to  last. 

Unlike  most  of  our  competitors, 
we're  picky  about  cotton 
VERY  PICKY. 


That's  why  we  COMB  OUR  COTTON  so 

only  the  longer  fiber  remains. 
The  rest  we  reject.  Then  we  knit 
more  of  this  incredibly  soft, 
incredibly  strong  fiber  into  every  square  inch 
of  our  briefs,  so  they'll  hold  up  longer. 

And  our  legbands  are  made  with 
Lycra'-spandex,  so  they'll  ^^^^^^^^^  K 
KEEP  THEIR  SNAP     ^  " 
after  loads  of  washing,  gf^^^y 
These  are  just  three  of  the  many 


reasons  he'll  enjoy  our  riches 
long  after  other  underwear  have 
started  second  careers  as  ^^^^^ 
shoe  shine  rags. 


THE 
NOT-SO-BRIE 
.  BRIEF. 


Woman  to  woman 

coniiiiucd 

Tim  had  discovered  the  dreadful  truth. 
"He's  murdered  five  people  in  two 
states,"  he  said. 

Mitch  had  filled  his  letters  with  lies. 
He  was  a  five-time,  cold-blooded  murder- 
er who  was  serving  two  life  sentences 
with  no  possibility  of  parole.  Maybe  he'd 
never    gotten  a 
parking  ticket,  but 
his  career  as  a  felon 
had  begun  when  he 
was  just  a  teenager. 

I  was  seized  with 
a  violent  trembling. 
Despite  the  late 
hour,  I  called  Mom 
right  away  and  told 
her  what  we  had 
discovered.  Oddly, 
though,  she  seemed 
more  upset  that  he 
had  lied  to  her  than 
she  was  over  the 
truth  of  his  crimes. 
.  To  my  relief, 
Mom  wrote  Mitch 
a  short  note  the 
next  day  to  let  him 
know  she  didn't 
want  to  hear  from 
him  again.  Mom 
soon  stopped  talk- 
ing about  Mitch, 
and  when  she  told 
me  in  March  that 
she  was  heading  to 
the  beach  with  her 
best  girlfriend,  I 
was  sure  that  her 
life  was  back  to 
normal. 

But  when  she  re- 
turned from  her 
trip,  she  called  with 
a  disturbing  con- 
fession. "I  didn't  go 
to  the  beach,  hon- 
ey," she  said.  "I 
flew  to  Colorado." 

My  whole  body 
became  numb.  As 
I'd  expected,  a  des- 
perate Mitch  had 
besieged  her  with 
pleading  letters 
and  collect  calls. 

Still  smitten,  '  I  had  to  see  him  face-to- 
face,"  she  said. 

"Mom,  he's  murdered  five  people!"  I 
shouted  into  the  receiver.  "Yes,  but  that's 
in  the  past.  He's  changed  now,"  she 
replied.  I  suddenly  got  the  eerie  feeling 
that  I  was  no  longer  talking  to  my  own 
mother.  This  woman  on  the  phone  had 
obviously  been  brainwashed. 

From  more  than  eight  hundred  miles 
away,  I  was  forced  to  stand  by  helplessly 
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as  she  made  two  more  trips  to  Colorado 
to  visit  him,  returning  each  time  with 
stacks  of  artwork  that  he  had  asked  her  to 
sell  to  galleries  and  buyers.  It  was  plain 
to  me  that  he  was  using  her,  but  she  was 
blinded  by  her  obsession.  She  was  even 
thinking  of  moving  to  be  closer  to  him. 

By  reading  articles  about  women  who 
love  men  in  prison,  I  learned  that  be- 
cause these  couples  live  apart  they  never 


Jingle  Beans 


Jelly  Belly  beans  are  the  perfect 
gift  for  the  holidays.  They're  not 
your  ordinary  jelly  beans 
and  they're  just  4  calories 
per  bean.  Available  in 
holiday  gift  boxes,  bags 
bulk  or  jars  in  up  to  40  ^ 
"true-to-life,"  fun  flavors,  ''''..r, 


'<ina|  Kourinc* 


Jelly  Belly  beans  are  available 
worldwide  whereverfine  candies 
are  sold.  For  free  recipes 
&  your  nearest  retailer, 
CALL:  800  JB  BEANS 

(800-522-3267)  toil-free  Monday  -  Fnday 
9 a  m  -5p.m.,PST  if  i 992  Herman  Goelitz,  Inc. 
^,  Jelly  Belly,  "The  ongmal  gourmet  jelly  bean" 
and  "It's  Amencas  Favorite  Jelly  Bean"  are  all 
registered  trademarks  of  Herman  Goelilz,  Inc 


It's  America's  Favorite  Jelly  Bean^ 


marked  the  beginning  of  ih>^ 
Mitch's  hold  on  her. 

Mom  now  had  the  breathing  roci 
needed  to  understand  that  her  rej 
ship  with  Mitch  was  not  health  I 
still  insisted  she  loved  him,  but  lie 
little,  I  saw  her  old  common  sens(i| 
ing  through.  She  admitted  that  sh'i 
gun  to  resent  shuttling  his  pai;i 
around  and  wondered  if  she  coukj 
be  happy  | 
up  everyth: 
move  aero 
country.  Ai 
finally  beg 
qyestion 
himself.  Die 
relationship  3 
have  a  future 
Mustenn 
courage 
strength.  m\ 
er  returned  Y 
work  and  grt. 
stopped  an^\ 
his  letters, 
three  years  la 
can  finalh  J 
her  relaim 
with  Mitcli 
tears,  anger 
tration.  .Mo 
derstands 
Mitch  manipi 
her,  twistini 
thoughts  uni! 
was  on  the  v( 
rejecting 
thing  she  heh 
She's  now  s 
another  mar 
views  her  rel 
ship  with  Mi 
an  important 
ing  experieno 
Resolving 
conflict  also  bi 
my  mother  ai 
closer  togethe 
have  redisco 
and  deepene 
honesty  im 
own  relatior 
which  is  nov 
ter  than  ever. 

Mitch,  ho\ 
has  probably 
another  pen  p 


have  time  to  learn  each  other's  faults  or 
quirks,  so  the  intense  romantic  high  nev- 
er fades.  No  wonder  my  mother  thought 
this  "love"  was  so  special. 

By  the  time  my  husband  and  I  visited 
her  for  our  annual  summer  vacation,  my 
mother  and  I  barely  spoke  anymore. 
However,  in  an  effort  to  restore  our  good 
relations,  Mom  volunteered  to  refrain 
from  speaking  to  Mitch  on  the  phone  for 
the  two  weeks  we  were  there.  That 


WE  W^ANT  TO  HEAR  FROM 

This  column  is  a  series  of  intimate  conver 
with  women.  If  you  have  a  story  you'd 
share,  write  to:  Ladies'  Home  Journal  Bo: 
100  Park  Avenue,  New  York,  NY  10017., 
must  be  true,  first-person  accounts  about 
ences  that  would  be  considered  personal  e 
to  reveal  only  to  a  best  friend.  {Ail  identiti 
be  kept  anonymous.)  Stories  should  be 
words,  typed  double-spaced  and  occom; 
by  a  self-addressed,  stamped  envelope.  V 
pay  $750  for  each  article  accepted  for  pubk 


is  musical  collector's  plate  is  a  delightful  trip  over  the  rainbow... 
a  Bradford  Exchange  recommendation 


n  of  the  key  fills  your 
with  the  unforgettable 
c  of "Over  the 
( low" 


Christmas 
Delivery 
Guaranteed 

on  orders  received 
before  Dec  1,  1993 


le  simple  turn  of  a  key,  this  brilliantly 

I  d  collectors  plate  plays  a  delightful  adapta 
f  The  Wizard  of  Oz  ™  signature  melody 
the  Rainbow,"  while  it  evokes  wonderful 

.  ries  of  that  magical  movie, 
the  cheerful,  happy  feeling  of  this  national 

i  re  has  been  captured  by  artist  Kimmerle 
Ilk  and  re-created  on  a  fine  porcelain  lim- 
lition  collector  s  plate.  .\nd  like  e.vceptional 

'  tor's  plates  that  command  hundreds  of  dol- 
'H  the  plate  market,  '  Over  the  Rainbow " 
rs  to  have  what  it  takes  to  go  up  in  value  once 
ition  closes. 

tie  exceptional  plates  appreciate  in  value; 
plates  go  down,  and  many  remain  at  or  near 
price.  But  the  edition  of  "Over  the  Rainbow" 
ctly  limited  to  a  maximum  of  95  firing  days. 
?mand  is  expected  to  be  strong.  So  if  you  wish 
ain  this  plate  at  the  $29.90  issue  price,  act 
To  order  your  plate — fully  backed  by  our 
iditional  365-day  guarantee — send  no  money 
.imply  complete  and  mail  the  coupon. 


"Over  the  Rainbow" 

Dc'coraleil  with  a  fanciful  raiiib(i« -colored  border 
In  hill  color  on  fine  porcflain 
Shown  smalliT  liian  .uliial  tliametvr  ol  ~  •  inches 
I'hc  *i/aid  ,if  0/ 
0U>)^  Tiimcr  Knicrlainmcni  (;o  \ll  rights  rcscnctl 


Your  Bradford  Exchange 
Advantages: 

•  A  hand-niiinbcred  limiled-t'diiion 
plale  with  a  correspondingly  luind- 
niimhcred  Certificate  of  \iitlienticit\ 

•  A  complete  plate  stor\  introducing 

10  the  artist  and  detailing  the  sig- 
nificance of  this  recommendation 

•  The  potential  for  appreciation — 
like  l98S  s  movie  theme  plate.  The 
Proposal."  which  last  traded  on  the 
Bradford  lAchange  at  S8>).()().-- 
324""  of  its  S2". SO  issue  price 

•  An  unconditional  30S  day  guaran- 
tee allowing  you  to  return  your  plate 
for  a  full  refund  of  everylhing  \oii 
ha\e  paid — including  postage 


T  l[  il  E  e  R  A  I  >  II-  O  R  I )  il^:  X  (  I  il  A  N  (7.  ¥. 

9345  Milwaukee  Avenue  ■  Niles,  IL  60714-1  393 
RECOMMENDING  TOMORROWS  TREASURES  TODAY^'^ 

YES.  Please  enter  my  order  for  "Over  the  Rainbow. " 
I  understand  I  need  SEND  NO  MONEY  NOW.  I  will  be 
billed  S29.90"  when  my  plate  is  shipped. 
Limit:  one  plate  per  order. 


Signature . 


Mr  Mrs  Ms 
Address   


Name  (Please  Print  Clearly) 


City. 


Stale . 


-Zip. 


Telephone  _(  )  

■  Plus  a  total  of  S3  49  postage  and  handling  and  sales  tax  where  applicable 

■  'As  reported  in  the  Bradford  Exchange  Market  Report,  Vol  V-i 


COUPLES 


\\  hell's  a  nice  liirl  liki'  inc  (loiiiit  in  a  slrainv  slor\  like  llus?  Piiuiiiii:  sotiir  rKnvivwcd 
passion  iiilo  a  marnrd-w  ii  h-cliildicn  lilr.  If  nom'ic  lookinir  Ibi"  somr  \\a\s  lo  ivkiiidlc 
die  riamcs.  read  on.  ^ou — and  Noiir'  liushand — will  lliank  inc.  I^\  Leslie  Lani|)(Ml 


"hat  an  assignment — 
ti)  seduce  my  own 
husband  on  a  roman- 
;ic  weekend  without 
the  kids! 
While  it's  a  far  cry  from  the  sto- 
ries I  usually  write  (and  though  I 
was  a  little  nervous  expk)ring  this 
subject  from  a  first-person  per- 
spective), I  was  eager  to 
spice  up  my  twelve-year 
marriage  and  transform  it 
from  Honey- I'm -too-tired 
status  to  the  earlier  da\  s 
of  Wanna  mess  around r 
(Frankly,  I  used  to  be  a 
real  hot  ticket,  but  with 
three  kids  and  a  full-lime 
job,  m\-  husband  and  I  arc 
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often  too  pooped  to  have  a  conver- 
sation at  night,  let  alone  think 
about  the  S-word.) 

The  more  I  talked  to  friends,  I 
found  out  that  most  of  us  who  jug- 
gle the  details  of  family  life  are 
frustrated  by  our  lovelife.  While  we 
make  sure  that  we  have  enough 
time  for  work  and  kids,  it  seems  we 

My  array  ol 
guaranteed 
mood  inducers: 
scented  candles, 
massage  oils, 
body  cream, 
bath  accessories, 
silky  panties, 
sex  books 


have  little  left  over  for  our  spouses. 

As  I  rode  the  train  home  from 
work,  I  rehearsed  how  I  would 
tell  my  husband,  Randy,  about 
the  project. 

So,  after  finishing  the  dinner 
dishes,  hearing  about  every  second 
of  our  son's  adventures  at  summer 
day  camp,  putting  him  to  bed  and 
collapsing  in  the  family  room  (our 
typical  weekday  routine),  I  told 
him  about  this  article.  I  expected 
him  to  demur.  Wrong!  Instantly, 
he  said,  "Sounds  great;  when  are 
we  doing  it?" 

At  that  moment,  I  realized  that 
although  our  own  marriage  was,  in 
fact,  sturdy  and  sexual,  we  hadn't 
really  (continued  on  page  92) 
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Finally  there's  c  dandruff  sham- 
poo mode  just  for  /ou.  Selsun  Gold 
for  Women. 

Selsun  Gold's  tough  on  dandruff, 
gentle  on  hair.  With  the  #1  doctor 
recommended  dandruff  medicine 
that  not  only  takes  care  of  flaking 
and  itching-it  actually  helps  pre- 
vent dandruff  from  coming  bock. 
Plus  gentle  cleansers  gnd  special 
conditioners  that  leave  hair  softer, 
shinier  than  you  ever  thought  a 
dandruff  shampoo  could. ..it's 
even  mild  enough  for  colored  or 
permed  hair. 


ugh  on  dandruff.  Gentle  on  hair 


Menopause  is  the  reason  mos 
women  start  on  Premarii 

(conjugated  estrogens  tablets.Kl 

Ask  your  doctor  if  osteoporosii 

is  a  reason  to  stay  on  i 


svinploins  of  menopause  are  very  real:  hot 

les,  vaginal  dryness  and  night  sweats  which  may 

e  sleep  disturbances. 

For  millions  of  women,  these  symptoms  are  effec- 
y  treated  with  estrogen  replacement  therapy. 
'And,  the  same  treatment  that  relieves  the 
Dtoms  of  menopause  can  also  help  prevent 
jporosis  (brittle  bones),  a  disease  that  develops 
X)ut  one  of  everv  four  women  over  50. 

E  CONNECTION  BETWEEN 
NOPAUSE  AND  OSTEOPOROSIS. 

After  menopause,  your  body  produces  vei7  little 
)gen.  Without  estrogen,  your  bones  can  become 
lie,  more  likely  to  break. 

In  fact,  half  of  the  bone  mass  women  lose  is  lost 
le  first  seven  years  after  menopause  begins. 
It's  more,  bone  loss  is  irreversible.  But  even  if 
e  bone  loss  has  occurred,  estrogen  can  help  pre- 
further  loss.  So  it's  important  to  ask  your  doctor 
luVe  at  risk  of  developing  brittle  bones. 

'W  WOULD  YOU  ANSWER  THESE 
^ORTANT  QUESTIONS? 

Of  course,  some  women  are  at  greater  risk  for 
oporosis  than  others.  This  brief  test  will  help 
rmine  your  personal  risk  factor. 
The  more  times  you  answer  "'yes,"  the  greater 
"  risk  of  developing  osteoporosis. 


RISK  FACTOR  TKS  T 

JESTION 

YKS 

(NO 

Do  you  have  a  small,  thin  Irame' 

or  are  you  Caucasian  or  Asian':* 

□ 

□ 

Do  you  have  a  family  history  of 

osteoporosis? 

□ 

□ 

Are  you  a  postmenopausal  woman? 

□ 

I'  1 

Have  you  had  a  hysterectomy? 

□ 

□ 

Have  you  been  taking  thyroid 

medication  or  cortisone-like  drugs 

for  asthma,  arthritis,  or  cancer? 

□ 

□ 

is  your  diet  low  in  dairy  products 

and  other  sources  of  iralcium? 

n 

□ 

Are  you  physically  inactive? 

□ 

□ 

Do  you  now  or  have  you  ever 

smoked? 

n 

n 

ASK  YOUR  DOCTOR  IF  ESTROGEN 
THERAPY  IS  RIGHT  FOR  YOU. 

Regular  weight  bearing  exercise  and  calcium 
are  important  for  evervoiie.  However,  for  women  at 
risk  of  osteoporosis,  thev  mav  not  be  enoug.'i. 
Estrogen,  as  part  of  a  total  treatment  program  including 
diet  and  exercise,  can  be  an  effective  way  to  help 
prevent  osteoporosis.  The  estrogen  doctors  prescribe 
most  is  Premarin*'.  Premarin  has  been  shown  to 
reduce  hip  and  forearm  IVactures  by  approximately 
60%...  so  ask  your  doctor  if  it  s  right  for  you. 

THE  SIDE  EFFECTS  OF  ESTROGEN 
SHOULD  BE  CONSIDERED. 

As  with  all  drugs,  there  can  be  side  effects  with 
estrogen.  One  is  the  possibility  of  developing  cancer 
of  the  uterus.  Be  sure  to  discuss  this  with  your  doctor. 
If  you've  had  a  hysterectomy,  you  don't  have  this  risk. 

When  you  ask  your  doctor  whether  you  re  at  risk 
for  osteoporosis,  it's  also  important  to  inform  him  or 
her  about  all  issues  relating  to  your  personal  health 
and  family  health  history.  This  history  should 
include  instances  of  cancer  of  the  breast  or  uterus, 
unusual  vaginal  bleeding,  abnormal  blood  clotting, 
or  heart  disease. 

While  women  entering  menopause  are  not 
likely  to  become  pregnant,  estrogens  should  not  be 
used  during  pregnancv  because  of  possible  risk  to 
the  fetus. 

SYMPTOMS  OF  MENOPAUSE  WILL  PASS. 
THE  RISK  OF  OSTEOPOROSIS  WONT. 

If  you're  one  of  the  women  at  risk  for  osteoporo- 
sis, you  need  to  find  out  about  it.  \our  doctor  may 
recommend  estrogen  replacement  therapy.  Prefnarin* 
is  the  most  widelv  studied  estrogen  and  the  one  doc- 
tors prescribe  most.  In  fact,  more  than  7  million 
women  in  the  U.S.  alone  rely  on  Premarin  for  the 
treatment  of  symptoms  of  menopause  or  as  part  of  a 
program  to  helf)  prevent  osteof)or()sis. 


PREMARIN 

coniuDated  estfooeiis  tablets, 


The  a|)pearan(  c  of  this  0.625  mg  tabid  is  a  trademark  of 
Wvelh- AversI  Laboralorrcs. 


out  ami  lake  to  y  our  doctor. 


Please  be  sure  to  read  the  imporlanl  information 
on  the  following  page. 


Sex  and  the  married  woman 

continued  from  page  88 

devoted  a  weekend  to  "just  us"  in  ages. 
Now  I  was  really  ready  to  give  Project 
X — think,  feel,  be  sexy— my  all. 

The  next  day,  I  started  looking  for  the 
perfect  setting  for  our  tryst  and  decided 
on  The  Equinox,  in  Manchester  Village, 
Vermont:  a  grand,  old-style  resort  three 
hours  from  our  home. 

Then  I  did  some  research.  I  read  a 
slew  of  technical  sex  manuals  and  rela- 
tionship books  on  everything  from  hid- 
den erogenous  zones  (the  mind  is  the 
ultimate  erogenous  zone)  to  secrets  of 
happily  married  women. 

Did  I  learn  anything?  Yes,  I  admit 
somewhat  reluctantly.  I  learned  that  I 
should  focus  on  being  more  seductive — 
to  shelve  the  Red  Sox  nightshirt  for  the 


weekend  and  embrace  an  all-encom- 
passing I -am- woman-and-I -am -irre- 
sistible attitude. 

To  find  the  right  things  to  wear,  I 
went  to  Victoria's  Secret.  In  the  dressing 
room  I  got  a  kick  out  of  trying  on  the 
items  that  I  usually  just  glance  at  in  the 
catalogs  (you  know,  those  very-sexy-but- 
not-for-me,  one-piece  things  that  you 
vow  to  order  once  you  lose  ten  pounds). 

Two  shopping  bags  later  (a  sheer 
spaghetti-strap  nightgown,  two  sexy  bra- 
and-panty  sets,  a  teddy  and  a  silk  night- 
shirt), I  strutted  back  to  work,  and 
immediately  called  Randy  to  tell  him 
what  I'd  bought  (I  can't  remember  the 
last  time  I  did  that — usually  our  calls  are 
to  arrange  who's  going  to  pick  up  which 
kid  at  which  activity). 

At  that  point,  I  decided  to  go  all  the 
wav  and  check  out  The  Pleasure  Chest,  a 


sex  shop  in  lower  Manhattan.  I  c  n 
one  of  my  colleagues  into  joinir  i 
and  off  we  went  to  scope  out  thist 
we'd  only  read  about  in  erotic  nv( 
What  did  we  find?  A  store  fillec* 
sex  toys,  aphrodisiacs  and  a  variy 
unmentionables.  Actually,  I  was  {t 
by  most  of  the  stuff,  but  since  n- . 
worker  and  I  spent  a  long  time  exu 
ing  everything,  the  good  girl  in  r  i 
compelled  to  purchase  somethingr 
the  nice,  patient  salesman  dres;d 
leather  and  chains.  So  I  chose  sone 
ble  underwear  and  a  box  of  essii 
massage  oils.  ("Ugh,"  said  my  hu« 
when  I  showed  him  the  underwea  1 
oils  got  a  better  review.) 

Then  I  went  to  Crabtree  &  E 
where  I  found  lots  of  goodies  ; 
bought  wonderfully  aromatK 
evocative  of  a  summer  garde: 


BRIEF  SUMMARY  OF  PRESCRIBING  INFORMATION  FOR  THE  PATIENT 

PREMARIN*  Brand  of  conjugated  estrogens  tablets,  USP 

Tns  Summary  descnbes  when  and  how  to  use  estrogens  and  the  nsks  ot  estrogen  treatment 
ESTDOGEN  DRUGS 

Estrogens  nave  several  important  uses  but  also  some  risks.  You  must  decide,  with  your  doctor,  whether  the 
nsks  of  estrogens  are  acceptable  m  view  of  their  benefrts  If  you  decide  k'  start  taking  estrogens,  check  with 
your  docta  to  make  sure  you  are  using  the  lowest  possible  effective  dose  The  length  ot  treatment  with 
estrogens  will  depend  upon  the  reason  for  use  This  should  also  be  discussed  wrth  your  doctor 
USES  OF  ESTROGEN 

To  reduce  menopausal  symptoms  Estrogens  are  hoonones  produced  by  the  ovaries  The  decrease  in  the 
amount  ot  estrogen  "hat  occurs  in  all  women,  usually  between  ages  45  and  55,  causes  the  menopause. 
Sometimes  the  ovanes  are  removed  by  an  operation,  causing  "surgical  menopause "  When  the  amount  of 
estrogen  begins  to  decrease,  some  women  develop  very  uncon",fortable  symptoms,  such  as  feelings  of 
warmtti  in  the  face,  neck,  and  chest  or  sudden  intense  episodes  of  hea*  ano  sweating  ("hot  flashes")  The 
use  of  drugs  containing  estrogens  can  help  the  body  adiust  to  lovrer  estrogen  levels 

Most  women  have  none  or  only  mild  menopausal  symptoms  and  do  not  need  estrogens  Other  women 
may  need  estrogens  tor  a  few  months  white  their  bodies  adiust  to  lower  estrogen  levels  The  maionty  of 
women  do  not  need  estrogen  replacement  for  longer  than  six  months  for  these  symptoms 

To  prevent  bnttte  bones  After  age  40.  and  especially  after  menopause,  some  women  develop  osteo- 
porosis This  is  a  thinning  of  the  bones  that  makes  them  weaker  and  more  likely  to  break,  often  leading  to 
fractures  of  vertebrae,  hip,  and  wrist  bones  Taking  estrogens  after  the  menopause  siows  down  bone  loss 
and  may  prevent  bones  from  breaking  Eating  foods  that  are  high  in  calcium  (such  as  milk  products!  or  tak- 
ing calcium  supplements  (1.000  to  1.500  milligrams  per  dayl  and  certain  types  of  exercise  may  also  help 
prevent  osteoporosis 

Since  estrogen  use  is  associated  with  some  nsk.  its  use  in  the  prevention  of  osteoporosis  should  be  con- 
fined to  women  who  appear  to  be  susceptible  to  this  condition  The  following  characteristics  are  often  pre- 
sent in  women  who  are  likely  to  develop  osteoporosis  white  race,  thinness,  and  agarette  smoking 

Women  who  had  their  menopause  by  the  surgical  renroval  o*  their  ovaries  at  a  relatively  young  age  are 
good  candidates  tor  estrogen  replacement  therapy  to  prevent  osteoporosis 

To  treat  certain  types  of  abnormal  utenne  bleeding  due  to  honnonal  imbalance 

To  treat  atrophic  vaginitis  (itching,  burning,  dryness  in  or  around  the  vaginal 

To  treat  certain  cancers 
WHEN  ESTROGENS  SHOULD  NOT  BE  USED 
Estrogens  should  not  be  used 

Dunng  pregnancy  Although  the  possibility  is  fairly  small,  there  is  a  greater  risk  ot  having  a  child  bom  with 
a  birth  defect  if  you  take  estrogens  during  pregnancy  A  male  child  may  have  an  increased  risk  of  develop- 
ing abnormalities  of  the  urinary  system  and  sex  organs  A  female  child  may  have  an  increased  risk  ot  devel- 
oping cancer  of  the  vagina  or  cervix  in  her  teens  or  twenties.  Estrogen  is  hot  effective  in  preventing  miscar- 
nage  (abortion) 

If  you  are  breast  feeding  Many  drugs  are  excreted  in  hurtian  milk  and  can  be  passed  on  to  your  baby 
Therefore,  estrogen  therapy  should  be  used  only  when  your  doctor  decides  it  is  clearly  necessary 

If  you  tiave  had  any  heart  or  arculation  problems  Estrogen  theraoy  should  be  used  only  after  consulta- 
tion with  your  physician  and  dniy  in  recommended  doses.  Patients  with  a  tendency  for  abnormal  Wood  clot- 
ting should  avoid  estrogen  use  This  includes  patients  who  currently  have  clots  in  the  leg  (thrombophlebitis), 
or  any  other  part  of  the  body  (thromboembolic  disorder),  (See  below ) 

If  you  have  had  undiagnosed  vaginal  bleeding  II  you  have  ever  had  abnormal  bleeding  from  the  vagina 
estrogens  should  not  be  used  unless  you  have  talked  to  your  physician  about  this  problem 

If  you  nave  had  cancer  Since  estrogens  increase  the  nsk  of  certain  cancers,  you  should  not  take  estro- 
gens if  you  have  ever  had  cancer  of  the  breast  or  uterus.  In  certain  situations,  your  doctor  may  choose  to 
use  estrogen  in  the  treatment  ot  breast  cancer 

When  they  are  ineffective  Sometimes  women  experience  nervous  symptoms  or  depression  dunng 
menopause.  There  is  no  evidence  that  estrogens  arc  effective  lor  such  symptoms  You  may  have  heard  that 
taking  estrogens  for  long  periods  (years)  after  menopause  will  keep  your  skin  soft  and  suppte  and  keep  you 
feeling  young.  There  is  no  evidence  that  this  is  so  and  such  long-term  treatment  may  carry  serious  nsks 
DANGERS  OF  ESTROGENS 

Cancer  of  the  uterus  The  risk  of  cancer  of  the  uterus  increases  the  longer  estrogens  are  used  and  when 
larger  doses  are  taken  One  study  showed  that  when  estrogens  are  discontinued,  this  increased  nsk  ot  can- 
cer seems  to  fall  oft  quickly  Ir  another  study,  the  persistence  of  nsk  was  demonstrated  lor  10  years  after 
stopping  estrogen  treatment  Because  of  ttiis  nsk.  it  is  important  to  take  the  /owesf  effective  dose  of  estro- 
gen and  to  take  it  only  as  long  as  you  need  it.  Tfiere  is  a  higher  nsk  of  cancer  of  the  uterus  if  you  are  over- 
we^ht.  diatietic,  or  have  high  blood  pressure. 

If  you  have  had  your  uterus  removed  (total  hysterectomy),  there  is  no  danger  of  developing  cancer  of  the 
uterus.  If  you  have  your  uterus,  please  refer  to  the  section  titled  "OTHER  INFORMATION." 

Cancer  of  the  breast  The  majonty  of  studies  have  shown  no  association  with  the  usual  doses  used  for 
estrogen  replacement  therapy  and  breast  cancer  Some  studies  have  suggested  a  possible  increased  inci- 
dence of  breast  cancer  m  those  women  taking  estrogens  for  prolonged  periods  of  time  and  especially 
hgher  doses  are  used. 


Regular  breast  examinations  by  a  health  professional  and  setf-examination  are  recommendea  v.- 
receiving  estrogen  therapy,  as  they  are  for  all  wonnen 

Galbladder  disease  Women  who  use  estrogens  after  meriopause  are  more  likety  to  develop  gallblai 
disease  needing  surgery  than  women  who  do  not  use  estrogens 

Abnormal  blood  clotting  Taking  estrogens  may  increase  the  nsk  of  blood  dots.  These  dots  can  a 
a  stroke,  heart  attack  or  pulmonary  embolus,  any  of  which  may  be  fatal 

Heart  disease  Large  doses  ot  estrogen  in  men  nave  been  shown  to  ixrease  the  nsk  of  certain  h 
diseases  This  may  not  necessanly  be  true  in  women  In  order  to  avoid  the  theoretical  nsk  of  high  do 
the  dose  of  estrogen  you  take  should  not  exceed  the  dose  recommended  by  your  aoctor 

Excess  calaum  in  the  blood  Taking  estrogens  may  lead  to  se«re  hypercalcemia  m  women  with  br 
and/br  bone  cancer 
SIDE  EFFECTS 

In  addition  to  the  nsks  listed  atiove,  the  follownng  side  effects  have  been  reported  with  estrogen  use; 
Nausea,  vomiting,  pain  cramps,  swellin^or  tenderness  in  the  abdomen 
Yellowing  of  the  skm  and/O'  whites  of  thg-eyes 
Breast  tenderness  or  enlargement 
Enlargement  of  benign  tumors  of  the  uterus 
Breakthrough  bleeding  or  spotting 
Change  in  amount  of  cervical  secretion 
Vaginal  yeast  infections 

Retention  ot  excess  fluid  This  may  make  some  condtons  worsen,  such  as  asthma,  epilepsy,  migraiw 
heart  disease  or  kidney  disease 

A  spotty  darkening  of  the  skin,  particuiarty  on  the  face,  reddening  of  the  skjn.  skin  rashes 
Worsening  ot  porphyna 

Headache,  migraines,  dizziness,  faintness.  or  changes  in  vision  (including  intolerance  to  conixt  lenses 
Mental  depression 
Involuntary  muscle  spasms 
Hair  loss  or  abnormal  hainness 
Inaease  or  deaease  in  weight 
Changes  in  sex  drive 
Pns^ibif-  -h:in,qes  in  blood  sugar, 
REDUCING  RISK  OF  ESTROGEN  USE 

If  yO'j  decioe    idke  estrogens,  you  can  reduce  your  nsks  by  carefully  monito'ing  your  treatment 

See  your  doctor  regularly  While  you  are  taking  estrogens,  f.  'S  important  that  you  visit  your  doda 
least  once  a  year  for  a  physical  examination  Special  attention  should  be  given  to  blood  pressure,  brea 
abdomen,  and  pelvic  organs  A  Pap  smear  should  be  taken  and  tested  at  this  visl  If  members  of  your  fi 
1^  have  had  breast  cancer  or  if  you  have  ever  had  breast  nodules  or  an  abnormal  mammogram  (breas' 
ray),  you  may  need  to  have  more  frequent  breast  examinations  Also  be  sure  to  tet  your  doctor  know  if ; 
have  ever  had  liver  or  kidney  disease,  as  this  may  affect  the  deasion  to  use  estrogen. 

Reevaluate  your  need  for  estrogens  You  and  your  docto'  should  reevaluate  your  need  for  estrogen' 
least  every  six  months 

Be  alert  for  signs  of  trouble  Report  these  or  any  other  unusual  side  effects  to  your  doctor  immediately 

•  Abnormal  bleeding  from  the  vagna 

•  Pains  in  the  calves  or  chest,  a  sudden  shortness  of  breath  or  coughing  blood  (indicating  possible  dot 
the  legs,  heart,  or  lungs) 

•  Severe  headache,  dizziness,  faintness.  or  changes  m  vision,  indicating  possible  clots  in  the  brain  or  ey( 

•  Breast  lumps 

•  ^ellowing  of  the  skin  and/or  v^hites  of  the  eyes 

•  Pain,  swelling,  or  tenderness  in  the  abdomen 
OTHER  INFORMATION 

Some  physicians  may  choose  to  prescnbe  another  hormonal  drug  to  be  used  m  association  with  estroc 
treatment  for  women  with  a  uterus  These  drugs,  progestins,  have  been  reported  to  lower  the  frequency 
occurrence  ot  a  possible  precancerous  condition  of  the  ulenne  lining  Whether  this  will  prowde  protect 
from  utenne  cancer  has  not  been  clearly  established.  There  are  possible  additional  risks  that  may  oe  ass( 
ated  wnth  the  indusion  of  a  progestin  in  estrogen  treatment  The  possible  nsks  mdude  unfavorable  effeds 
blood  fats  and  sugars  The  choice  of  progestin  and  its  dosage  may  be  important  in  minimizing  these  effecti 

Your  doctor  has  prescribed  this  dnjg  for  you  and  you  akjne.  Do  not  give  the  daig  to  anyone  else. 

If  you  will  be  taking  calaum  supplements  as  part  ot  the  treatment  to  help  prevent  osteoporosis,  chf 
with  your  doctor  about  the  amounts  recommended 

Keep  this  and  all  daigs  out  of  the  reach  of  children  in  case  ot  overdose,  call  your  doctor,  hospital, 
poison  control  center  immediately 

This  Summary  provides  the  most  important  information  about  estrogens  If  you  want  to  read  more,  < 
your  doctor  or  pharmacist  to  let  you  read  the  professional  labeling. 

This  Bnet  Summary  for  Direct-to-Consumer  Advertising  is  based  on  the  current  Premarin  Tablets  insert, 
4060-1,  Issued  June  6,  1990  with  the  incorporation,  in  lay  language,  of  pertinent  text  from  the  Physic 
insert,  CI  4079-1 ,  Issued  May  23, 1991 
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i  lojoba  massage  oil  and  fragrant 
A  Slop  at  The  Body  Shop  yielded 
c  h,  rose-scented  bubble  bath  and 
j'  nile  shampoo.  I  also  got  a  big  bot- 
iioisiurizing  lotion  lo  slaiher  on 
e  of  time,  so  my  skin  would  be  in 
)i  lape  for  the  big  weekend. 
['  uth,  I  delighted  in  the  planning — 
c  did  Randy.  I  came  home  high- 
I  1  from  my  daily  purchases,  and  he 
I  ome  eager  to  find  out  the  contents 
I  mvsterious  packages  (though  I 
3  (1st  of  them  a  surprise  until  our  ar- 
:  liieinn). 

1  iuiiion,  I  got  a  lot  of  calls  from  cu- 
i  lends  who  wanted  to  know  exactly 
J  learned,  and  several  co-workers 
^  cv  couldn't  wait  to  read  my  piece 
■  ihe  weekend  on  their  husband. 
1   .  ihen,  is  the  scoop: 

1  Jay,  I  took  the  day  off  work  to 
everything.  I  carefully  arranged 

incentive"  items  I  had  bought 
I  mall  duffel,  ironed  and  packed  my 
\>  igerie  and  brought  the  best  of  the 
»    hooks  that  I  read.  Then  I  dropped 

off  at  my  sister's  house  (my  two 
.  Jib  were  away  at  camp),  took  the 
E  '  lie  kennel  and  called  my  husband 
;  ,  10  tell  him  that  I  loved  him  and  I 
J  '  wait  for  the  weekend  to  start  (I 
1  le  thought  I  was  ill).  When  he  ar- 
<  ome  early  at  five  P..vi.,  he  was  sur- 
10  find  that  I  had  taken  care  of 
:  img  without  so  much  as  a  whine, 
(i  .tly,  this  time  it  was  my  pleasure; 

I'm  desperate  to  divvy  up  the 
:     He  took  forever  to  change  and 
:  I  made  sure  not  to  nag  him  to  hur- 
I  -and  by  six-thirty  we  were  on  our 
liter:  Remember  before  you  were 

dud  you  wanted  everything  to  be 
i'  ■Jit"  on  dates?  Apply  this  attitude  to 
i:  Lkcnd.) 

veather  was  hot  and  sunny,  and 
:  ie  up  to  Vermont  was  beautiful. 
1  drove,  while  I  jokingly  read  out 
I  om  The  Magic  of  Sex  (by  Dr.  Miri- 
I  oppard).  What  began  as  a  gag 
into  serious  desire,  and  we  got  off 
I  ie.\t  exit  to  look  for  a  private  spot. 
Ii  ortunately,  we  couldn't  agree  on 
:  tinition  of  privacy,  so  we  turned 

I  1  now  five  miles  out  of  our  way) 
;  oceeded  north.  (Uh-oh,  I  thought, 

I  don't  fail  at  this  sexpot  thing.) 

I I  e  we  regained  our  composure,  we 
1  to  talk  about  marriage,  sex  and 

.  nships,  which  led  to  an  opportu- 
discuss  our  own  (if  your  husband 
I  mine,  that's  usually  an  off-limits 
I  and,  if  pursued,  leads  to  a  good 
I  But  tonight,  we  had  a  warm,  lov- 
I  nversation  about  us,  our  kids,  our 
t  goals  and  what  we  wanted  for  our 
I  .  As  a  matter  of  fact,  it  made  us 
I  etty  terrific.  (Pointer:  Take  advan- 
I  the  time  alone  to  talk  candidly  about 
|i  that  get  dismissed  during  daily  life. 
I  iful,  however,  not  to  spoil  the  mood. 


The  focus  on  you  as  a  couple  sets  a  sexy 
tone.)  Then  I  laid  down  some  ground 
rules  for  the  weekend:  no  TV  watching 
(unless  it  promoted  lovemaking);  no 
reading  allowed  on  the  bed  (save  it  for 
the  poolside);  and  no  more  talking 
about  the  kids  until  after  the  weekend 
(to  heighten  the  perception  of  me  as 
lover,  not  mother). 

When  we  arrived  at  the  inn,  we  shared 
a  bottle  of  wine  with  dinner  (a  treat  saved 
for  times  when  we  don't  have  to  attend  to 
children  or  drive  home)  and  made  fast 
friends  with  our  waiter,  whose  attentive 
service  made  us  feel  special.  After  in- 
dulging in  a  rich  chocolate  dessert  (an- 
other kind  of  sensual  pleasure),  we 
returned  to  our  room,  and  my  show  be- 
gan. I  discreetly  changed  into  my  new 
sheer  nightgown,  turned  out  all  the 
lights,  lit  two  scented  candles  I  had 
placed  on  the  night  tables,  and  sprayed 
his  favorite  perfume  on  the  pillows  and 
sheets.  Then  I  undressed  him,  and  began 
giving  him  a  massage  with  the  oil  I 
brought  .  .  .  and  the  rest  of  the  night  was 
reminiscent  of  our  honeymoon.  (Pointer: 
Undressing  each  other  is  key  to  creating  pas- 
sion. Do  not  take  off  your  clothes  by  yourself 
and  fold  them  neatly  on  the  chair.) 

The  next  morning,  we  felt  free  and 
stressless  (when  was  the  last  time  you 
felt  like  that?),  were  playful  in  bed,  and 
before  we  knew  it,  two  hours  had  passed 
and  we  were  ravenous.  So  we  went 
downstairs  to  a  glorious  brunch  and  then 
set  off  to  go  antiquing  (which  we  love  to 
do  but  can  never  find  the  time  for  on 
weekends,  between  shuttling  the  kids  to 
soccer,  baseball,  friends'  houses,  etc.). 
We  held  hands,  exchanged  loving 
glances  and  maintained  the  glow  of  inti- 
macy the  whole  day.  (Pointer:  Refer  to 
your  "time"  together  frequently  throughout 
the  day.  The  memory  is  very  powerful  and 
will  keep  him  looking  at  you  with  lustful 
eyes.)  Then  we  hit  the  outlet  stores  for 
which  Manchester  Village  is  famous.  Ac- 
tually, shopping  together  proved  to  be  a 
sensual  experience  as  he  watched  me  try- 
ing on  dresses  (usually,  I  shop  alone  dur- 
ing my  lunch  hour).  Seeing  the  pleasure 
in  his  eyes  as  I  looked  for  his  approval 
was  very  revealing.  (Pointer:  Men  love  it 
when  you  ask  for  their  opinion.  Ask  what 
your  husband  thinks,  often.  ) 

After  we  deposited  our  packages  in  the 
room  (and  snuck  in  a  little  lovin')  we 
went  for  a  swim  in  the  hotel  pool.  Then 
we  cuddled  in  the  water  before  stretching 
out  on  our  chaise  longues,  dozing  until 
we  felt  the  sun  going  down. 

As  we  dressed  for  dinner  that  night 
(I  wore  a  red  bra-and-panty  set  under 
khakis,  a  tank  and  a  blazer),  I  saw  my 
husband  watching  me  in  that  way 
when  you're  first  discovering  each 
other.  It  made  me  feel  giddy,  and 
while  we  were  tempted  to  skip  dinner, 
hunger  prevailed.  (continued) 


Sex  and  the  married  woman  j 

continued  I 

I 

(On  the  way  downstairs,  we  bii 
into  the  housekeepers,  who  t|( 
hide  their  smirks.  I  later  found  ei 
Randy  and  I  were  the  talk  of  thj: 
the  news  quickly  spread  that  oi! 
held  the  contents  of  a  "love  nestj) 

Our  meal  was  wonderful.  \ 
talked  for  hours  about  books  andp 
and  whom  we'd  cast  in  them.  An 
thinking  about  how  effective  a  r 
getaway  can  be;  how  easily  the  fee 
passion  can  emerge  simply  by  f 
on  each  other.  (Pointer:  Relau 
flourish  ivhen  each  person  feels  vol 
cared  for.  Knoiving  that  your  spot 
your  comfort  seriously  is  very  potent,  i 

Since  tonight  would  be  bubl 
night,  I  urged  Randy  to  finish  hi 
I  picked  up  the  check  and  we 
back  to  the  room.  (Pointer:  If  pos 
to  pay  for  at  least  one  dinner.  Your 
li'tll  find  it  a  very  romantic  gesture.) 

When  we  got  back  to  the  room 
ed  the  bath,  arranged  scented  cai 
around  the  tub,  got  the  loofah  an 
poo  ready,  sprayed  the  towels  v 
perfume  and  slipped  into  m 
(fointer:  If  you're  doing  this  at  Hon 
rlie  towels  zvith  your  fragrance,  thi 
them  into  the  dryer  before  bathtime 
them  up  and  set  the  scetit.) 

Then  the  fun  began.  First, 
pooed  his  hair,  then  I  scrubbed  h 
the  loofah,  and  the  rest  I'll  leave 
imagination.  (Pointer:  Don't  forgei 
out  the  candles. ) 

Sunday  morning,  we  were  as 
as  if  we'd  spent  a  week 
Caribbean.  We  ate  a  leisurely  b 
while  reading  the  Sunday  new 
then  went  out  to  the  pool.  Th 
been  a  wedding  at  the  inn  the  n 
fore,  and  all  the  young  gues 
lolling  around  the  pool,  talkin 
iheir  complicated  lovelives.  Rai 
I  sat  smugly  secure  in  ours. 

At  twelve-thirty,  we  were  sche( 
make  a  phone  call  to  our  daug 
camp,  so  we  raced  upstairs.  We  \ 
lighted  to  find  out  that  the  gii 
having  a  terrific  time  and  weren' 
sick  (phew!).  But  as  we  hung  up 
ceiver,  we  looked  at  each  other 
old  familiar  way — as  the  parent 
children.  The  air  of  responsibi 
returned;  romance  was  put  on  ho 
Randy  and  I  began  to  pack  up 
trip  home.  (Pointer:  Don 't  feel  dis 
ed  when  reality  returns — relish  the 
edge  that  a  truly  successful  marri 
combination  of  romance  and  respec 
mg  happily  day  to  day.  ) 
P.S.  The  romantic  afterglow  last( 
weeks — and  now  I  always  kee 
scented  candles  in  our  bedroom  i 
the  memories  of  that  weekend,  as 
to  create  new  ones! 
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Gloria  Collins  Sweet  Success^  Rice 

J  lag  Success*  Rice,  oookeJ     V2  cup  tKaweJ  (rozen 
^  1 V2  cups  sldm  mill?  whipped  topping 

2  tablespoons  sugar     2  Wifruit,  peeled  and  sliced 
1  teaspoon  vanifla         1  ripe  lianana,  masked 

FVepare  rioe  accxjiding  to  packa^  directions.  Place  rice  in  medium 
saucepan.  Add  mill:  and  su^ar;  stir  Brin^  to  a  lx)il  over  medium-ki^  keat 
Reduce  keat  to  itiediimi;  simmer  imtil  tkick  and  creamy,  akout  15  minutes. 

Remove  kom  keat  Pour  into  medium  Ixm'l.  Stir  in  vanilla;  cool. 
Fold  in  remaining  ingredients  just  kefore  ser>'in^.  Serves  4. 

life  skoulJ  te  tliis  easy.™ 

©1993  RivianaFooJs  Inc.  Success  is  a  re^istereJ  baJcnuili  o{  Rivuna  FooJs  Inc.  - 


RuMi, 


Success 


Haiurai  VjongGrain 
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^5  OFF 

A  CARTON 


Style's  low  price 
just  got  lotm: 


-  IN-STORE  OFFER 
GOOD  >X'HERE  AVAILABLE 
WHILE  SUPPLIES  LAST 


That's  why  I  love  the  terrific  new  Keepsake  Floral  Heart  Ring. 

(You  KNOW,  they're  the  DL^iMOND  PEOPLE.) 

It's  pretty  and  precious  and  personally  mine.  Hearts  and 
■oc^RS  sculptured  in  solid  14  karat  gold.  Set  with  three  glittering 

DLMVIONDS.  And  MONOGRAMMED  with  Ivn'  INITL^L. 

It  doesn't  get  any  better  than  this.  Or  any  more  beautiful. 
It's  even  easy  to  pay  for  The  Keepsake  Floral  Heart  Ring  — 

SK  convenient  monthly  INSTALLMENTS  OF  JUST  $49.  AND  OF  COURSE, 
MY  SATISFACTION  IS  COMPLETELY  GUARANTEED. 

So,  IF  you're  a  ROMANTIC,  BE  PROUD  OF  IT!  AND  TREAT  YOURSELF  TO 

The  Keepsake  Floral  Heart  Ring." 


7hE  i^EEPSAKEr/^ORAL  ^/;FAR1V/>ING 

Solid  14  karat  gold  set  with  3  glittering  diamonds. 

Keepsake 

America's  FIRSTNAMEIN  IEWELRY  since  1892.  I  M'lm$_V95,K-rringror.h,pp,nBandh.iiKllii,K.  .,Hl,,,.nl,cal>lcs.Jcwax. 


&  1  yy3  Keepsake 

I  ;  1 

Please  mail  by  November  15,  1993 

Klkpsaki^  •  V.O.  B(  )\  1 S06  •  Nfwhiwn,  PA  1 8940 

Yes!  I  want  to  order  the  KEEPSAKf,  FLORAL  HlARL 
Ring  in  solid  14  karat  gold,  set  with  three  full  cut 
diamonds.  My  ring  comes  complete  with  the  100  year 
old  Keepsake  Guarantee  ol  Excellence  and  unsur- 
pa.sscd  diamond  quality. 

I  need  send  no  money  now.  1  will  be  billed  in  six 
monthly  installments  of  $49*  each,  the  first  invoice 
sent  just  prior  to  shipment,  along  with  a  custom  ring 
sizer  to  assure  my  correct  fit. 


The  initial  I  want  to  appear  on  my  ring  is 
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The  very  latest  in  health  today.  By  Joan  Lippert 


PEDIATRIC  UPDATE 


researchers  have  re- 
cently concluded  sever- 
al studies  of  interest  to  new 
and  expectant  mothers: 
•  Smoking  and  hearing 
Children  whose  mothers 
smoked  during  pregnancy 
don't  hear  as  well  as  the  off- 
spring of  nonsmoking  moms, 
a  new  report  says. 

In  a  study  at  Carleton  Uni- 
versity, in  Ottawa,  Canada, 
scientists  found  that  babies 
born  to  nonsmoking  mothers 
were  startled  by  the  sound  of 


a  bell,  but  babies  who  were 
exposed  to  smoke  in  utero 
were  less  responsive.  Hearing 
troubles  persisted  well  into 
the  preadolescent  years. 

Peter  A.  Fried,  Ph.D.,  one 
of  the  researchers,  speculates 
that  chemicals  in  smoke 
might  affect  the  tiny  hairs  in 
the  inner  ear  that  help  turn 
sound  into  nerve  impulses. 
Fried  says  the  study's  mes- 
sage is  clear:  There's  yet  an- 
other reason  not  to  smoke 
during  pregnancy. 


No  more  insulin  injections? 

Good  news  for  insulin-dependent  diabetics:  Taking  a  daily 
dose  through  an  inhaler  may  be  just  as  effective  as  an  injection. 

A  study  at  the  Johns  Hopkins  University  School  of  Hy- 
giene and  Public  Health,  in  Baltimore,  Maryland,  showed 
that  diabetics  who  used  an  inhaler  kept  their  blood  sugar 
under  control,  with  no  pain  or  side  effects. 

Of  the  seven  million  Americans  diagnosed  with  diabetes, 
more  than  a  million  take  shots  of  insulin  on  a  daily  basis. 
Researchers  say  more  extensive  tests  are  needed  to  deter- 
mine if  the  inhaler  can  be  used  by  all  diabetics.  But  if  its 
success  continues,  it  may  even  be  a  useful  way  to  deliver 
other  hormones  now  given  via  injection. 


•  Breast-feeding  benefit 

Breast  milk  delivers  more 
than  good  nutrition  to  a 
newborn.  A  study  of  about 
one  thousand  infants  found 
that  babies  who  were 
breast-fed  exclusively  for  at 
least  their  first  four  months 
had  half  the  number  of  mid- 
dle ear  infections  that  ba- 
bies on  formula  had. 

Why?  Breast  milk  contains 
disease-fighting  antibodies, 
and  these  may  prevent  the  in- 
fections, soy  researchers  ot  thg 
University  of  Arizona  Healfh 
Science  Center,  in  Tucson, 
where  the  study  was  done. 

•  New  seizure  treatment 
For  years,  pediatricians  have 


r 


been  prescribing  phenobc 
tal  for  children  who  are  pre  * 
to  seizures  when  they  nc.- 
fever.  Now  there  is  a  less 
risky  drug  of  choice:  Valium. 

Doctors  at  the  New  Eng-( 
land  Medical  Center 
Boston,  found  that  the  tran- 
quilizer, given  at  the  time  c 
fever,  markedly  reduced  the 
chance  of  a  seizure. 

They  say  this  treatment  has 
fewer  side  effects  than  a  doilv 
dose  of  phenobarbital,  whic" 
has  been  associated  witri 
lower-than-normal  IQ  scores, I 

Experts  emphasize,  ho-'.e.- 
er,  that  parents  should  ne.e' 
administer  Valium  withou' 
consulting  a  pediatrician. 


HELP  FOR  DEPRESSION 

An  estimated  fifteen  million  people  in  the 
United  States  suffer  from  depression.  But  only 
about  a  third  of  them  seek  counseling. 
To  reach  out  to  more  people,  the  National 
Institutes  of  Mental  Health,  in  Rockville, 
Maryland,  is  sponsoring  a  special  twenty-four- 
hour  phone  line  offering  information  about  the 
symptoms  and  treatment. 
The  number  is  800-421 -421 1 . 


Extra  from  The  Journal  of  Women's  Health 

LESS  PAINFUL  MAMMOGRAPHY 


Mammography  is  considered  the 
most  effective  way  of  detecting 
early  breast  cancer,  but  many 
women  find  it  cumbersome  and  painful. 
As  a  result,  they  may  be  reluctant  to  un- 
dergo the  crucial  procedure. 

But  researchers  say  those  drawbacks 
can  be  reduced  by  allowing  women  to 
help  control  the  X-ray  apparatus. 


A  study  at  Duke  University  Medical 
Center,  in  Durham,  North  Carolina, 
found  that  when  women  were  able  to 
control  the  degree  of  compression  during 
mammography,  71  percent  perceived 
the  procedure  to  be  less  painful.  (Typical- 
ly, a  technician  compresses  a  breast  with 
the  machine  to  get  a  clearer  view.) 

According  to  researcher  Barbara  K. 


Rimer,  Dr.  P.H.,  this  finding  suggests 
that  "self-compression"  has  the  poten- 
tial to  make  mammograms  less  intimi- 
dating to  women,  thus  eliminating  one 
barrier  to  their  use. 

The  American  Cancer  Society  recom- 
mends mammograms  every  one  or  two 
years  for  women  over  age  forty,  and 
yearly  for  women  over  fifty. 
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Pediatricians  Trust 
The  Care  In  PediaCaret 

When  your  child  gets  sick  during 
the  night,  you  want  a  cold  medicine 
you  can  count  on  to  relieve  the  worst 
cold  symptoms.  Every  PediaCare  prod- 
uct from  Infants'  Drops  to  Liquids 
and  Chewables  for  older  kids  con- 
tains the  alcohol-free  ingredients 
pediatricians  prefer  to  relieve  kids' 
stuffy  noses  or  colds  with  coughs. 
No  wonder  pediatricians  trust  the 
care  in  PediaCare. 


HEALTH 


I  didn't  have 

  >  I 


W^lien  niy  doctor  told  me  I  had  to  have  a  hysterectomy.  I 
l  eluctaiuly  agreed.  But  then  I  discovered  that  the 
o|)erati(Hi  wasn  t  necessary.  Why  had  my  physician  tried 
to  perform  surgei  y  I  didn  t  need?  By  Snsan  ('rain  Bakos 


MAY  11,  1993  11  A.M.  appointment. 
Radiology  and  Ultrasound 
Department,  at  a  hospital  in 
Washington,  D.C. 

For  days,  I'd  been  experiencing 
pain  throughout  my  pelvic  area.  By 
the  time  I  saw  my  doctor,  my 
cervix  felt  hot,  raw,  inflamed.  It 
felt,  as  well  as  I  could  remember 
twenty-five  years  after  the  fact,  like 
early  labor. 

My  doctor  sent  me  for  a  sono- 
gram, an  ultrasound  test  in  which 
sound  waves  are  used  to  view  inter- 
nal organs.  Even  to  my  untrained 
*Names  have  been  changed. 


eye,  the  sonogram  clearly  showed  a 
large  mass  protruding  into  the  up- 
p^er  vaginal  canal.  The  technician 
summoned  a  radiologist,  who 
looked  at  the  screen  and  frowned.  I 
held  my  breath. 

"Oh,  it's  a  fibroid  tumor,"  she 
said.  "The  rest  of  the  uterus  is  nor- 
mal size.  The  ovaries  look  fine." 

Not  cancer.  I  hadn't  really 
thought  it  was,  but  the  word  "fi- 
broid," a  benign  growth  occurring 
largely  in  women  in  their  thirties 
and  forties,  was  still  a  relief. 
Couldn't  it  be  removed  without  too 
much  trouble? 


MAY  1 1,  1993  2:15  p.m.  appointments 

Dr.  B,*  obstetrician-gynecologist  1 
"You're  giving  birth  to  a  fibroid,"  i 
Dr.  B  confirmed  as  he  examined  ! 
me.  The  official  diagnosis:  a  sub-  i 
mucous  myoma  that  was  prolaps- 
ing (or  protruding)  through  my  I 
cervix  into  my  vagina.  The  fibroid  | 
was  approximately  four  centime- 
ters in  diameter,  or,  according  to  < 
the  doctor-  the  size  of  a  large  plum  ' 
or  a  medium  apple.  j 

This  wasn't  the  first  time  I'd  ex-  j 
perienced  gynecological  problems.  I 
A  few  years  ago,  I'd  suffered  from 
"unexplained  uterine  bleeding." 
Doctors  in  Washington  and  New 
York  (rvvo  cities  in  which  I  have  al- 
ternately lived)  had  prescribed 
such  tri^atments  as  a  D  &:  C  (dilata- 
tion and  curettage),  which  is  a 
scraping  of  the  uterine  lining,  and 
estrogen  therapy.  (Estrogen,  I  have 
since  learned,  without  the  counter- 
balance of  progesterone,  can  feed 
fibroids,  encouraging  their  growth.) 

But  for  the  past  year,  my  unex- 
plained uterine  bleeding  had  been 
kept  under  control  thanks  to  my 
Manhattan  internist,  Sue  DeCotiis, 
M.D.,  who  had  put  me  on  proges- 
terone after  screening  my  blood 
and  discovering  that  I  had  a  hor- 
monal imbalance.  She'd  warned 
me  that  I  might  have  to  face  a  my- 
omectomy (removal  of  a  fibroid) 
someday.  But  she  hoped  that  I'd 
reach  menopause,  when  fibroids 
shrink,  without  needing  surgery. 

When  I  moved  back  to  Washing- 
ton, I'd  joined  a  health  mainte- 
nance organization  (HMO)  because 
others  spoke  so  highly  of  the  plan.  I 
thought  I'd  need  nothing  more 
from  my  new  doctors  than  monitor- 
ing of  my  hormone  levels. 

And  now  this. 

Dr.  B.  said  we'd  talk  about  my 
options  for  removing  the  fibroid. 
His  manner  was  courteous  and  re- 
assuring. Dr.  L,*  my  internist  and 
primary      (continued  on  page  108) 
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gold  border 

Edition  limited  to 
a  total  of  28  firing  days 


)eep  in  a  dense  Asian  jungle,  your 
:  )edition  is  stopped  by  a  simple  rus- 
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Such  is  the  power  of  Martiena 
'  rhter's  "Siberian  Tiger" — the  collec- 
plate  premiere  of  this  acclaimed  art 
Jster.  Stunning  in  its  detail,  riveting 
its  lifelike  intensity,  the  work  pre- 
eres  the  Nature's  Majestic  Cats  Plate 
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of  28  firing  days,  hand-numbered 
and  accompanied  by  a  matching 
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Day,  100%  Satisfaction  Guarantee 
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Tiger"  plate  by  Martiena  Richter.  Limit: 
One  plate  per  collector. 
1  need  send  no  money  now.  On 
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The  operation  I  didn't  have 

^rr^lHUiJ  liODt  p'J^i^f  llH) 

cixi  doctor  in  the  HMO,  had  referred  me 
to  him  (I  couldn't  make  an  appointment 
with  a  gynecologist  or  any  specialist  in 
the  plan  without  her  referral.  But  I  was 
fearful  and  anxious.  I  knew  he  was  the 
HMO  gynecologist  Dr.  L  considered  the 
best.  What  if  he  wasn't  good  enough? 

''Can  you  remove  ihe  tumor?"  I  asked. 

No,  he  said.  "Too  risky."  I  could  hem- 
orrhage, possibly  die.  A  hysterectomy, 
then.  Could  it  be  performed  vaginally, 
which  often  reduces  recovery  time? 

"No,"  he  said.  "The  fibroid  is  in  the 
way.  I  can't  see  around  it." 

My  options  seemed  reduced  to  1)  a 
hysterectomy,  or  2)  do  nothing. 

"What  happens  if  we  don't  operate?"  I 
asked.  "Will  it  shrink?" 

"Maybe  in  time.  Meanwhile,  your 
cervix  is  open.  You  could  get  an  infec- 
tion. The  fibroid  could  grow.  You  could 
hemorrhage.  But  don't  make  a  decision 
now.  Go  home  and  think  about  it.  Read 
about  hysterectomies." 

He  recommended  some  books,  includ- 
ing The  Seiv  Our  Bodies,  Ourselves  (Simon 
&  Schuster,  1992)  and  Ourselves  Growing 
Older,  by  the  Boston  Women's  Health 
Book  Collective  (Simon  &  Schuster, 
1992),  Gail  Sheehy's  The  Silent  Passage 
(Pocket  Books,  1993),  and  The  Change,  by 
Germaine  Greer  (Knopf,  1992). 

I  would  be  in  the  hospital  five  to  seven 
days,  with  a  six-week  recovery  period;  it 
would  be  three  weeks  before  I  could  sit 
up  at  the  computer  and  work,  "and  you 
probably  won't  feel  like  yourself  again  for 
three  months,"  Dr.  B  told  me.  He  also 
advised  removing  my  ovaries. 

MAY  12, 1993 

An  article  in  The  Wall  Street  Journal 
reads:  ""HMOs  Perform  Inappropriate 
Hysterectomies.  A  new  study  says  that 
more  than  16  percent  of  hysterectomies 
performed  at  major  health  maintenance 
organizations  are  inappropriate,  and 
that  another  25  percent  are  of  question- 
able benefit." 

Four  friends  had  faxed  me  this  story, 
based  on  a  study  conducted  by  the  Rand 
Corporation  and  reported  originally  in 
The  Journal  of  the  American  Medical  Asso- 
ciation. But  what  else  could  I  do  if  my 
choices  within  my  HMO  were  limited  to 
hysterectomy  and  do  nothing? 

I'd  been  bleeding  heavily  and  cramp- 
ing since  the  night  before.  Dr.  B  returned 
my  call  to  his  office  promptly.  We  sched- 
uled my  hysterectomy  for  six-thirty 
Tuesday,  May  25.  He  told  me  to  take 
ibuprofen  for  the  pain  and  let  him  know 
if  the  bleeding  got  worse. 

"What  about  the  ovaries?"  he  asked. 

"I'm  still  thinking  about  it,"  I  said.  "1 
don't  want  to  wake  up  in  the  hi)spital  in 
pain  from  surgery  and  find  myself  also  I  
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plunged  into  menopause." 

"I  can  take  care  of  that  with  hor- 
mones," he  assured  me. 

I  spent  the  afternoon  in  bed,  reading 
about  hysterectomies  and  making  phone 
calls  to  friends.  A  cacophony  of  voices 
competed  inside  my  head  for  attention. 

Michelle,  a  friend:  "What  do  you  need 
with  a  uterus?  I've  had  two  caesareans. 
Surgery  is  a  piece  of  cake." 

Janet,  a  friend  and  a  nurse:  "No,  hys- 
terectomies and  C-sections  aren't  the  same. 
In  a  C-section,  the  doctor  makes  a  quick  in- 
cision. In  a  hysterectomy,  he  disconnects 
blood  vessels,  severs  nerve  endings.  Re- 
moval of  an  organ  is  major  surger\'." 

In  The  Silent  Passage,  Gail  Sheehy 
writes:  "If  both  a  woman's  ovaries  are  re- 
moved, she  will  go  into  instant 
menopause.  A  woman  should  be  warned 
that  the  abrupt  and  total,  rather  than 
gradual,  shutting  down  of  ovarian  func- 
tion can  be  devastating,  placing  her  at 
risk  of  serious  depression.  It  also  extin- 
guishes sexual  desire." 

Dr.  B  could  "take  care  of  that  with 
hormones"?  My  experience  with  hor- 
mones had  taught  me  that  adjusting  the 
dosage  was  a  tricky  matter.  And,  accord- 
ing to  the  reading  material  he'd  suggest- 


ed, I'd  discovered  that  after  meno 
the  ovaries  continue  to  produce  nj 
amounts  of  hormones,  including  ttto 
terone,  which  strongly  influences  a  m 
an's  sexual  desire.  The  uterus  1< 
produces  testosterone.  Do  we  still  thik 
woman's  sexuality  ends  with  her  a  li 
to  reproduce? 

"Read  No  More  Hysterectomies,  b  E 
Vicki  Hufnagel,"  suggested  Robi, 
medical  writer.  "She  is  a  gynecolcic 
surgeon.  Don't  make  a  decision  unti.c 
read  her  book." 

I  w^ent  out  and  bought  it.  Hufig 
warns:  "You  may  experience  a  lo 
physical  sexual  sensation,  desii  i 
arousal  as  a  result  of  hysterectomy. 

"Hysterectomy's  long-term  ccs 
quences,  in  addition  to  operative  tij 
and  complications,  include:  ostenp 
increased  risk  of  heart  disease,  b 
joint  pain,  immobility,  chronic  :  ; 
urinary  tract  infection,  incontini 
emotional  changes,  depression." 

I  fell  asleep  that  night  surroundc 
this  reading  material.  Terrified  of  _ 
and  helplessness,  of  having  my  scxi 
ripped  out  along  with  my  uterus.  I 
up  in  the  night,  crying.  I'd  never  tv 
powerless. 


Hysterectomy:  The  facts  every'woman  should  know 


In  all,  37  percent  of  women  in  the 
U.S.  will  eventually  have  hysterec- 
tomies. This  yeor  alone,  it  is  estimat- 
ed that  at  least  half  a  million  women 
will  undergo  the  surgery  at  a  cost  of 
approximately  $2  billion. 

Are  all  these  surgeries  necessary? 
Many  experts  say  no.  In  fact,  the 
number  of  hysterectomies  thought  to 
be  unnecessary  is  estimated  at  25  to 
80  percent,  depending  on  the 
source.  Only  8  to  1  2  percent  of 
these  operations  are  performed  to 
treat  cancer  or  other  life-threatening 
disease.  Thirty  percent  of  surgeries 
are  done  to  treat  fibroid  tumors. 
Other  common  reasons  for  hysterec- 
tomy include;  abnormal  bleedmg, 
endometriosis,  chronic  pelvic  pain — 
all  treatable  by  other  means. 

Postoperative  complications  occur 
in  24  to  48  percent  of  hysterectomy 
patients.  Studies  have  shown  that 
women  who  hove  hysterectomies  are 
more  than  twice  as  likely  as  other 
women  to  suffer  depression.  And  one 
woman  in  five  reports  a  lessening  of 
sexual  feeling  following  hysterectomy. 

To  protect  yourself  against  unnec- 
essary surgery: 


■  Always  get  at  least  a  secoi^c 
even  a  third  opinion  before  agiee: 
to  an  operation. 

I  Be  an  informed  medical  cc 
sumer.  Read  books,  articles  o 
studies  about  the  surgery  and  its 
tereffects.  The  more  you  know,  1 
better  questions  you  can  ask. 

■  Establish  a  relationship  with  an 
ternist  you  trust.  And  never  he 
surgery  without  thoroughly  d 
cussing  it  with  him  or  her. 

■  Before  you  select  a  gynecolog 
find  out  how  he  or  she  feels  abc 
hysterectomies  and  oophorectomi 
Also,  ask  if  the  doctor  routinely  p 
forms  myomectomies,  which  oft 
require  laser  surgery  skills.  Do  t 
before  you  have  problems  that  coi 
lead  to  surgery. 

■  Don't  join  an  HMO  that  does 
include  among  its  doctors  someo 
qualified  in  gynecological  las 
surgery — and  someone  with  o  go( 
track  record  of  performing  myome 
tomies.  If  you  belong  to  such  a  lim 
ing  plan,  lobby  for  change.  Contc 
other  women  in  the  plan.  Organi 
and  demand  the  coverage  yc 
need — before  you  need  it.   — S.C. 


THE  ^^,y£j:  FACTS: 


WHAT'S  IN  A 


NAME? 


What's  the  first  thing  you 
notice  about  a  BAYER  Aspirin 
tablet?  It's  our  very  familiar 
name.  One  that  stands  for  out- 
standing pain  relief  and  quality 
And  we  stand  behind  our  name 
with  pride.  Which  is  understand- 
able, when  you  consider  that 
we've  been  helping  people  feel 
better  for  75  years.  No  wonder 
we're  called  "The  Wonder  Drug." 


separate  inspections  that  a 
BAYER  Aspirin  tablet  has  to  go 
through  before  we  put  our 
name  on  it. 

100%  pure  pain  reliever. 

We  don't  add  caffeine,  salt,  or 
sugar.  Every  tablet  consis- 
tently delivers  pure.  Genuine 
BAYER  Aspirin.  So  nothing 
comes  between  you  and  the 
relief  you  need. 


Do  you  know  where  your 
aspirin  tablets  come  from? 

Genuine  BAYER  Aspirin  is  made 
right,  right  in  the  USA.  Every 
single  tablet  comes  from  a  pretty 
special  place:  Myerstown,  PA. 

Exacting  standards. 

We're  rather  fussy  about 
hygiene  and  quality  control, 
fact,  there  are  over  120 


We're  here  for  you. 

If  you  should  have  a  question, 
you  can  call:  1-800-331-4536.  If 
you  have  a  problem  with  a  store 
brand,  who  are  you  going  to  call? 

So  which  aspirin  is  right  for  you? 
The  one  with  our  name  written 
all  over  it.  Genuine  BAYER  Aspirin. 

Read  and  follow  label  directions. 
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The  operation  I  didn't  have 

"!U'i.: 

A,  \992  10  A.M. 
i  had  agreed  months  ago  :o  speak  at  a  con- 
ference in  New  York  City.  Fir- 1,  though,  I 
had  a  pre-surgery  physical  vviiii  Dr.  L. 

"I  have  a  lot  of  concerns  about 
surgery,"  I  said,  pulling  Ourselves  Grow- 
ing Older  from  my  bag. 

Possible  postoperaiive  complications 
of  hysterectomy  and  oophorectomy  (re- 
moval of  the  ovaries)  "include  adverse  re- 
actions to  anesthesia,  hemorrhaging  that 
requires  transfusion,  abdominal  or  uri- 
nary tract  infections,  abdominal  adhe- 
sions, injury  to  the  bladder,  bowel  or 
rectum,  and  postoperative  blood  clots,"  I 
read.  "Approximately  eight  hundred 
women  a  year  die  from  hysterectomies. 
Possible  aftereffects  include  loss  of  libido 
and  depression — at  double  the  rate  of 
other  postoperative  depressions." 

Some  feminists.  Dr.  L  said  irritably, 
exaggerated  the  risk  of  hysterectomy.  Of 
those  eight  hundred  women  who  died, 
most  probably  died  from  anesthesia,  she 
added.  The  anesthesia  department  at  the 
HMO  hospital  "is  excellent."  And,  she 
explained,  probably  50  percent  of  the 
side  effects  from  surgery  were  bladder  in- 
fections, which  can  be  easily  cured. 

"A  hysterectomy  is  one  of  the  safest 
surgeries  there  is,"  she  said. 


"Why  remove  the  ovaries?"  I  asked. 
But  I  could  feel  myself  losing  the  will  to 
argue.  This  woman  was  a  kindly,  mater- 
nal figure  who  didn't  allow  questioning.  I 
was  a  child  again,  knowing  that  1  had  to 
be  a  good  girl  to  get  well. 

"Why  keep  them?"  Dr.  L  answered. 
"Ovarian  cancer  is  the  hardest  form  of 
cancer  to  detect,  and  it's  very  deadly. 
Why  take  the  chance?" 

"There  is  no  history  of  cancer  in  my 
family.  I  don't  have  the  other  risk  factors 
of  ovarian  cancer." 

"It  doesn't  matter.  Why  leave  them 
in?"  She  offered  me  a  sleeping  pill  or 
tranquilizer  for  the  day  before  surgery 
and  gave  me  the  name  of  a  hypnothera- 
pist (not  covered  by  the  HMO)  to  help 
me  deal  with  my  fears.  When  I  asked, 
"Are  you  sure  this  surgery  is  necessary?" 
she  replied,  "Why  don't  you  ask  Dr.  B 
what  the  risks  are  of  doing  nothing?" 

I  was  on  intimate  terms  with  those 
risks,  sitting  on  a  fibroid  tumor  that  bled 
if  you  touched  it.  Doing  nothing  at  all 
hardly  seemed  like  a  lifestyle  option. 

MAY  17,  1993  Neiv  York  City 
I  had  planned  to  return  to  Washington  on 
Sunday  night  after  the  conference,  but  I'd 
begun  bleeding  heavily  and  cramping  in 
the  afternoon.  I  stayed  over  in  the  apart- 
ment I  share  with  my  son,  Richard,  and 
daughter-in-law,  Tamm,  when  I'm  in  New 


York.  By  eleven  on  Monday,  I  felt,k( 
I  was  in  hard  labor.  Tamm  took  me  tc.h( 
emergency  room  at  Cabrini  Hospital. 

I  was  examined  by  a  surgical  resicat 
who  left  and  returned  with  a  staff  gie 
cologist.  As  they  discussed  the  size  o:ni 
tumor,  they  talked  about  apples,  phis 
even  oranges.  Why  are  female  tumoral 
ways  compared  to  fruit?  And  -hi 
couldn't  mine  be  a  grape? 

I  was  on  my  way  to  surger\-.  But  h( 
would  perform  it?  Fortunately  Tan 
had  called  my  New  York  physician,  ui 
DeCotiis.  She  paged  Donald  RuHl 
M.D.,  a  gynecologist  who  was  at  the  k 
pital,  and  asked  him  to  see  me. 

"Are  you  going  to  perform  an  e; 
gency  hysterectomy?"  I  asked  him  I 
frightened,  but  I  was  also  in  sc 
pain  I  just  wanted  to  get  it  over  wi:. 

"I  don't  think  that  will  be  neces^. 
Rubell  said.  "I'm  going  to  take  out  th. 
broid.  Should  you  hemorrhage,  I  mjh 
have  to  do  an  emergency  hysterectt*:' 
through  the  vagina.  I  don't  antici] 
that,  but  you'll  have  to  sign  a  con 
form,  just  in  case." 

The  young  attendant  who  took  ni^ 
to  surgery  said,  "You've  got  the  best  i 
tor.  You're  going  to  be  fine." 

I  elecided  to  believe  him. 

One  hour  later,  when  I  woke  in  re< 
ery,  Mario  Mandala,  M.D.,  the  anesil 
ologist,  was  at  my  side.  My  vagina  U 


[(  lie,  but  there  was  no  real  pain, 
'i;  lat  happened?"  I  asked. 
'  r.  Rubell]  removed  the  fibroid," 
[aj.  ila  said. 

'j  idn't  have  a  hysterectomy?" 
'I  ..  A  myomectomy." 
'|i  same  young  orderly  took  me  back 
)v  :o  mv  room.  "Didn't  I  promise  you 
K  hing  would  be  fine?  You  had  the 
5.  he  said.  Rich  and  Tamm  were 
g  I  g  with  a  dozen  pink  roses. 

i  8, 1993  9  A.M.,  Cabrini  Hospital 
It  s  a  complicated  myomectomy  be- 
ll, he  fibroid  was  on  a  thick  stem  and 

prolapsing  through  the  cervix," 
i;    said.  "I  don't  think  it  could  have 

ciformed  by  someone  who  hadn't 
3  lot  of  them."  He  released  me  from 
1(1  .pital  but  told  me  to  stay  in  town  for 
iti  tt  forty-eight  hours.  "I  want  you  to 
8  bed  today.  Tomorrow  you  can  get 
.;o  out  to  lunch  if  you  like.  No 

>cicise,  lifting,  tub  baths  or  sex  un- 
li  see  ine  in  the  office  in  two  weeks." 
|!  It  sluggish — a  typical  response  to 
51  il  anesthesia — but  I  did  go  out  to 
iw  the  next  day.  There  was  no  pain. 
Ill  Tiuch  pain,  I  wondered,  would  I 
1  een  experiencing  forty-eight  hours 
X  n  abdominal  hysterectomy?  I  was 
U  itely  euphoric  and  grateful  that  my 

was  so  easily  ended — and  furious 
:j  doctors  who  would  have  so  easily 


consigned  me  to  major  surgery. 

I  called  all  the  other  gynecologists  in 
my  HMO  and  discovered  that  none  was 
skilled  enough  to  perform  this  complicat- 
ed type  of  myomectomy.  But  why  hadn't 
Dr.  B  or  Dr.  L  told  me  there  was  another 
treatment  option  available,  even  though  it 
wasn't  covered  by  the  HMO?  Wasn't  I  en- 
titled to  that  information?  Doesn't  every 
woman  deserve  to  know  all  the  facts  before 
she  consents  to  an  elective  hysterectomy? 

When  I  called  Dr.  B  a  few  days  later, 
he  said  he  couldn't  comment  on  another 
doctor's  treatment  without  being  in  the 
operating  room.  Then  he  told  me  he  had 
another  call  wailing. 

JUNE  1, 1993  12:30  a.m.,  New  York  City 
"No  complications,"  Rubell  said.  "You 
can  do  whatever  you  want."  I  went  home, 
poured  a  glass  of  champagne,  filled  the 
tub  with  bubbles,  and  climbed  in. 

JULY  1,  1993  Washington,  D.C. 
I  called  Dr.  L  today.  I  told  her  I  was  writ- 
ing this  article  and  asked  her  to  review 
my  case  with  me.  She  was  looking  at  the 
sonogram  report  when  she  told  me:  "You 
have  a  healthy,  normal-size  uterus, 
healthy  ovaries.  There  was  only  the  one 
mass  in  a  very  bad  place.  Now  you  are 
left  with  healthy  organs." 

"Then  why  did  I  need  a  hysterectomy?" 

"Dr.  B  felt  it  was  loo  difficult  to  do  a 


myomectomy.  You  were  lucky  every- 
thing turned  out  so  well." 

Lu'  \y.  Yes,  I  was  /;/f^v  to  have  had 
emergency  surgery  when  and  where  I  did. 
Lucky  that  my  fate  was  not  in  the  hands  of 
my  own  doctors.  Today,  I'm  researching 
other  health  insurance  plans  in  prepara- 
tion for  leaving  the  HMO.  Maybe  I'll  nev- 
er again  have  a  problem  they  can't  treat, 
but  I  don't  want  to  take  that  chance.  ■ 


For  more  information 

■  National  Women's  Health  Net- 
work, 1325  G  Street,  N.W.,  Wash- 
ington, DC  20005;  202-347-1 140. 
/ViQintains  a  clearinghouse  of  wom- 
en's health  information. 
■National  Women's  Health  Re- 


source Center,  2440  M  Street, 
N.W.,  Suite  325,  Washington,  DC 
20037;  202-239-6045.  Provides 
information  on  women's  health  and 
referrols  to  health  centers  and  sup- 
port groups  nationwide. 
■  Health  House:  A  Woman's  Re- 
source Center,  Inc.,  420  Lake  Av- 
enue, St.  James,  NY  1  1  780; 
516-862-6743.  Provides  informa- 
tion on  women's  health  care. 
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Don^t  have  a 
STROKE! 

We  all  know  aboiil  lUc 
(laniirt  s  of  caiKcf  and  hcai  l 
allack.  ^(H  niosl  of  ns  arc 
sur  pi  ismgK  nninlornicd  ahoul 
stroke — one  of  the  Icadmii 
causes  of  death  in  women.  Bui 
I'eseareh  shows  il  can  he 
icealed.  even  |)fe\ cnled.  A 
sa\ ('-\ oui-lile  report . 
Bv  I  .eslie  I  .anrence 


Lois  Dt^uthey  had  been 
feeling  somewhat 
tired,  hut  with  three 
small  children — twin 
hoys  who  were  harely 
two  and  another  son  in  kinder- 
garten— the  Dallas  homcmaker 
didn't  think  much  of  it.  Then  one 
morning,  Douthey,  twenty-nine, 
woke  up  with  hlurry  vision  and 
numhness  on  the  side  of  her  face. 
As  a  trained  nurse,  she  knew  some- 
thing was  terribly  wrong. 

"The  last  thing  I  remember  is  ly- 
ing down  on  a  hospital  bed  and 
falling  asleep,"  she  says. 

When  the  doctors  examined  her 
shortly  afterward,  they  discovered 
that  she'd  had  a  stroke.  A  blood 
vessel  in  her  head  had  burst  with- 
out warning,  causing  bleeding  into 
her  brain.  The  damage  that  result- 
ed left  her  unable  to  speak  or  to 
move  the  right  side  of  her  body. 

"It  was  like  there  was  this  imagi- 
nary line  down  the  center  ol  mc," 
she  recalls.  "One  side  was  fine,  but 
the  other  had  no  feeling  at  all." 


Stroke  survivors,  from  fop:  Lois 
Douthey,  Roberta  Paricinson  and 
Cathy  Pille 


Thanks  to  intensive  rehabilita- 
tion, Douthey,  who  is  now  forty- 
seven,  has  since  regained  all  her 
abilities.  But  she  is  still  shocked 
that  the  stroke  happened  at  all.  "I 
was  so  young,"  she  says.  "It  was  the 
last  thing  in  the  world  I  expected." 

Most  women  are  aware  of  the 
risks  that  cancer  and,  to  some  ex- 
tent, heart  disease  pose  to  their 
health.  But  for  some  reason, 
stroke — the  third  leading  cause  of 
death  in  American  females — gets 
scant  attention.  A  1991  Gallup  sur- 
vey found  that  97  percent  of  re- 
spondents were  unable  to  recognize 
stroke's  warning  signs.  And  a  sur- 
ve\'  by  the  American  Heart  Associ- 
ation showed  that  42  percent  of 
respondents  couldn't  name  a  single 
risk  factor  associated  with  it. 

What's  more,  the  little  bit  of  in- 
formation the  public  does  have 
about  stroke  is  misleading.  Most 
people  tend  to  think  of  stroke  as  a 
disorder  that  threatens  only  the 
very  old.  But  while  it's  true  that  the 
majority  of  stroke  patients  are  old- 
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er  adults,  roughly  a  third  of  ther 
are  under  age  sixty-five.  Doctor 
predict  that  this  year  alone,  fift\ 
eight  thousand  women  betwee 
ages  thirty  and  sixty-four  will  sul 
fer  a  stroke. 

The  lack  of  public  awarenes 
about  stroke  can  be  dangerous 
even  deadly,  health-care  advocate 
say.  Most  patients  don't  show  up  ;i 
the  emergency  room  until  twent\ 
four  hours  after  experiencin 
stroke  symptoms,  according  to  tliL 
National  Stroke  Association,  in  Er 
glewood,  Colorado.  In  the  pasi 
that  dela>'  might  not  have  mad 
much  of  a  difference.  But  toda^ 
many  types  of  stroke  can  be  irea; 
ed,  either  with  new  surgeries  or  e> 
perimental  drugs.  And  patient 
who  gel  prompt  care  have  a  greatl 
improved  chance  of  recoverv 
"Stroke  is  an  acute  disorder,  but 
is  treatable,  even  preventable,"  sa\ 
Patricia  Grady,  Ph.D.,  assistant  d 
rector  of  the  National  (coiiiinuect 
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Finally  light  bladder  control 
protection  in  a  comfortable  pad 
that  does  what  a  maxi  can't. 


MAXI  PAD 


POISE'  PAD 


Try  New  Poise  Pads  from  Depend^ 
Absorbs  50%  more.  Locks  liquid  in. 

V  Poise'  Pads  are  about  the  same  size  as  the  leading  maxi  pads,  but  Poise 
!S  you  superior  protection  because  they  are  made  exdusively  for  bladder 

control.  Poise  Pads  lod;:  liquid  into  a  gel  that 
won't  leak.  And  Poise  Pads  are  curved 
and  feminine  soft  for  added 
comfort.  Look  for  new  Poise 
Pads  next  to  Depend'  Products, 


OisctetBlxKlei 


Finally,  the  protection  you 
need,  the  size  you  want. 


Don  t  have  a  stroke! 

Institute  ol'  Neurological  Disorders  and 
Stroke,  in  Bethesda,  MaryLind.  "People 
should  think  of  a  stroke  as  a  brain  attack 
in  the  same  way  that  the\  ihink  of  a  heart 
attack." 

TYPES  OF  STROKE 

Cathy  Pillc"s  'Maain  attack"  occurred 
when  she  was  ihirty-four.  Pille,  a  Min- 
neapolis legal  secretary,  was  at  her  desk 
when  she  got  the  most  excruciating 
headache  of  her  life.  Shortly  afterward, 
she  lost  consciousness,  and  her  co-work- 
ers called  an  ambulance. 

"I  was  lucky,"  says  Pille,  who  walks 
with  a  cane  and  can't  move  her  left  arm 
and  hand.  "I  could  have  lost  my  life." 

Pille,  now  forty-one,  suffered  what 
doctors  call  a  "hemorrhagic"  stroke,  one 
of  the  two  major  types  of  stroke.  (In  gen- 
eral, stroke  means  a  sudden  disruption  of 
blood  flow  to  the  brain,  which  causes  cells 
to  die.  )  Hemorrhagic  strokes  occur  when 
blood  seeps  from  a  hole  in  a  blood  vessel 
wall  into  the  brain,  or  the  area  surround- 
ing it,  called  the  subarachnoid  space. 

The  other  type,  an  "ischemic"  stroke, 
occurs  when  blood  flow  to  the  brain  is 
blocked  by  a  clot  in  an  artery.  Many  is- 
chemic strokes  are  preceded  by  "mini 
strokes"  known  as  transient  ischemic  at- 
tacks. Mini  strokes,  which  have  symptoms 
similar  to  those  of  a  stroke,  generally  last  a 
minute  or  two  and  are  caused  by  either  a 
temporary  blood  clot  or  the  narrowing  of 
an  artery  leading  to  the  brain. 

While  older  women  are  more  likely  to 
have  an  ischemic  stroke,  younger  women 
tend  to  suffer  the  hemorrhagic  variety. 
Particularly  common  is  a  subtype  called  a 
subarachnoid  hemorrhage  (SAH),  which 
results  from  malformed  blood  vessels  or 
an  aneurysm,  a  weakened  blood  vessel 
wall  that  may  rupture. 

Doctors  say  that  about  two  thirds  of  all 
SAHs  occur  in  women.  No  one  knows  ex- 
actly what  accounts  for  the  gender  differ- 
ence, but  there's  speculation  that' some 
combination  of  estrogen  and  proges- 
terone may  weaken  the  major  blood  ves- 
sels, says  Lawrence  Brass,  M.D.,  director 
of  the  stroke  program  at  the  Yale  Univer- 
sity School  of  Medicine,  in  New  Haven, 
Connecticut. 

Although  there  are  still  gaps  in  medical 
knowledge,  doctors  have  learned  a  great 
deal  in  recent  years  about  what  causes 
stroke.  Research  has  found  that  a  number 
of  factors — including  high  blood  pressure, 
smoking,  family  history  and  ethnic  back- 
ground— can  greatly  increase  a  person's 
risk.  (See  "Reducing  the  risk,"  page  118.) 

The  jury  is  still  out  on  other  possible 
contributors.  A  handful  of  studies  have 
suggested  that  estrogen-replacement 
therapy,  often  used  for  postmenopausal 
women,  might  increase  the  risk  ot  stroke. 


GEOGRAPHY 
OF  THE  BRAIN 


3 


Disability  from  a  stroke  depends 
on  what  area  of  the  brain  is 
affected.  Different  parts  of  the 
brain  control  these  functions: 

1.  Respiration,  heart  rate 

2.  Memory,  imagination, 
thought  processes 

3.  Motor  skills 

4.  Language 

5.  Taste,  touch,  temperature 

6.  Sight 
7. Sound 


reports  Brass.  But  other  research  shows 
contrary  findings.  Scientists  at  the  Univer- 
sity of  Washington,  in  Seattle,  for  instance, 
reported  that  estrogen  cut  a  woman's 
chances  of  having  a  hemorrhagic  stroke  by 
half  Further  research  is  under  way. 

THE  DIRE  CONSEQUENCES 

Although  debate  on  the  cures  and  causes 
of  stroke  is  sure  to  continue,  there's  no 
disagreement  that  its  consequences  can 
be  devastating.  About  150,000  Americans 
die  of  stroke  every  year.  Of  the  350,000 
stroke  victims  who  survive,  an  estimated 
two  thirds  suffer  permanent  damage,  in- 
cluding paralysis,  impaired  speech  or 
thought  process,  memory  loss,  and  dis- 
torted vision. 

Dianna  Van  Stelle,  of  Bloomer,  Wis- 
consin, is  just  one  of  those  statistics.  She 
was  forty-one  in  1990  when  she  had  her 


Stroke  signals 

■  Sudden  weakness  or  numb- 
ness of  the  face,  arm  or  leg, 
particularly  on  one  side  of  the 
body 

■  Blurred  or  dimmed  vision  in 
one  or  both  eyes 

■  Sudden  or  severe  headache 

■  Difficulty  talking  or  compre- 
hending speech 

■  Dizziness  or  loss  of  balance. 


stroke,  which  doctors  say  was  the( 
of  a  congenital  heart  defect  she  i 
know  she  had.  "I  was  cleanin, 
supper,  and  I  began  to  feel  a  lii;.. 
she  recalls.  She  headed  into  ihc 
room  to  rest,  and  before  she  kr 
was  out  cold. 

Van  Stelle's  life  has  not  been  '.i:; 
since.  She  walks  with  a  cane,  ha-  i 
seeing  and  is  frequently  forgeaulj 
much  more  dependent  on  her  h 
and  has  lost  a  great  deal  of  h  : 
and  zest.  "The  worst  part  w^as  no  j 
able  to  go  back  to  a  job  I  loved,"  s 
former  junior-high  school  music  t 
"I  still  ache  for  it,  but  I  had  to  tell 
'I  can't  do  this  anymore.  I'm  disab 

Disability  following  a  stroke  d 
on  the  part  of  the  brain  involved  i 
extent  of  the  damage.  "If  an  arter, 
top  part  of  the  brain  is  blocked, 
more  likely  to  lose  the  use  of  a  hai 
or  leg,"  says  Edward  Diethrich, 
medical  director  of  the  Arizona  H 
stitute  and  author  of  Women  am 
Disease  (Random  House,  1992).  "If 
damage  to  an  artery  going  to  the 
the  brain,  you'll  have  problems  w 
piration."  Diethrich  notes,  howev 
any  t\  pe  of  stroke  can  affect  any  ar 
\Beyond  the  physical  problems  v 
bV'  stroke,  there  are  emotional  ( 
well.  Studies  suggest  that  many 
stroke  patients  experience  a  dec 
sexual  function,  says  Elliot  Roth, 
director  of  the  stroke  program  at 
habilitation  Institute  of  Chica 
could  be  related  to  changes  in  sel 
that  occur  when  some  women  ar 
with  a  physical  disability,"  he  say; 
depression  is  a  potential  problem  a 

Roberta  Parkinson,  forty-f 
Chicago,  experienced  severe  dep 
after  having  a  stroke  last  year.  1 
she  suffered  no  physical  disab 
Parkinson  had  trouble  remembe 
fact  that  she  found  terribly  frus 
"Emotionally,  I  was  a  mess,"  she  s 

Parkinson  began  seeing  a  th< 
who  prescribed  an  antidepressa 
since  then,  she's  been  feeling  mu 
ter.  Her  memory  has  improved,  ar 
back  at  work  full-time. 

NEW  TREATMENTS 

Fortunately,  great  strides  hav 
made  in  treating  stroke,  especiall 
cent  years.  "The  old  dogma  in  ne 
was  that  once  the  brain  was  da 
there  was  nothing  to  do  except 
adapt  to  it  through  rehabilitatioi 
Steven  Warach,  M.D.,  a  neuroh 
Beth  Israel  Hospital,  in  Boston, 
an  incorrect  attitude  now." 

The  current  thinking  is  that  t 
SIX  hours  immediately  following  ; 
are  a  critical  time.  Even  thougl 
cells  die  when  their  blood  suppl; 
off  by  a  stroke,  the  surrounding  i 
often  still  alive,  (continued  on  pi 
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Don't  have  a  stroke! 

New  ireaiments  try  to  spare  as  many 
brain  cells  as  possible  and  quickly  restore 
blood  flow  to  the  area.  "There  is  a  win- 
dow of  opportunity  between  the  onset  of 
the  stroke  and  the  time  of  irreversible 
brain  damage,"  says  W'arach. 

Treatments  vary,  depending  on  the 
type  of  stroke  a  person  suffers.  For  some 
hemorrliagic  strokes,  surgery  is  often  the 
treatment  of  choice.  For  certain  types  of 
ischemic  strokes,  neurologists  work  with 
a  small  arsenal  of  experimental  drugs.  At 
half  a  dozen  medical  centers  around  the 
country,  researchers  are  getting  good  re- 
sults with  clot-busting  drugs  such  as  tPA 
and  urokinase. 

Doctors  also  are  studying  different 
ways  of  administering  these  medications. 
At  Oregon  Health  Sciences  University, 
in  Portland,  six  of  seven  patients  who 
had  urokinase  delivered  into  their  brain 
within  about  eighteen  hours  after  suffer- 
ing a  stroke  showed  significant  improve- 
ment. "Our  most  astounding  case  was  an 
eighteen-year-old  woman  who  was  in  a 


coma  for  forty-eight  hours,"  says  Wayne 
Clark,  M.D.,  director  of  the  stroke  treat- 
ment program  there.  "We  used  urokinase 
to  dissolve  her  clot,  and  within  a  month 
she  was  back  in  school." 

Other  new  drugs  hold  similar  promise. 
Scientists  are  optimistic  about  agents 
known  as  glutamate  receptor  antagonists, 
which  may  prevent  permanent  brain 
damage  in  stroke  patients.  Other  poten- 
tially beneficial  treatments  include  nitro- 
glycerin and  substances  called  lazaroids, 
which  may  be  able  to  restore  damaged 
brain  tissue.  If  these  treatments  pan  out, 
they  could  significantly  improve  the 
prognosis  for  stroke  patients,  doctors  say. 

Great  advances,  too,  have  been  made 
in  the  area  of  rehabilitation.  "We  realize 
now  that  the  sooner  rehabilitation  thera- 
py begins,  the  better  the  chance  that  pa- 
tients will  regain  their  functioning,"  says 
Barbara  J.  Browne,  M.D.,  attending 
physician  at  Magee  Rehabilitation  Hos- 
pital, in  Philadelphia.  She  explains  that 
rehab  often  starts  within  the  first  seven- 
ty-two hours  after  the  stroke.  Intensive 
therapy,  tailored  to  help  patients  com- 
pensate for  the  deficits  that  resulted 


from  stroke,  include  exercises  to  hip 
tients  walk,  talk,  swallow,  evenli 
themselves  and  use  the  toilet.  ^ 

With  rehabilitation,  about  70  tt( 
of  stroke  patients  will  be  able  to  ck 
themselves.  As  many  as  one  third 
patients  will  recover  enough  thaf 
will  be  able  to  return  to  work.  A^ 
most  fortunate  will  improve  as  dri 
cally  as  Lois  Douthey,  the  Dallas  \| 
whose  recovery  is  virtually  complex 

Though  her  doctors  had  predicts  | 
manent  impairment,  Douthey  b 
that  hard  work  and  determination 
her  defy  the  odds.  "Sometimes,  m 
might  feel  a  little  numb,  or  I'll  b 
forgetful,  and  I'll  think  that  mayb 
a  result  of  my  stroke,"  she  says.  " 
one  else  really  notices  anything." 

Douthey's  children  are  grown' 
and  she's  returned  to  full-time 
maintains  a  healthy  lifestyle,  bu;  ; . 
acutely  aware  of  the  warning  sh 
stroke.  "You  never  think  it  can  hap 
you,"  she  says.  "But  it  can." 

Leslie  Laurence  writes  a  syndicated  c 
about  women's  health. 


REDUCING  THE  RISK 


The  latest  research  shows  that  a  number  of  factors  put 
people  at  high  risk  of  stroke.  These  findings  can  help 
women  gauge  their  risk — and  determine  what  they  may 
be  able  to  do  to  lower  it. 

Hypertension,  or  high  blood  pressure,  damages  the 
artery  walls,  making  them  more  likely  to  harden  or  rup- 
ture. Exercise,  limiting  alcohol  and  keeping  weight  down 
may  help  control  hypertension. 

Cigarette  smoking  A  study  shows  that  women  who 
smoke  more  than  twenty-five  cigorettes  a  day  have  nearly 
a  threefold  risk  of  stroke  from  c  clot  and  an  almost  ten 
times  greater  risk  of  stroke  from  a  burst  blood  vessel. 
Women  who  quit  can  cut  their  risk  nearly  to  that  of  a 
nonsmoker  in  just  two  years. 

Oral  contraceptives  The  old  high-dose  pills  increased 
a  woman's  risk  of  stroke,  but  the  jury  is  out  on  today's 
low-dose  versions.  Several  studies  suggest  an  increase 
in  risk,  while  others  have  found  a  significant  risk  only  in 
women  who  smoke  as  well  as  take  the  Pill.  Women 
who  use  oral  contraceptives,  smoke  and  have  mi- 
graines appear  to  have  an  even  greater  chance  of  hav- 
ing a  stroke. 

Race  Incidence  of  stroke  is  higher  in  African-Americans 
and  Hispanics,  but  as  yet  there's  not  a  clear  understand- 
ing of  all  the  factors  involved.  However,  doctors  do  know 
that  African-Americans  are  more  prone  to  hypertension, 
v,/hich  increases  their  risk. 

Pregnancy  Stroke  is  thirteen  times  more  common  during 
pregnancy.  Because  of  changes  in  blood  consistency, 
some  pregnant  women  are  more  prone  to  developing 
blood  clots,  says  Stephen  Oppenheimer,  M.D.,  director 
of  the  Cerebrovascular  Program  at  the  Johns  Hopkins 


University  School  of  Medicine.  Pregnancy-relatec 
tension  may  also  predispose  women  to  stroke. 
Diabetes  Women  with  diabetes  are  five  times  as  iil".-; 
have  a  stroke  as  nondiabetic  women.  However,  - 
tional  Institutes  of  Health  reports  that  diabetics  who  a 
ly  monitor  their  glucose  levels  and  inject  themselves  < 
insulin  have  fewer  diabetes-related  complications,  m;. 
ing  stroke. 

Heart  disease  Women  with  coronary  artery  diseose  i 
an  increased  risk  of  ischemic  stroke,  studies  hove  fc 
A  heart  attack  may  result  in  the  formation  of  clots  v\f 
the  heart,  which  can  break  loose  and  travel  to  the  bi 
resulting  in  an  ischemic  stroke. 
History  of  transient  ischemic  attacks  If  left  untrec: 
one  third  of  people  who  have  a  TIA  or  mini  stroke' 
have  a  stroke  within  five  years.  Small  doses  of  aspirin  ^ 
little  as  one  tenth  of  a  tablet — have  been  found  to  di 
ish  that  risk.  The  anti-clotting  drug  Ticlid,  recently: 
proved  by  the  Food  and  Drug  Administration,  is  sln" 
more  effective,  but  has  been  associated  with  poten: 
serious  side  effects.  Some  may  also  benefit  fro 
carotid  endarterectomy,  a  surgical  procedure  w 
clears  out  the  carotid  artery  running  to  the  brain. 

For  more  information,  contact: 

■  The  National  Stroke  Association,  8480  East  Ore: 
Road,  Suite  1  00,  Englewood,  CO  8011  1 ;  SOO-STROii 
B  The  American  Heort  Association,  7272  Greenville- 
enue,  Dallas,  TX  75231;  800-242-8721 
I  The  National  Institute  of  Neurological  Disorders 
Stroke,  Building  31,  Room  8A-06,  9000  Rockville  I 
Bethesda,  MD  20892;  800-352-9424. 
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That  's  why  Kotex'^  makes  such  a  wide  range  of 
feminine  care  products,  from  pantiliners  to  maxis  to  tampons. 
So  you  can  choose  what  meets  your  protection  needs  best. 
And  get  on  with  what  's  really  important  in  your  life. 


PICAL  MIRACLE 


The  breath  of  LIFE 

Lasi  Jariuarv.  Jim  and  Barbara  Scvvrll  made  medical  history  when  ihev  donated 
par  i^  o!  dieii'  lungs  so  Uieir  dau<>hler.  Slacy.  could  live.  A  dramatic,  heartwarmin^i 
>{{n\  \(>u  will  never"  (brijet.  Bv  Dean  Lamanna 


Frantically  searching 
her  purse  for  change, 
Barbara  Sewell  rushed 
toward  a  pay  phone  in 
ihe  lobby  of  ihe  Uni- 
versity of  Southern  California 
University  Hospital,  in  Los  Ange- 
les. She  grabbed  the  receiver, 
jammed  a  coin  into  the  slot,  then 
dialed  her  husband's  work  num- 
ber. "Please  come  over  right 
away,"  Barbara  told  Jim,  her  voice 
cracking  as  the  phone  trembled 
against  her  ear.  "There  may  be  a 
way  we  can  save  Stacy." 

Less  than  two  days  later,  on  Jan- 
uary 29,  1993,  Barbara  and  Jim 
Sewell  performed  the  ultimate  act 
of  parental  devotion:  In  a  landmark 
operation,  they  gave  portions  of 
their  own  lungs  to  their  daughter,  a 
patient  in  the  final  stages  of  cystic 
fibrosis,  a  fatal  genetic  disease. 

Today,  twenty-iwo-year-old  Sta- 
cy nestles  between  her  parents  on  a 
sofa  in  her  family's  modest  home 
in  Quartz  Hill,  California,  enjoy- 
ing the  deep,  clean  breaths  that 
had  been  missing  from  her  young 
life.  The  Sewells  are  grateful  that 
they  were  able  to  help  their  daugh- 
ter; however,  Barbara  emphasizes 
that  this  was  an  intensely  personal 
decision,  and  not  necessarily  right 
for  every  parent  facing  the  same 
situation.  "Everybody  has  to  look 
at  it  within  themselves.  For  our 
family,  it  was  the  right  thing  to 
do,"  she  says. 

•s.  ' 

A  GRIM  DIAGNOSIS 

Stacx  's  battle  for  life  began  at  birth 
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in  April  1971.  Unable  to  take  her 
first  breath,  she  was  quickly  re- 
vived and  placed  in  an  incubator 
for  two  weeks,  but  failed  to  thrive. 
After  two  months  of  repeated  hos- 
pitalizations, numerous  tests  and 
several  misdiagnoses,  her  doctors 
determined  that  she  had  cystic  fi- 
brosis. "In  a  strange  way,  the  news 
was  a  relief,"  says  Barbara,  forty- 
nine.  "It's  very  frustrating  having 
a  child  who  is  ill  and  you  don't 
know  why." 

Cystic  fibrosis  (CF)  is  the  most 
common  fatal  genetic  disease  in 
the  U.S.,  affecting  some  thirty 
thousand  people.  Caused  by  a  de- 


fective recessive  gene  passed  on  to 
the  child  by  both  parents,  CF  clogs 
the  lungs  with  thick,  sticky-  mucus 
and  obstructs  the  essential  en- 
zyme-producing function  of  the 
pancreas.  Patients  suffer  infection, 
poor  weight  gain,  and  shortness  of 
breath,  among  other  symptoms. 
Complications,  such  as  pneumo- 
nia, further  weaken  the  lungs,  and 
patients  usually  do  not  live  past 
age  thirty. 

Just  before  her  first  birthday,  Sta- 
cy, who  then  weighed  only  nine 
pounds,  became  gravely  ill.  Barbara 
recalls,  "'VC'e  picked  out  a  casket  and 
a  white  silk  dress."  (conLinued) 


Presenting  Kotex"  Curved  Maxis. 


GENTLE  ELASTIC  GATHERS 
FOR    A    BETTER  FIT 


The  only  maxis  curved  like  your  body 
to  fit  better  and  protect  like  no  ordinary  maxi . 


¥  or  a  fit  that  protects  like  nothing  flat.  Kotex  Understands! 


The  breath  of  life 

But  they  never  had  to  buy  the  dress:  The 
little  girl  rallied,  and  within  a  year,  she 
had  improved  enough  to  be  allowed  to 
remain  at  home  for  extended  periods. 

"I'm  not  very  religious,  but  I  firmly 
believe  that  your  life  is  laid  out  for  you," 
says  Barbara.  "If  I've  been  given  a  child 
with  a  debilitating  disease,  it's  my  pur- 
pose in  life  to  take  care  of  that  child." 

Yet  B3:bara's  resolve  did  not  quite 
prepare  iier  for  the  fatiguing,  round-the- 
clock  care  her  daughter  would  require. 
Day  and  night,  she  and  Jim  took  turns 
thumping  Stacy's  chest  and  back  with 
cupped  hands  to  dislodge  mucus  from 
her  lungs.  They  mixed  about  a  dozen  an- 
tibiotic and  enzyme  capsules  with  Stacy's 
applesauce  at  every  meal  to  help  her  di- 
gestion. And  there  was  always  the  fear 
that  the  worst  might  happen.  "For  the 
last  twenty-two  years,  I  have  gone  in  and 
checked  on  Stacy  every  morning,  just  to 
see  if  she  was  breathing,"  says  Jim,  fifty- 
six,  a  customer-services  manager  for 
Honeywell. 

Barbara  was  also  concerned  about  the 
toll  Stacy's  needs  were  taking  on  Ritchey, 
then  seven,  her  daughter  from  a  previous 


likelihood  that  she  would  die  young.  "I 
just  lived  for  the  moment,"  she  says. 
"And  I  think  my  resolve  to  beat  the  dis- 
ease grew  stronger  as  I  got  older." 

Yet,  try  as  she  might,  Stacy  was  always 
controlled  by  her  CF  to  some  extent.  Her 
persistent  cough  was  aggravated  by  heat, 
wind,  smog  and  severe  cold,  and  the  fam- 
ily had  to  move  several  times  to  find 
neighborhoods  with  fresh  air.  To  keep 
her  lungs  from  filling  with  fluid,  she  had 
to  sleep  upright  from  infancy  on. 

By  1987,  the  disease  had  progressed  to 
the  point  that  Stacy  was  continually  ex- 
hausted and  sleeping  as  much  as  ten 
hours  a  day.  After  graduating  from  high 
school  in  1990  with  a  3.5  grade-point  av- 
erage, Stacy  took  a  part-time  job  in  a  de- 
partment store  and  enrolled  in  a 
community  college.  But  she  was  forced  to 
quit  both  when  utter  fatigue  left  her 
barely  able  to  climb  stairs,  and  depres- 
sion soon  set  in.  Suddenly,  it  seemed, 
Stacy  wasn't  doing  well  anymore. 

ONE  CHANCE  FOR  LIFE 

By  1992,  it  was  clear  the  disease  was  win- 
ning. That  August,  Stacy  entered  Chil- 
dren's Hospital  in  Los  Angeles  for  three 
weeks  to  battle  a  stubborn  bacterial  infec- 
tion. Her  longtime  CF  specialist,  Alan 


Stanford  University  Medical  Centt| 
head  their  transplant  program. 

The  surgeon  concluded  that  S  ( 
would  be  an  excellent  transplant  cad 
date.  Her  small  frame — five  foot  oneii 
barely  ninety  pounds — made  her  ^uih 
for  lungs  from  either  an  adult  or 
More  significantly,  he  told  the  gr„. 
parents,  Stacy  clearly  was  a  fighter.  1 
was  courageous  and  determined  to  \'e 
says  Starnes.  I 

Stacy  was  placed  on  the  national  ta 
plant  list  maintained  by  the  United  e 
work  for  Organ  Sharing,  behind  abc 
thousand  other  patients.  Since  her  cc 
tion  was  fairly  stable,  neither  Starnes 
the  Sewells  worried  that  it  might  tak( 
months  to  find  a  donor. 

On  December  2,  Stacy  undervi 
arthroscopic  surgery  to  clean  outt 
impacted  sinuses  and  correct  her  c?( 
ated  septum,  so  she  would  be  read^^ 
the  transplant  at  a  moment's  notice.iii 
when  she  returned  home,  her  respip 
ry  condition  worsened,  and  withii 
week,  she  was  back  in  the  hospital. & 
was  then  transferred  to  the  USC  p 
versity  Hospital,  where  Starnes'  trk 
plant  team  could  become  be;( 
acquainted  with  her. 

St,acy  was  miserable  at  the  thougl. 
spending  the  holidays  in  a  hospital  ; 
Against  all  advice,  she  checked  he< 
out  of  the  hospital  on  New  Year's  v 
but  returned,  feeling  ill,  after  two  wess 

Then  on  Wednesday,  Januan,-  27,  t 
cy's  overburdened  heart  began  to  ; 
Suffering  faintness,  rapid  heartbeat  i 
severe  shortness  of  breath,  she', 
rushed  into  the  cardiothoracic  interi' 
care  unit.  Later  that  morning,  Ban 
was  summoned  to  Starnes's  office.  Dy 
and  sorrow  nearly  overwhelmed  he 
already  knew  that  Stacy  didn't  1' 
much  longer  to  live,"  she  says.  "I  ; 
done  everything  I  possibly  could,  ad 
just  couldn't  help  her  anymore." 

Gently,  the  doctor  confirmed  that  t 
cy  would  probably  not  live  through:! 
weekend.  She  still  ranked  comparat:e 
low  on  the  local  segment  of  the  natin 
transplant  list,  and  without  donor  It 
available,  he  could  not  save  her  life. 

However,  Starnes  noted,  he  had  i 
neered  an  experimental  procedu - 
transplanting  lobes  from  li\r 
donors — at  Stanford.  In  1990,  he  i 
successfully  transplanted  one  lung  '\ 
of  a  woman  into  her  twelve-year*' 
daughter.  (The  human  lungs  are  ci 
prised  of  five  distinct  portionsi 
lobes,  rather  than  the  two  sepai 
lungs  most  people  visualize.)  In  St:v 
case,  she  would  need  two  lobes— i 
from  each  parent.  He  asked  Barbai 
think  about  this  option  and  discu 
with  Jim.  "I  would  do  that  il 
minute,"  she  replied.  "What's  ther 
think  about?" 

Such  an  operation,  {contve 


Stacy  will  never  forget  the 

moment  she  awoke  from  her 
transplant :  "'I  felt  the  freshest, 
cleanest  breath  of  air  Pd  ever  felt." 


marriage.  She  admits  that  the  older  girl 
was  jealous  for  a  time.  But  Ritchey,  now 
twenty-nine,  has  since  been  so  inspired 
by  her  sister's  ordeal  that  she  is  studying 
to  become  a  pharmacist. 

A  LOSING  BATTLE 

Accepting  the  situation  became  easier  for 
the  family  as  Stacy  grew  older  and — to 
everyone's  amazement — stronger.  At 
three,  no  longer  as  dependent  on  oxygen, 
she  only  needed  to  visit  her  specialist 
several  times  yearly,  or  when  she  suffered 
periodic  lung  infections. 

While  Stacy  excelled  in  most  of  her 
grade-school  studies,  she  was  about  two 
years  behind  her  peers  physically.  "It 
took  her  longer  than  most  kids  to  learn 
to  roller-skate  and  ride  a  bike,"  Barbara 
recalls.  "She'd  get  short  of  breath  and 
cough  constantly." 

Stacy  insists  that  she  never  slipped 
into  self-pity.  Nor  did  she  dwell  on  the 
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Osher,  was  concerned  that  Stacy's  weak- 
ened condition  might  lead  to  a  more  seri- 
ous— and  potentially  fatal — infection.  He 
suggested  to  the  Sewells  that  Stacy  be 
evaluated  for  a  lung  transplant. 

Five  years  earlier,  lung  transplants 
from  cadaver  donors  had  been  intro- 
duced as  a  successful,  though  usually 
last-ditch,  recourse  for  CF  patients.  Bar- 
bara and  Jim  had  never  considered  it  for 
their  daughter,  though.  "That's  some- 
thing you  don't  really  want  to  accept — 
that  your  child  is  that  ill,"  Jim  says. 
Stacy,  who  had  never  had  any  type  of 
surgery,  was  so  frightened  by  the 
prospect  that  it  was  two  weeks  before  she 
agreed  to  the  evaluation. 

In  the  meantime,  at  Osher's  urging, 
Barbara  and  Jim  attended  a  seminar  con- 
ducted by  Vaughn  Starnes,  a  renowned 
transplant  surgeon  who  often  worked 
with  CF  cases.  He  had  recently  come  to 
USC  University  Hospital  from  nearby 

1993 


Kottx  undtrstcinds  what  it  means  to  he  a  woman. 


Presenting  Kotex'  Ultra  Thin  Max  is  with 


the  bine  absorbent  strip  for  added  protection, 


As  thin  as  a  pa nti liner. 
Absorbs  as  much  as  a  thick  maxi. 


INDIVIDUALLY  WRAPPED 


¥or  the  ultimate  in  ultra  thin  protection.  Kotex  Understands: 


The  breath  of  life 

Lt-iHiniiLi! 

explained  Starnes,  would  be  the  first- 
ever  lung  transplant  to  use  two  living 
donors,  and  the  first  one  of  its  type  ever 
performed  on  a  CF  patient.  As  such,  he 
warned,  it  would  stir  media  interest — 
and  probably  medical  controversy,  be- 
cause the  lives  of  three  people  would  be 
put  at  risk.  USC's  ethics  committee 
would  also  have  to  approve  the  proce- 
dure. Most  important,  Stacy's  chances 
of  survival  were  only  fifty-fifty. 

It  was  a  chance  Barbara  was  willing 
to  take,  and  she  ran  to  call  her  husband 
at  work.  Their  decision  to  go  forth 
with  the  surgery,  says  Barbara,  was 
"instantaneous." 

A  LABOR  OF  LOVE 

Jim  and  Barbara  underwent  a  battery  of 
tests  the  same  day  to  determine  their 
health  and  their  compatibility  as  donors. 
Declared  fit.  they  were  told  to  check  into 
the  hospital  the  next  morning. 

By  this  time,  Stacy  was  so  weak  she 
was  sleeping  almost  continuously,  curled 
in  the  fetal  position.  Her  skin,  deprived 
of  oxygen,  was  a  sickly  greenish-gray. 
Upon  hearing  the  doctor's  explanation, 
Stacy  began  to  cry.  Recalls  Jim:  "She 
looked  at  me  and  said,  'You'd  do  that  for 
me?  But  what  about  you?  Won't  it  hurt 
you?'  She  was  much  more  concerned  for 
us  than  for  herself" 

On  Thursday  morning,  Barbara  and 
Jim  underwent  more  tests  and  signed  re- 
lease forms.  At  six  that  evening,  Starnes 
called  them  into  a  meeting  with  his 
transplant  team  and  announced  that  the 
ethics  committee  had  given  him  permis- 
sion to  proceed  with  the  operation. 

Relieved  and  excited,  the  Sewells  told 
Stacy  the  news.  "Jim  and  I  were  calm," 
says  Barbara,  "but  Stacy  was  clearly  agi- 
tated and  afraid." 

Just  before  Stacy  was  taken  to  the  op- 
erating room  on  Friday  morning,  her 
parents  slipped  quietly  back  into  her 
room.  "She  was  at  total  peace,"  Barbara 
remembers.  "Somehow,  in  the  few  hours 
since  we  had  last  seen  her,  she  had  come 
to  terms  with  the  whole  ordeal.  It  was  me 
who  was  freaking  out  then!  I  can't  re- 
member what  we  said  to  her,  but  I'm  sure 
we  didn't  say  good-bye." 

"I  CAN  BREATHE" 

Meticulously  planned,  the  five-and-a- 
half-hour  surgery  commenced  at  six- 
thirty  .^.M.  in  one  of  three  adjoining 
operating  rooms,  where  Starnes  put  Stacy 
on  a  heart-lung  machine  before  removing 
her  lungs  and  clearing  her  chest  cavity  of 
mucus.  At  seven-thirty,  Barbara  and  Jim 
were  wheeled  into  their  operating  rooms. 
Robbin  Cohen,  M.D.,  assistant  professor 
of  surgery,  removed  Barbara's  right  lower 
lobe;  Jim's  left  lower  lobe  was  removed 


by  Thomas  DeMeester,  M.D.,  chairman 
of  the  department  of  surgery. 

While  other  surgeons  closed  the 
Sewells'  incisions,  Cohen  and  DeMeester 
carefully  packed  the  lobes  in  sterile  bags 
and  rushed  them  to  Starnes,  whom  they 
assisted  with  the  transplant. 

Less  than  twenty-four  hours  later, 
doctors  removed  Stacy  from  the  respira- 
tor. She  will  never  forget  the  moment  she 
awoke:  "I  felt  the  freshest,  cleanest 
breath  of  air  I'd  ever  felt  in  my  life.  It 
was  wonderful." 

By  Sunday,  though  still  sore  and  grog- 
gy, the  Sewells  were  well  enough  to  ob- 
serve Stacy  through  a  glass  partition. 
"There  she  was,  sleeping  so  peacefully," 
says  Barbara.  "Her  color  was  a  healthy 
pink,  and  she  was  lying  flat  on  her  back, 
breathing  comfortably.  It  made  every- 
thing worth  It." 

Jim  was  out  of  the  hospital  in  a  week, 
and  back  to  work  five  weeks  later  ("I  was 
macho,"  he  says,  joking).  Barbara  and 
Stacy,  who  both  needed  additional 
surgery  for  minor  complications,  stayed 
at  use  for  five  weeks.  At  a  press  confer- 
ence held  before  their  discharge,  Stacy 
told  reporters:  "Because  of  what  my  par- 
ents did,  I  will  have  them  with  me  for  the 
rest  of  my  life.  Every  breath  I  take,  I'm 
taking  for  my  parents." 

A  LIVING  MIRACLE 

The  changes  in  Stacy  have  been  dramat- 
ic. "I've  been  eating  like  a  horse,"  she 
brags.  Adds  Barbara,  "She  weighed 
eighty-five  pounds  on  January  29,  and 
she's  a  hundred  and  five  now.  She 
bounds  up  and  down  the  stairs,  puts  the 
dishes  away,  folds  the  clothes.  She  even 
drives  around  town  running  errands." 

To  protect  her  new  lungs  from  dirt 
and  germs,  for  a  few  months  Stacy  had  to 
wear  a  surgical  mask  when  she  went  out- 
doors or  stayed  in  crowded  spots  for  long 
periods.  But  this  precaution  was  a  small 
inconvenience  compared  to  the  benefits. 
Except  for  a  modem  device  attached  to 
her  phone,  which  sends  a  computer  im- 
age of  her  lung  capacity  to  USC  each 
day,  all  the  medical  equipment  Stacy 
once  needed  is  gone.  "Somehow  I  didn't 
think  the  operation  would  make  that  big 
a  difference  in  my  breathing,"  says  Sta- 
cy. "Before,  I  struggled  for  air  so  much, 
and  now  it's  a  natural  thing.  It's  a 
shock."  As  for  her  parents,  they  have  re- 
covered completely  and  resumed  all 
their  normal  activities. 

The  transplant  is  not  a  complete  cure. 
Though  the  cystic  fibrosis  cannot  attack 
Stacy's  new  lungs,  it  will  continue  to  clog 
her  sinuses,  requiring  periodic  surgery. 
She  still  must  take  digestive  enzymes 
permanently,  as  well  as  powerful  anti-re- 
jection drugs  that  may  eventually  damage 
her  kidneys.  Like  many  CF  patients,  she 
is  a  diabetic  because  her  pancreas  is  af- 
fected by  the  disease,  so  she  injects  in- 


sulin three  times  a  day. 

Stacy's  official  odds  of  survival  a; 
percent  for  the  first  year  and  65  pe:{ 
for  the  next  three — but,  says  Bara: 
"Knowing  my  daughter,  she's  goi; 
make  that  chance  one  hundred 
five  percent."  Stacy  is  wasting  ; 
she  returned  to  college  this  fall,  an  , 
has  resumed  her  part-time  sale^o 
"When  I  was  sick,  I  didn't  dojh 
much.  I  have  no  idea  what  I  am  cakl 
of  doing  now." 

Starnes  has  since  successful: 
formed  three  double-lobar  tra: 
using  living  donors  on  yount: 
tients.  Though  he  says  stand, 
transplants  are  still  preferred,  he 
that  the  new  surgery  will  one  da\ 
a  more  common  option  due  to  u: 
shortage  and  the  increasing  num' 
patients  eligible  for  transplai 
gene-therapy  treatments,  develo] 
the  discovery  of  the  CF  gene  in 
also  showing  promise  as  a  trea 
and  may  lead  to  a  cure  in  the  fun 

As  Starnes  predicted,  how'evei 
ber  of  medical  ethicists  nan 
voiced  opposition  to  the  expenm- 
procedure.  They  questioned  the  w 
of  putting  a  living  donor  at  risk — o  ■ 
in  this  case — even  to  save  a  life. 

The  Sewells  have  no  regrets.  "WV 
fully  informed  of  the  risks  before  ^i 
in,"  insists  Jim.  "Even  if  the  transli 
had  failed  and  Stacy  had  died.  In 
would  feel  nothing  immoral  aboii 
Barbara  agrees:  "I  don't  undersiants 
anyone  would  say  a  parent  doesn't  }v 
right  to  try  to  save  her  child's  life." 

Mother  and  daughter  excho 
smiles.  "My  husband  and  I  have  v 
life  to  Stacy  twice,"  Barbara  savs,  5 
ing  back  tears.  "It  is  a  wonderful  feii 
I  shudder  when  I  recall  how  clo 
came  to  losing  Stacy.  When  I  look  ;  i 
today,  it's  a  miracle.  And  it's  going ) 
a  great  life." 

Dean  Lamanna  is  a  contributing  1 
Journal. 


For  more  information 

■  To  find  out  more  about  I 
transplants,  contact  the  Ameri 
Lung  Association,  1  740  Broad\ 
14th  Floor,  New  York,  NY  IOC 
212-315-8700;  or  the  United  I 
work  for  Organ  Sharing,  1 
Boulders  Parkway,  Suite  500,  f 
Box  13770,  Richmond,  VA  232 
8770;  800-243-6667. 

■  For  information  on  cystic  fibre 
contact  the  Cystic  Fibrosis  Four 
tion,  6931  Arlington  Road,  Bet 
da,  MD  20814;  800-FIGHT  CF 
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■  Come  home  to  the  graceful  beauty  of  Fontana  by  Broyhill. 
Here's  casual  style  at  its  best:  uncomplicated,  finely  crafted 
and  timeless.  Fontana  fits  the  way  you  live,  with  a  simplicity 
of  line  and  stylish  versatility  that  work  in  contemporary, 
transitional  and  traditional  settings.  Add  Broyhill's  reputation 
for  .stylish,  affordable  furniture  and  the  highest  standards  of 
quality  and  you  have  a  collection  that  complements  any 
interior  today  and  for  years  to  come. 


Featured  on  previous  page:  Panel  Bed.  $300. 
Night  Stand.  $250,  and  Wardrobe  Armoire.  $1 190. 


One  ot  Foiitanu's  greatest  assets  is  Us  decoratuig  fleMbdUy.  Heie,  complementary  plaid  and  tloral 
upholstery  from  Broyhill's  selection  ot"  over  400  fabrics  establishes  a  traditional  look  for  the  Sofa.  %'■.) 
Loveseat,  $840.  and  Chair.  $600.  The  setting  is  completed  with  the  Square  Cocktail  Table.  $291).  aiii; 
Commode  Knd  Tables.  $22.5.  The  Entertainment  Armoire.  $1 150.  features  pocket  doors,  a  pull -oiii  ^ 
TV  shelf,  VCR  shelf,  additional  shelf  for  entertainment  components  and  video  and  album  storage,  i 


Broyhill  has  a  long-standing  reputation  for  quality  craftsmanship 
and  attention  to  detail.  Fontana  is  an  outstanding  example.  Pine 
sohds  and  veneers  are  carved,  turned  and  smoothed  to  create  the 
basic  design.  A  light  stain  is  distressed,  glazed  and  hand  rubbed  to 
achieve  the  collection's  hallmark  finish.  Finely  carved  details  are 
added  with  care:  sculpted  overlays  on  rounded  pediments,  fine 
molding,  beveled  panels  on  doors,  bun  feet  and  simple  wood 
knobs.  Fabric  patterns  are  matched  across 
cushions,  back  and  arms.  The  result? 
A  look  that  brings  distinction  to 
your  home's  interior. 


Siiiarl  Buys"  from 

Broyhil 


Fontana 

by^Broyhill 


Inspired  by  turniturc  styles  ranging  Irom 
European  antiques  to  American  farm- 
house collectibles,  Fontana  is  true 
American  Casual  style.  This  eclectic 
collection  oilers  extraordinary  design 
flexibility,  adapting  to  established 
interiors  with  ease  or  creating  entirely 
new  looks  in  every  room  of  the  house. 
Whether  your  preference  is  updated 
country,  traditional,  casual  contemporary, 
new  age,  or  a  blend  of  periods,  let 
Broyhill  show  you  how  value  and  quality 
make  Fontana  the  perfect  addition  to 
any  setting. 


Place  the  Door  Chesl,  $740,  between  entry  and 
family  room  and  you  have  an  ideal  place  to  stash 
kids'  toys  when  company  arrives  unexpectedly. 


HR  (High  Resiliency)  foam, 
recognized  throughout  the 
furniture  industry  as  the 
highest  quality  cushioning 
material  available,  means 
your  Broyhill  sofa  cushions 
will  keep  their  shape 
and  comfort. 


[  olid  wood  frames  are 
'  ithened  by  screw  and 
I  blocks  as  well  as  double 
i  nple  dowel  joints  that 
I  ndure  years  of 
day  use. 


For  added  strength,  Broyhill 
incorporates  dovetail  joints 
on  all  Fontana  drawers. 
Also,  "positive  stop"  guides 
mean  drawers  will  slide  easi- 
ly but  not  tilt  or  fall  out  acci- 
dentally when  fully  extended. 


A  casual  selling  for  casual  dining:  Broyhill  enters  the  dining  room  with  Fontana's  Farm  Table,  $775.  whose 
aproned  leaves  extend  to  78".  The  China's.  $  1 500,  back  and  interior  lighting  are  a  stylish  backdrop  for  heirloom 
dinnerware  or  arts  and  crafts  collectibles.  And  the  tile-top  inlay  of  the  Server.  $525,  completes  the  setting  with 
style  and  function.  Also  shown;  Ladderback  Arm  Chairs,  $190  each,  and  Ladderback  Side  Chairs.  $165  each. 


With  Fdniana.  you  and  Broyhill  can 
create  interiors  that  are  memorable,  comfort- 
able and  limctional.  Once  you've  chosen  the 
individual  furnishings  from  Fontana's  wide 
selection,  it's  simple  to  complete  the  look 
with  Broyhill's  vast  assortment  of  uphol- 
stered furnishings  which  are  available  in  over 
400  fabrics  and  leathers.  Then  sit  back  and 
enjoy  American  Casual  living  at  its  best. 

Start  your  Fontana  collection  today. 
And  take  ad\  antage  of  Broyhill's 
"Smart  Buys"  values .  .  .  while  they  last. 


Fontana  goes  Southwest  with  a  simple  change  of  upholstery  on  the  Sofa,  $1 150.  Loveseat.  $1090.  ji 
Notice  the  sofa"s  matching  wood  trim  which  complements  the  tables  and  Entertainment  Armoire. 
The  Square  Cocktail  Table,  $290,  Commode  End  Tables,  $225,  and  Entertaininent  Armoire.  $1 15(1. 
accentuate  the  look  and  add  an  eclectic  flavor. 


BnivhiU's  Adaptables  are  designed  to  adapt  to  hlcsi)ic  needs,  lioni  inasici  licdiooni  lo  home  ollice  to  youth 
bedrooms.  Bachelor's  Chest,  $215,  Vertical  Mirror,  $215.  Single  Dresser.  $425,  Desk,  $400,  Desk  Chair,  $175. 
Hutch  Bookcase.  %m.  Five  l>awer  Chest,  $475,  Panel  Headboard,  $225.  Ni!:ht  Stand.  $250. 


The  Cuno.  S715 
features  intenor 
lighting,  glass  sh 
and  a  mirrored  b  ■ 


To  receiw  a  full- 
color  FonUina 
brochure,  call 
1-800-327-6944, 
Price  is  $S. 

MasterCard  and  Visa  ;jf 
Or,  send  check  or  moi|t 
forSSto: 

Broyliill  Rimiture  liidilE 
Coasimier  teLsUmoe  Co 
Ore  BiD\hill  Park 
Iffloir,  NordiCiniliii.;6 
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shown  at  left.  Deep-red  Baccarat  goblets  glow  wit 
color  ond  add  a  festive  touch. 

For  a  more  subtle  look,  use  a  crisp  white  table 
cloth  as  a  backdrop  to  amethyst  stemware  on 
dainty  china.  "I  always  have  a  simple  little  gift  fc 
everyone  who  comes,"  says  Atholl.  "Four  chocc 
lates  or  a  bookmark  in  a  gaily  wrapped  packag 
makes  an  inexpensive  memento."  Below,  a  golc 
wrapped  surprise  sits  festively  at  the  edge  of 
plate.  Looking  for  space-saving  centerpiece  ideas 
Sean  Psomas,  of  Wildflowers,  in  Staten  Island,  Ne\ 
York,  loves  to  put  small,  lush  bouquets,  or  tiny  eg 
cups  with  a  single  blossom,  at  each  place  setting. 


olor  it  beautiful 


"The  key  to  setting  a  beautiful  table  is  to  mix  and  match  and  make 
things  colorful,"  says  Desmond  Atholl,  professional  majordomo  and 
author  of  Desmond's  Guide  to  Perfect  Entertaining  (St.  Martin's 
Press,  November  1993).  Start  with  a  brightly  colored  tablecloth,  then 
layer  patterned  and  solid-color  plates:  Use  a  dark-green  charger  (a 
liner  plate),  for  example,  with  Gien's  new  floral  dinnerware,  as 


ersonal  touches 

To  personalize  your  table,  designer 
Lynn  hlollyn  says,  "Use  treasured 
objects  from  around  your  home  to 
create  original  centerpieces.  A 
grouping  of  miniature  musical 
instruments,  old  toy  banks 
or  teapots  on  an  antique- 
lace  runner  make  unique 
table  arrangements;  or  try 
placing  one  interesting 
accessory  beside  each 
place  setting." 

Atholl  prefers  low 
arrangements  that  won't 
obstruct  conversation 
between  guests.  At  right. 


a  shallow  centerpiece  of  greenery 
flocked  with  small  crystal  collectible 
Individual  seashells  scattered  aroun 
each  place  setting  make  a  pret 
statement.  Details,  page  H.J.  12. 


H.J.  2 


All  Our  Windows  Add  Light.  These  Add  Art. 


It  was  the  one  place  in  the  whole  house 
where  time  stood  still.  Where  a  minute  was 
like  an  hour  Now,  that  simple  place  to  catch 
your  breath  becomes  breathtaking  with 
Andersen®  Feature  Windows. 

Bold  shapes,  classic  grilles  and  designs 
from  the  Andersen  Art  Glass™  Collection 
can  turn  light  into  art.  Suddenly,  rooms 
have  new  color,  new  brilliance,  new  form. 

To  learn  more,  see  your  Andersen 
window  and  patio  door  dealer  listed  in  the 


Yellow  Pages,  send  in  the  coupon,  or  call 
l'800'426'426l. 

Improve  your  corner  of  the  world. 
Come  home  to  quality.  Come  /^^ofcyj^ 
home  to  Andersen? 

Send  me  free  literature.  1  plan  to  □  build  in 
City  State 


I  plan  to  □  remodel.  I  plan  to  □  replace. 

hJame 

Address 

Gn 

Suae 

Zit>  Phone 

Send  to  Andersen  Windows,  Inc.,  P.O.  Box  3900.  Peoria.  IL  61614. 

287-1193 


atural  beauties 

Nature-inspired  accessories  are  the  hottest  trendl 

I 

in  home  furnishings,  and  tableware  is  no  excep-j 
tion.  The  latest  looks:  aninnal  prints,  ivy  and  fruit; 
patterns,  like  those  shown.  Use  linens  and  acces-} 
sories  in  earth  tones — amber,  red,  gold,  green 
and  rust.  An  autumn  centerpiece  (left)  of  eicalyp- 
tus,  statice  and  seed  pods  is  served  up  in  a  wick- 
er basket;  a  hunter-green  moire  tablecloth  and 
wooden-handled  cutlery  add  the  finishing  touch- 
es. A  twig  trivet  and  wooden  accessories  comple- 
ment the  oak-leaf-pattern  setting  at  bottom  left. 


The  best  news  about  the  naturals:  They're  per- 
fect for  Thanksgiving  through  New  Year's. 
Above,  stacks  of  fruit-patterned  dessert  plates 
and  a  matching  tiered  serving  piece  add  height 
i[id  architectural  interest  to  a  buffet-style  dessert, 
table.  Tabletop  designer  Barbara  Marsten  says, 
"Cover  a  small  table  with  a  favorite  cloth  and 
use  your  prettiest  decanters,  crystal  glasses  and 
colorful  napkins.  Add  a  basket  filled  with  fruit 
and  a  tray  of  cookies,  and  your  guests  can  help 
themselves."  The  table  is  topped  with  a  decora- 
tive pot  of  hydrangea,  which  is  readily  available 
in  the  fall.  Details,  page  H.J.  12. 


H.J.  4 


Millions^^*^Of 


Cats,^ 

There  s  Someth  ing  Worse  Than  Being 

Chased 

ByA  Dog." 


cat's  urinary  tract  health  is  a  hii^  concern  quality  ini^redient.s  like  corn  i>hifen  meal, 
)r  millions  of  cat  owners.   But  research      corn,    rice,    wheat   and   real   chicken,  all 

.s7/<-ni.v  that  a  diet  of     blended  to  have  a  taste  that's 


P  u  r  i  n  a 


niula  can 


J"";"' 

^^^^P^^  ^'iits  maintai)! 

'1^^ '-'^  a  healthy  urinary  tract.  And 
'.  healthy  everything  else,  for  that  matter 

Purina  ONE  Cat  For- 
mula gives  cats  the  pro- 
ein  and  the  special  hal- 
ince  of  nutrients  thex 
leed,   thanks   to  high- 

1992  RaKlon  Punna  Company 


How  docs  Furiiia  O  NE  j 

liflp  iiniinkiin  \ 

Urinary  Tract  tiealtli  '.'  I 

 ! 

Wil/i  a  diet  tliat 

ivdiic  cs  urine  pH  and 

pnivides  low 
dietary  inai^nesiutn. 


irresistible  to  your 
feline  friend. 
Purina    ON-E  \ 
makes  other  qual-  \  a 
/7v  formulas  for 
dogs    and  cats 
(f  all  life  stages. 
So  ask  your  veterinarian 
about  your  cat's  urinary 
tract 


health 


ONI  ONE 

JAMS  &  RICE  Fr>KMr  ILUUIUllUB 


PURINA    O  •  N  •  E 


And  for  a  free  sample 
of  Purina  ONE  Cat 
Formula,  simply  call 
1-800-787-0078,  ext.  600 


SECOND    TO  NONE 


l-800-32-STYLE,exi  21  (M-F,  8AM-8PMEST).  And  get 
the  inside  track  on  Duette'  motorized  hardware  systems.  Or 
write  Two  Duette  Way,  Broomfield,  CO  80020.  In  Canada, 

l-80a265-1363.  Hunter  Oougtas  your  source  for  Duette*  shades,  Silhouette' 
shadings  pleated  shodes,  horizontal  ond  vertical  blinds,  and  coordinated  fabrics 


HunterDouglas 


DUETTE' 


WINDOW  FASHIONS 


buffet  style 

if  you're  hosting  a  buffet,  ^ 
lace-trimmed  silverware 
holder  is  both  practical  ar 
decorative.  Or  wrap  a  na 
around  each  set  of  cutlery 
it  with  ribbon,  and  stack  iijc 
small  wicker  basket  or 
\^ooden  box,  says  Marster 


ccent  on  accessories 


TO  ADD  DASH  TO  YOUR  TABLE  SETTINGS, 
SMALL  DETAILS  LIKE  PRETTY  NAPKIN  RINGS  AND 
PLACE  MATS  SOMETIMES  COUNT  THE  MOST 


tie  one  on 

Star-studded  French  wire  ribbon  creates 
beautiful  bows  with  ease.  "Use  wired  fabri 
ribbon  to  make  magnificent  bows  and  swq 
on  the  table  or  buffet,"  Marsten  advises.  Fi 
more  striking  accent,  spray  plain  fabric  be/ 
with  metallic  gold  paint. 

bountiful  background 

Richly  colored  tapestry  place  mats  are  an 
inexpensive  way  to  enhance  even  the  plairj 
china.  For  a  coordinating  centerpiece,  fill 
basket  or  bowl  with  miniature  pumpkins,  fj 
nuts,  pinecones  and  berries. 

H.J.  6 


III 

IIS 

III 

III 

1  Jl^l 

1 -800-32-STYLE,  ext  22  (M-F,  SAM -8PM  EST)  And  gel 
the  cold  facts  on  our  ultra  energy-efficient  Phenomena  3^".  Or 
write  Two  Duefte  Way,  Broomfield,  CO  80020.  In  Canada, 

1-800-265-1363  -  Hunter  Oouglos  vour  source  for  Duette"'  shades,  Silhouette" 
shadtngs.  pleoled  shades,  horizontal  ond  verticol  blinds,  and  coordmoted  fobrics 


ituniii 

ives 

'etty  set  of  leaf  plates  is  just  the 
g  for  appetizers  and  side  dishes, 
an  original  centerpiece,  Atholl 
gests  collecting  colored  leaves 
pressing  them  between  sheets  of 
ed  paper  to  make  the  leaves 
le.  Then  scatter  the  leaves  down 
center  of  your  table  and  dot  with 
rt  votive  candles.  "This  is  a  good 
act  to  do  with  kids,"  says  Atholl. 


fringe  benefits 

;el  napkin  rings  are  stylish  and  colorful.  For  a 
nemade  look,  Hollyn  suggests  dipping  raffia  into  gold 
it  for  the  look  of  delicate  gold  leaf.  Then,  tie  it  around 
•kins  with  a  sprig  of  pepperberries  for  color  accent.  O 
p  each  napkin  with  the  stem  of  a  chocolate  rose,  says 
dII  (the  rose  is  a  party  favor).  Details,  page  H.J.  12. 

(Continued  on  H.J.  10) 


Hufiieriioyglas 

WINDOW  FASHIONS 


MORE  THAN  $30,000 
IN  CASH  AND  PRIZES 


OOM 
OVER  CONTESI 


li  \ou"vt'  rerriiuv  renovated  your  entire  home,  or  redesigned  even  just  one  nxu'. 
here's  your  chance  to  CASH  in  on  your  efforts.  LADIES'  HOME  JOURNALs 
sponsoring  its  second  annual  ROOiVI  MAKEOVER  CONTEST,  and  you  coid 
win  money,  prizes  and  the  chance  to  be  featured  in  our  magazine. 

YOU  CAN  ENTER  IN  ANY  ONE  OF 

FIVE  CATEGORIES  •  Living  room/family  room  •  Kitchen  •  Bathroom  •  Bedroom  •  Any  room 
designed  to  make  the  most  of  natural  sunlight.  You  can  enter  in  as  many  categories  as  you  want,  but  win  onh"  oi 
Final  entries  must  be  received  by  February  28, 1994. 

CASH        5  Grand-prize  winners  (one  per  room  category):  $5,000 
AWARDS  5  Second-prize  winners  (one  per  room  category):  $1,500 

WHAT  WE'RE  LOOKING 

FOR  LHJ  will  judge  your  entry  on  the  overall  look,  how  well  the  new  roonr>reflects  your  lifestyle,  and  yd 
use  of  products  and  appliances.  Any  makeover  project  completed  by  February  28,  1994,  is  eligible — no  mat 
how  big  or  small.  It's  also  eligible  whether  you  did  the  work  or  hired  professional  help. 

WIN  PRIZES  You  may  also  win  cash,  products  or  product  purchase  refunds  from  co-sponsoring  manii 
facturers  whose  merchandise  you  have  selected  for  use  in  your  makeover.  (*Look  for  details  in  your  entry  packe 
For  example,  if  you  use  appliances  from  a  specific  manufacturer,  you  may  be  eligible  for  additional  awards. 

HOW  TO 

ENTER  1.  RIGHT  NOW:  Complete  and  mail  the  application  for  entry,  below,  or  a  photocopy  (or  3V2")i 
card)  by  February  1,  1994  (WE'LL  SEND  YOU  THE  COMPLETE  DETAILS  AND  ENTRY  MATERIAL 
ALONG  WITH  OUR  OFFICIAL  ENTRY  FORM.) 

2.  WHEN  YOUR  PROJECT  IS  DONE:  Send  us  the  final  entry  form.  Get  a  head  start  now  by  saving  floor  plai 
photos  of  your  rooms  Before  and  After,  and  receipts  that  could  make  your  project  a  winner. 

3.  THE  WINNERS:  Winners  will  be  selected  by  a  panel  of  LHJ  judges.  We  will  notify  all  winners  by  mail  a 
publish  the  top  winner  in  each  category  in  our  September  1994  issue. 


LHJ  ROOM  MAKEOVER  CONTEST 

APPLICATION  FOR  ENTRY 

SEND  S2  FOR  POSTAGE  AND  HANDLING 

  FOR  YOUR  ENTRY  PACKET- TO: 

Ladies'  Home  Journal 
Room  Wakeover  Contest 

  100  Park  Avenue 

NewYork,  NY  10017 

*No  fee  required  for  residents  of  Vr,MD,AZ. 

Be  sure  to  check  the  box(es)  that  best  describes  your  project(s) 

I  i  1.  Living  room/family  room    {^j  2.  Kitchen         3.  Bathroom 

P]  4.  Bedroom        5.  Any  room  redesigned  to  make  the  most  of  natural  sunlight 

PLEASE  DO  NOT  SEND  PHOTOS  OR  PROJECT  PLANS  WITH  THIS  APPLICATION  FOR  ENTRY.  SEND  ONLY  ONE 
ENTRY  PER  FAMILY.  (Allow  six  weeks  for  delivery  of  final  entry  pocket.) 


NAME_ 
ADDRESS 

CITY  

STATE  _ 


CONTEST 
CO-SPONSORS 

ANDERSEN  WINDOWS 
^BOMBAY  FURNITURE 

COLLAGE 
*FRIGIDAIRE 
*HUNTERDOUGUS 
*KITCHENAID 

*Look  for  additional  awards  by 
these  co-sponsors  when  you  rece 
your  complete  entry  packet.  The! 
additional  prizes  ore  void  in  VT, 
MD.AZ. 
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For  a  contemporary,  informal 
affair,  skip  the  tablecloth  and  use 
brightly  colored  place  mats  on  a 
bare  table.  Instead  of  tall, 
elaborate  candlesticks,  "set  o 
group  of  three  short  votive 
candles  at  each  place  setting," 
says  Psomas.  Cobalt-blue  dishes 


It's  Erma  Bombeck  at  her  blissful  best. 


The  lioneymooii  may  be 
over,  but  Erma's  just  getting 
started!  Ever  since  tiie  sunny 
day  in  1949  when  she  and 
Bill  plighted  their 
troth,  Ernia  has 
been  saving  her 
most  intimate 
and  poignant 
family  stories  for 
this  great  occasion 
From  the  days  of 
tuna  casserole 
through  teenagers, 
termites  and  too 
much  togetherness, 
it's  a  book  so  full  of 


love  and  laughter  you'll  want  to 
share  it  with  everyone  you  know. 

"Tops  her  previous  hits." 

— Publishers  WecklY 


A  Selection  i^i  Reader 's  Digest 
Condensed  Books  and  the  Literiii  \  (Iiiild 


mW^rpsriZoWmsPuhlishers 

Mm  .!l:ilU>U  from  H.irpci  Collinsf  r</ 
1  i\idahlc  on  ct^scttc  fttmi  HarpcrAudu^ 


stacked  on  a  gold  charger  m 
a  bold  statement,  and  gold  c 
tied  around  napkins  offers  sir 
elegance.  To  do  v^ith  the  kids 
Create  your  own  napkins  witi 
washable  fabric  paint.  "I  thin 
important  to  involve  children 
your  preparations,"  says  Athc 
"They  love  to  show  off  what 
they've  made  to  Grandma  ai 
Grandpa." 

For  a  family  dinner,  don't  n 
out  paper  products,  says  Athc 
Today's  choices  are  prettier- 
sturdier — than  ever,  and  man 
styles  now  come  with  a  variet" 
coordinating  accessories  fron 
place  cards  to  table  covers.  P 
clean-up  couldn't  be  easier. 

Details,  page  H.J.  1 2. 
H.J.  10 


lay  the  slots 

4  hours, 
stay  free  in 
Las  Vegas 


By  JOHN  DANA 


LAS  VEGAS.  NV  -  I 
admit  it.  When  I  first  saw 
the  Tropicainrs  offer  of 
two  free  nights  in  Las 
Vegas.  I  smiled  and  shook 
my  head. 

No  way.  I  said,  would  a 
casino  give  you  two  free 
room  nights  for  tour  hours 
of  gaming. 

I  w  as  w  rong. 

These  guys  are  serious, 
\'ou  can  find  out  for  your- 
seh'  with  a  free  phone  call. 

You  have  to  play  the 
slots  or  table  games  for  a 
total  of  four  hours  to  get  the 
free  nights  (and  they  give 
you  two  days  to  do  it).  But 
even  if  you  don"t  make  the 
four  hours,  you  still  get  a 
""casino  rate"  on  your  room 
as  low  as  $45  a  night. 

It"s  the  cleanest,  sweet- 
est deal  in  Las  Vegas. 
Here's  what  the  Tropicana 
people  told  me  when  I 
called  them; 

This  is  an  introductory 
offer  for  people  w  lu)  aie  not 
members  of  the  casino's 
Island  Winners  Club'\  (if 
vou're  a  member,  you 
already  get  sweet  deals.) 

,'\11  you  do  is  phone  the 
Tropicana  and  ask  for 
'"Room  Reservations."  But 
do  it  today  because  they  sell 
out  fast  w  ith  this  offer. 

If  you  come  on  a  week- 
day vou  iiet  the  S45  rate.  If 


you  come  Friday  or 
Saturday  you  get  a  $65  rate. 

When  you  get  there.  the\ 
make  you  a  member  of  the 
Island  Winners  Club'"  (free, 
naturally).  They  use  your 
membership  card  to  keep 
track  of  your  casino  play  on 
the  quarter  slots,  the  dollar 
slots,  or  anything  higher. 

But  you  can  play 
Roulette.  Blackjack  or 
Craps,  too.  .And  this  goes 
for  all  tables,  even  the  ones 
with  low  betting  limits. 

If  you  play  lour  hours, 
your  room  is  free  this  trip  or 
next,  your  chc)ice.  If  you 
play  MORE  than  four  hours 
you  may  get  something 
extra,  like  comp  dinners  and 
shows  loo. 

Now  here's  the  clinch- 
er: when  you  play  the  slots, 
they  give  you  cash  rebates 
on  top  of  everything  else. 
You  build  up  a  bankroll 
with  pracJically  every  pull 
of  the  handle. 

So  if  you're  going  to 
Las  Vegas  to  play  the 
games  anyway,  why  no! 
stay  where  they  really  take 
care  of  you'.'  Call  1-800- 
634-4()()().  ask  for  operator 
57  and  say  you're  calling 
about  the  two  free  nights  al 
the  Tropicana.  Do  it  now 
and  get  the  best  choice  of 
dates.  So  don't  wait. 
Ph(Mie  now. 


ITtisc'IIK'tll 


WHERE-TO-BUY  GUIDE 


II 


H.J.  1:  "Pergamon"  china, 
crystal  candlesticks  and 
crystal  egg  cups  (shown 
with  votive  candles), 
Villeroy  &  Boch,  800-845- 
5376.  H.J.  2:  Top  left, 
"Volupte"  dinnerware, 
Gien  of  France,  800-777- 
0100;  stemware.  Baccarat, 
800-777-0100;  flatware, 
Christofle,  212-308-9390. 
Top  right,  ""Vieux  Paris" 
china,  Haviland  Limoges, 
800-777-0100;  Dom 
Perignon  flutes,  Baccarat; 
amethyst  stemware, 
Colbert;  flatware, 
Christofle.  Bottom  left, 
"Ethos"  and  "Athens" 
bone  china,  Pfaltzgraff, 
800-999-2811.  Bottom 
right,  "Triade  Gold" 


silverplate  flatware  ai 
"Tiriada"  porcelain. 
Christofle.  H.J.  4:  1.-, 
"Woodlands"  dmnc 
Spode,  609-866-291 
Middle,  "Cueillette" 
dessert  set,  Gien  of  I m 
Bottom,  "Oak  Leavc^ 
bone  china,  Pfaltzgrj 
H.J.  6  and  7:  Buffet 
silverware  holder,  wn 
ribbon,  tapestry'  place 
mats,  leaf  plates,  tasv 
napkm  rings.  Rue  dc 
France  catalog,  401-s 
2084.  H.J.  8:  Sapphn 
dinnerware,  13"  goki 
charger,  gold-bordercj 
napkin  and  place  maiP 
1  Imports,  800-447- J - 
Paper  plates,  cups  an 
napkins.  Hallmark  C 


PRODUCT  INFORMATION  DIRECTO 


•  Tappan  Scrub-Saver  gas 
and  electric  ranges  feature  a 
new  easy-to-clean  seamless 
design.  Call  now  for  more 
information,  your  nearest 
Tappan  dealer  and  your  free 
copy  of  "The  Complete 
Holiday  Helper  Cookbook," 
800-537-5530. 

•  Frigidaire  is  offering  a 
new,  free  guide,  including 
information  about  thie 
complete  line  of  qualify 
crafted  Frigidaire  appliances, 
featuring  the  unique  new 
UltraStyle design.  For 
more  information,  coll  800- 
451-7007. 

•  Andersen  Window  s 

free  "Windows  &  Patio  Door 
Factbook"  offers  creative 
ideas  using  windows  and 
patio  doors.  Write:  Andersen 
Windows,  Inc.,  #LHJ-223- 
11 93,  P.O.  Box  3900, 
Peoria,  IL  61614;  or  call 
800-426-4261. 

•  Hunter  Douglas  Duette 

H.J.  12 


Honeycomb  Shades  r 
world  a  shade  more  bee 
For  more  information, 
800-32-STYLE. 

•  Velux's  special  brocji 
"The  Complete  Guide  1 
Roof  Windows  and  SkyliT 
features  Velux's  entire  ii3 
roof  windows,  skylights, 
sunscreening  accessorif 
and  controls,  plus  a  wech 
design  ideas  and  helpfun 
for  creating  beautiful,  Inf 
filled  living  spaces.  For  f 
copy,  write  to:  Velux  Ansr 
Inc.,  P.O.  Box  5001, 
Greenwood,  SC  2964J 
5001;  or  call  800-283-3. 

•  The  U.S.  Council  fr 
Energy  Awareness 
provides  information  or 
nuclear  energy — a  dec, 
safe,  domestic  source  c 
electncity.  Write  to  the  1.5 
Council  for  Energy 
Awareness,  P.O.  Box 
66080,  Department  BE/ 
Washington,  DC  2003 


A  DISCOVERY 
)FFANAHOLA 

by  Robert  Lyn  Nelson 

A  numbered  limited-edition 
lector  plate  trimmed  in  23kt  gold 

a  solitary  bird  circles  near 
ahola  Valley  looking  for  food,  day- 
:ak  finds  the  lush  Hawaiian  island 
Kauai  still  sleeping . . .  but  a  won- 
)us  world  of  life  is  still  stirring 
ier  the  sea!  Two  sleek  dolphins 
at  just  beneath  the  surface,  hoping 
soak  up  the  first  warm  rays  of  sun. 
illiantly-colored  tropical  fish  frolic 


BUSINESS  REPLY  MAIL 

FIRST  CLASS  MAIL    PERMIT  NO  353    NORWALK  CT 


POSTAGE  WILL  BE  PAID  BY  ADDRESSEE 

THE  DANBURY  MINT 
47  RICHARDS  AVENUE 
PO  BOX  4940 
NORWALK  CT  06860-0130 


Shown  sir.alle 
than  actual  siz 
of  S'A"  in  diameiei 


NO  POSTAGE 
NECESSARY 
IF  MAILED 
IN  THE 
UNITED  STATES 
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PCS 


III... .11,. I.. I. .11.. II... II. .....II. .11, II.., .11.. I 


A  WONDROUS  WORLD  OF  LIFE  IS 
STIRRING  BENEATH  THE  SEA! 


in  the  shallows  of  an  ancient  coral  reef  while  other  exotic  species  cele- 
brate another  day  in  paradise. 

Now,  this  spectacular  aquarium  of  underwater  delights  has  been  cap- 
tured on  a  stunning  porcelain  collector  plate  by  one  of  Americas  lead- 
ing marine  artists,  Robert  Lyn  Nelson.  Inspired  by  a  heartfelt  love  of 
the  sea.  Nelson  is  a  committed  conservationist  who  paints  to  foster  a 
greater  appreciation  of  all  living  creatures.  This  interest  is  apparent  in 
Nelsons  unique  "two  world"  style  —  an  innovative  technique  which 


The  vihrani  beamy  iff  "A  Disan  ery  Off  AikiIidIii  "  will  he  a  lovely  udditioii  In  iiny  room  in  your  home 


The  Danbury  Mint 
47  Richards  Avenue 
Norwalk.CT  06857 


Please  Reply  Promptly 

A  DISCOVERY  OFF  ANAHOLA 


HSP/Mlb/ 


Limit:  two  plates 
per  collector 

Please  accept  my  reservation  tor  "A  Discovery  Off  Anahola."  I  wish  to  reserve  ___  ( 1  or  2) 
plate(s).  I  need  send  no  money  now.  1  will  pay  tor  each  plate  in  two  convenient  installments  of 
$14.95*  each,  with  the  first  billed  prior  to  shipment. 

*Includes  %2.9fi  shipping  and  handling.  Any  applicable  sales  tax  will  be  billed  with  shipment. 
□  Check  here  if  you  want  each  plate  charged  in  full  upon  shipment  to  your: 

□  VISA       □  MasterCard       □  Discover       □  Am.  Ex. 


Credit  Card  No. 


Exp.  Date 


Signature 


Name . 


Please  print  clejrlv 


Address . 


City. 


.  State . 


Zip . 


Name  for  Certificate! s)  of  Authenticity  (if  different  from  above) 

Please  allow  4  to  8  weeks  after  rnmal  pavmeni  tor  shipment. 


gives  the  collector  the  unusual  aljil 
to  observe  the  beauty  of  nature  fpi 
both  above  and  below  the  sea.  ' 

A  Limited  Edition  | 

"A  Discovery  Off  Anahola"  fealn 
a  magnificent  Robert  Lyn  Nelso 
painting  which  vividly  captures  t ; 
splendor  of  our  tropical  world  w  i 
breathtaking  realism. 

Each  plate  will  bear  your  persd 
hand-applied  serial  number  and  , 
accompanied  by  a  matching  persi 
alized  Certificate  of  Authenticity 
The  edition  size  of  "A  Discover}] 
Anahola"  will  be  limited  to  a  ma.- 
mum  of  75  firing  days.  This  plate; 
available  exclusively  through  the 
Danbury  Mint.  As  an  elegant  fin|t 
ing  tQ'uch.  each  plate  will  be  trim' 
with  a  band  of  23kt  gold. 

No  Obligation  —  No  Risk 

When  you  acquire  "A  Discovery 
Off  Anahola,"  you  have  our 
Unconditionol  Guarantee.  You  m^ 
return  any  plate  for  replacement  i 
refund  within  30  days  of  receipt. 

A  Reniurkahle  Vulnc 

The  price  for  this  spectacular  colli 
tor  plate  is  just  $26.95 ...  a  most 
attractive  price  when  you  considt 
the  beautiful  artwork,  the  23kt  gc 
band,  the  quality  of  the  plate,  aiu 
limited-edition  status. 

Reply  Now 
T(»  A\<)id  Disappointment 

Given  Robert  Lyn  Nelson "s  extra^ 
dinary  talent  and  worldwide  repu 
tion  as  a  marine  artist,  we  are  reo 
ing  an  overwhelming  response  foi 
this  beautiful  and  affordable  colli 
tor  plate.  To  avoid  disappointmer 
mail  vour  reservation  today! 


47  Richards  Avenue  •  Norwalk.  CT  06- 

©199^ 


■lust  one  bowl,  six  ins;redicnts 

and  six  minutes*  is  all 
it  takes  to  make  the  delicious 
Classic  Karo®  Pecan  Pie. 
lolidav  tradition  for  almost  100  vears. 


Classic  Karo'' 
3  eggs,  slightly  beaten 
1  cup  Karo®  Light  or 
Dark  Corn  Syrup 

1  cup  sugar 

2  Tbsp.  butter  or  margarine,  melted 


Pecan  Pie 
1  tsp.  vanilla 
1 V-  cups  pecans 
1  unbaked  (9") 
pastry  shell 


In  large  bowl,  stir  eggs,  corn  syrup,  sugar, 
butter  and  vanilla  until  well  blended.  Stir 
in  pecans.  Pour  into  pastry  shell.  Bake  in 
350°F"  oven  50  to  55  minutes  or  until  knife 
inserted  halfway  between  center  and  edge 
comes  out  clean.  Cool.  Makes  8  servings. 


Pe  rfectioii  A 


as  y 


As  P 


1  e 


^orc  quick  and  easy  Karo'  pie  recipes,  send  vour  name  and  address  to:  Karo"  Pic  Recipes,  P.O.  Box  307,  Dept.  K-AD,  Coventry,  CrP  06238, 
•Minutes  represent  preparation  time,  exclusive  of  baking  time.  ©1993  Best  I'oods,  CPC  International  Inc. 


e  kids 
AT  THE  MALL 


IWmis  lell  IJ  LJ  what  they  won  t  t( 
B\  Shai  leiic  Kiii^  Johnson 


leir  parents. 


For  a  few  short  weeks  I 
gave  up  my  desk  job  to 
hang  out  at  malls  with  a 
bunch  of  teenagers.  My 
goal?  To  find  out  what's 
really  on  the  minds  of  teens  today. 

As  yet,  they're  a  nameless  group, 
the  younger  brothers  and  sisters  of 
Generation  X.  And  if  the  twen- 
tysomething  members  of  that  gen- 
eration are  not  really  understood, 
their  younger  siblings  arc  even  less 


well  defined.  By  spending  time 
with  them  on  their  turf,  I  hoped  to 
learn  about  them  what  even  their 
parents  don't  know. 

In  Danbury,  Connecticut, 
Casper,  Wyoming,  and  New  Or- 
leans, Louisiana,  I  got  to  know 
twenty-five  kids  aged  twelve  to 
eighteen,  and  I  think  I  got  to  know 
them  well.  We  shopped  for  shoes 
and  clothes,  ate  sausage  pizza  and 
deep-fried  cheese  sticks  and  talked 
about  everything  from  school  and 
parents  to  sex  and  drugs. 

What  were  they  like?  Alternately 
naive  and  sophisticated.  One  mo- 
ment they  were  singing  songs  from 
Tfic  Little  AlcrnuikL  and  the  next  they 
were  talking  coolly  about  friends 
132 


who  had  multiple  sex  partners. 

Although  I  chose  malls  in  three 
very  different  areas  of  the  country, 
I  didn't  find  a  great  deal  of  region- 
al variation.  They  even  speak  the 
same  language:  The  word  "like" 
appears  at  least  once — and  usually 
twice — in  every  sentence  ("Like, 
that's  really  cool,  like,  really"). 

But  oddly  enough,  the  most  im- 
portant thing  these  kids  have  in 
common  is  that  they  hate  to  be 

"The  funny  thing  is 
thai  if  s  easier  le 
get  drugs  here 
than  alcohol,"  said 
one  seventeen- 
year-old  at  the 
mall  in  Wyoming. 
His  friend  agreed, 
"Yeah,  you  can  get 
anything  here, 
basically." 

At  the  Danbury  mall, 
teens  talked  about 
what  makes  a  good 
parent.  "I  think  a 
parent  should  be 
like  a  friend,"  said 
one  boy.  "You  know, 
someone  you  can 
talk  to." 


At  the  mall  in  New  Orleans,  kids'  worries 
ranged  from  not  having  enough  money  tc 
pay  for  college  to  what  some  viewed  as 
the  declining  morals  of  their  peers.  "Kid 
are  haying  sex  too  young  these  days," 
said  one  sixteen-year-old  girl 

stereotyped.  Unlike  their  parents 
the  baby  boomers,  who  took  prid( 
in  being  part  of  a  generation 
these  kids  want  to  be  recognizee 
as  individuals.  Although  they  an 
alike  in  many  ways,  they  maintaii 
there's  no  such  thing  as  "like,  £ 
typical  teenager." 

ON  PARENTS 

What  do  today's  kids  want  most  fron 
their  parents?  Respect!  They  ofter 
feel  put  down  by  par 
ents,  teachers  and  the 
media.  While  the  ma 
jority  said  they  have 
a  good  relationshij 
with  their  parents 
many  thought  that 
(continued  on  page  136 


Angel  Hair  Pasta  with  Herbs. 
Only  from  Noodle  RoniJ 


You've  probably  noticed  how  some  sauces  go  with  some  pastas 
better  than  others.  So  have  we.  That's  why  hJoodle  Rom  combines 
delicate  angel  hair  pasta  with  a  delicious  blend  of  savory  herbs.  From 
the  makers  of  Rice-A-Ronii  The  San  Francisco  Treat.^" 

Pasta  and  sauces  made  for  each  other. 


RICE 
RONI 


NOODLE 
ROM 


cAngel'Hair  Vasta 

with  Herbs 


The  kids  at  the  mall 

cv>\iiK;ted  jroiii  page  132 

p;i:  '-i;!N  underestimate  kids — and  that  re- 
:jliy  acks  them  off. 

A  thiriccn-year-old  Danbury  teen  said, 
"They  think  we're  lazy."  Ameha  Cooper, 
thirteen,  a  pretty,  levelheaded  girl  from  a 
New  Orleans  suburb,  said  huffily, 
"Adults  never  want  fo  give  you  the  bene- 
fit of  the  doubt.  Teachers  expect  you  to 
make  lots  of  noise  and  tear  up  the  school 
and  deface  property  and  write  on  furni- 
ture, and  I  think  that's  unfair."  Part  of 
the  problem  is  the  media,  said  sixteen- 
year-old  Sal  Khan,  of  New  Orleans: 
"Most  of  my  friends  are,  like,  completely 
different  from  what  they  depict  on  TV  as 
a  sixteen-year-old  boy." 

While  kids  may  turn  thumbs  down  to 
the  way  they're  pictured  in  the  media, 
they  do  like  the  image  of  friendly,  wise- 
cracking sitcom  parents.  In  fact,  they 
wouldn't  mind  having  such  easygoing 
parents  for  their  very  own.  In  Connecti- 
cut, when  I  asked  what  makes  a  good  par- 
ent, I  was  barraged  with  answers:  "They 
give  you  your  privacy;  they  don't  just 
barge  in  to  your  room  whenever  they 
want  to,"  said  one  teen.  Brian  Smith,  a 
clean-cut,  blond  thirteen-year-old,  had 
an  answer  that  most  of  the  kids  I  spoke 
to  would  agree  with:  "I  think  a  parent 
should  be  like  a  friend.  You  know,  some- 
one you  can  talk  to  and  tell  what's  hap- 
pening. Like,  I  went  home  last  night,  and 


I  could  tell  my  mom  about  the  girl  I'm 
going  out  with  and  stuff" 

A  parent  also  shouldn't  be  overly 
strict.  Kyle  Hunsicker,  a  seventeen-year- 
old  A-student  from  Casper  whose  dark 
hair  has  a  prominent  bleached  streak, 
said,  "My  parents  have  always  been  really 
loose  with  me.  The  majority  of  the  kids 
who  turn  out  bad  are  the  ones  whose  par- 
ents are  super  strict.  Those  are  the  kids 
lying  to  their  parents,  saying,  'I'm  going 
to  spend  the  night  at  Sally's,'  and  then 
they  go  off  with  their  boyfriend  and  do 
whatever.  I  think  when  you're  more  open 
and  honest,  you  have  trust  and  your  kids 
will  actually  be  loyal." 

Rory  Nugent,  eighteen  and  a  friend  of 
Kyle's,  said  that  parents  should  have  a 
certain  amount  of  control,  but  agreed 
that  kids  of  overly  protective  parents  are 
more  likely  to  rebel,  either  now  or  later. 
"I  can  see  asking  'Where  are  you  going 
tonight,'  but  when  parents  are  complete- 
ly locked  on  to  their  kids,  the  kids  turn 
out  to  be  complete  wasteoids  when  they 
go  off  to  college." 

On  the  other  hand,  there's  Paul 
Zansler,  fifteen,  from  New  Orleans, 
another  good  student  who  is  ac- 
tive in  his  church  youth 
group.  He  thinks  some  par- 
ents aren't  strict  enough: 
"I'm  weird  because  my 
friends   are  always 
complaining  about 
how  {continued) 


ARE,  LIKE, 
SO  IMPORTANT" 


Today,  it's  not  having  the  right  haircut  that  makes  a  teen  look 
cool.  It's  the  shoes  that  count.  And  pricey,  clunky-looking  Dr. 
Martens  (top)  are  the  shoes  to  have.  "You  just  call  them  Docs," 
said  Brooke  Gosin,  thirteen,  in  Danbury,  Connecticut.  "It's  a 
guy  shoe,  but  mainly  girls  wear  it."  Birkenstocks  (left)  are  another 
well-established  trend  with  teens  across  the  country,  and,  of  course, 
expensive  sneakers,  like  Nikes,  are  a  perennial  favorite  with  both  sexes. 
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Sex  at  thirteen:  One  girVs  % 

Not  surprisingly,  many  of  the  kids  l'0( 
to  were  hesitant  to  discuss  their  ov,  j 
ual  experiences  because  some  ctf 
mothers  read  LHJ.  They  told  me  iste 
what  their  friends  were  doing,  or  b 
feenogers  in  general. 

At  times  they  approached  the  56| 
of  sex  with  giggles  and  childish  it 
At  a  mall  bookstore  in  New  Ono 
for  example,  one  group  of  kids  dlfc 
ed  in  reading  the  titles  of  sex-edt^l 
books  out  loud.  One  boy  eve''  ' 
that  his  best  friend  has  a  ratir  _ 
for  bookstores  based  on  the  c_ 
the  sex  section. 

As  we  left  the  bookstore,  ■' 
where  they  had  been  giggling  o.  e 
lustrations  in  "The  Joy  of  Sex, "  ■ 
Ballay,  a  tall,  blond  sixteen-  ,  i 
said,  "Kids  are  having  sex  Ic 
fhese  doys."  How  young,  I  askec. 
teen"  was  her  reply.  And  not  c 
fhirteen-year-o/ds  having  sex,  they  - 
limiting  themselves  to  one  partne 
drea  said,  "I  know  girls  that  are  fc- 
a^  have  had  five  sexual  part^, 
\   When  I  asked  about  birth  confrc  - 
Ik  said  the  kids  they  know  rare  . 
[■   They  also  said  that  teens  do 
w     about  AIDS,  because  the) 
can't  happen  to  me. 

But  sex  at  an  early  agei 
limited  to  city  kids,  as  the  tfr 
Cosper  let  me  know.  Ano- 
too,  it's  not  uncommon  for  a 
have  multiple  sexual  partner  c 
a  period  of  several  months. 
Of  course,  not  every  tee 
having  sex.  In  Casper,  Saroi 
seventeen,  a  redhead  who  ho/: 
married  someday  and  have  eig' 
her  own,  pointed  out  that  there 
ot  of  people  who  don't  sleep 
and  "aren't  embarrassed  by  it."  >t 
meant  that  some  kids  aren't  e 
rassed  about  being  a  virgin,  O; 
needed  to  explain  traditional  morn  ■ 
In  New  Orleans,  one  of  the  gii!-r 
duced  me  to  her  friend,  who  tci 
about  her  own  sexual  experiences'r 
the  condition  that  she  remain  cc 
mous.  Here's  her  story. 

"Everybody  that  I  know  lost  their  vg 
between  thirteen  and  fifteen,"  sayfc 
teen-yeor-old  Samantho  Hendeic 
from  New  Orleans.  Samantho  \'.r 
hod  sex  for  the  first  time  when  si 
thirteen.  (continued  on  peg  i 

*Names  have  been  changed. 


t  fttC/AS,  Ml  m6^l  IT'S  MAP^  WITH 

WITH  Hnnmuc  h^mcmi 


Mexican  Black  Bean  Pi2 


.Ira  me  J  wel 

'/ 3  cup  cKoppeJ  cilaiitro 

I       cups  sliretlJocl 
Monterey  )acl?  Clieese 


'!  arge  reaJy-maJe  pizza 

iSts 

j.  :an(14.5oz)S£-W 

aJy-Cut®  Salsa  (MilJ 
I  MeJiur 

.  :an{15  oz)  S^-W  BlacL- 
■  ans,  drained  well 

:  read  '/a  of  tlie  salsa  on  eacK  pizza  crust.  Divide  tlie 
I  Jns,  cKorizo,  cilantro  and  cheese  in  lialf  and  arrange  over 
•  sa  on  eacK  pizza  in  order  given.  Place  on  pizza  pans  and 

oven  W8-10  minutes  or  until  cheese  is 
'■  mpletely  melted.  Serves  8  (2  slices  per  person). 

itrition  information  per  serving  :630cal;34g  protein; 
:  ' g carLo ;  4  g  fiber;  27  g  fat;  45  mg  cKoI;  1 370  ing 
>  lium.  If  lower  fat  content  is  desired,  substitute  turkey 
I  isage  for  cfiorizo. 

For  free  recipes,  write 
S^-WFine  FooJs,  Sa„  Ramon,  CA  Q4583-0587. 


The  Best.  All  The  Time. 


The  kids  at  the  mall 

cottliniu'Ll 


mean  their  parents  are,  and  I  think  my  mom's  too  nicto: 
times.  She  always  makes  up  these  rules  about  chores  an(Q( 
enforces  them.  Ever\'one  says,  'I'm  going  to  be  a  lot  easiem 
children,'  but  if  I  ever  have  children,  I'm  going  to  be  a  lot  hd 
When  I  asked  Paul  if  he  thought  he  was  turning  out  okay  s 
his  mom's  lack  of  strictness,  he  said,  "Yeah.  Just  a  little  laz" 
Whether  the  kids  wanted  their  parents  to  be  bud  e: 
tough  disciplinarians,  I  noticed  that  they  mostly  talke  c 
about  their  mothers.  Dad  is  often  a  distant  figure.  One  Nv 
leans  sophomore  said,  "I  have  a  good  relationship  wh 
mom.  We  talk  about  everything."  When  I  asked  about  t\ 
ther,  she  explained,  "iViy  dad  works  all  the  time,  so  I  dc't 
him  a  lot."  Her  mother,  it  turns  out,  also  works  outs  e 
home,  but  she  sees  Mom  more  often.  When  I  asked  anot'r 
about  her  relationship  with  her  father,  she  said,  "Who!''  i 
mean  that  man  who  comes  around  sometimes  and  pa\  v 
clothes?"  I  rarely  heard  such  sarcastic  comments  about  ni 

ON  SCHOOL 

Since  kids  spend  the  majority  of  their  day  at  school,  the 
lot  to  say  about  it.  But  as  I  was  told  by  Megan  Clay,  a  N 
leans  twelve-year-old,  "You  can't,  like,  spend  all  vol 
studying,  because  you'll  have  no  friends."  In  fact,  the  bt. 
about  school  is  the  social  life,  admitted  Susie  Ustariz,  a  \v 
fourteen-year-old,  in  Connecticut.  When  it  comes  to  clas' 
said,  "We  always  pass  notes  because  it's  so-o-o  boring." 

Although  some  kids  acknowledge  that  academics  are  q 
tant,  others  simply  get  tjy  however  they  can.  One  sixtee  n 
old  admitted  that  she  cheats  from  a  guy  in  her  class;  " 
easiest  thing  to  do.  Teachers  don't  care.  As  long  as  yo 
they  don't  care.  They  want  to  get  rid  of  you." 

I  also  heard  several  complaints  that  teachers  and  faculti 
school  athletic  stars,  while  not  recognizing  those  kids  vu 
more  accomplished  in  academics.  As  one  Wyoming  stud>u 
it,  with  a  heavy  dose  of  sarcasm,  "God  forbid  it  should  t 
an  academic  institution." 

But  whether  they  care  about  learning,  they  all  knowl 
college  degree  is  the  ticket  to  a  good  job  and  a  successful  i 
Nearly  every  teen  I  spoke  to  plans  to  go  to  college.  Paufl 
New  Orleans,  summed  up  how  most  of  them  feel  when  li 
"I  couldn't  see  not  going.  It  just  seems  like  somethir 
should  be  done.  Especially  today.  The  more  education  yoi 
the  better  chance  you  have."  Most  are  vague  about  wh 
want  to  do,  but  others,  like  optimistic  Megan,  also  froi 
Orleans,  have  it  all  mapped  out:  "I'm  going  to  college;  k 
ing  to  be  valedictorian  at  Harvard.  And  I'm  going  to  bt:i 
dent  of  the  United  States." 

But  choosing  a  career  is  the  least  of  these  kids'  worriesS 
of  them  said  that  their  biggest  problem  is  finding  a  wayc 
for  college  in  the  first  place.  In  New  Orleans,  Sheyla  Rais 
eighteen,  is  angry  that  education  doesn't  seem  to  be  a  prici 
the  federal  budget:  "They  say  education  is,  like,  the  m(!t 
portant  thing  for  our  future,  yet  they  make -it  so  hard  to  i 
it  and  stuff.  They  cut  the  budget  for  education,  and  that 
we  need  most.  It  aggravates  me." 

When  it  comes  to  money,  these  kids  are  far  from  carefn. 
ents'  worries  about  job  stability  and  the  economy  have  tc 
down.  Several  of  the  older  kids  told  me  that  they  had  trie  ! 
ing  down  after-school  jobs  to  save  money  for  college.  Bi 
found  that  they  had  trouble  maintaining  good  grades  ar 
tinning  extracurricular  activities,  both  of  which  are  necesi 
get  scholarships.  Pulled  in  several  directions,  they're 
feeling  the  stress  of  trying  to  do  too  much  in  too  little  timt 

ON  DRINKING  AND  DRUGS 

When  I  asked  about  drinkmg,  many  of  the  kids  were  relua 
talk.  While  some  admitted  that  they  have  (continued  on  pa'. 
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If  you  feel  like  throwing  out 
/ijr  television  with  the  morning 
;:3h,  read  on. 

Gratuitous  violence.  Explicit 
I  The  glamorization  of  drug  use. 
:  jnd  familiar?  It  should.  After  all, 
li  in  your  living  room  every  day. 

We  know  what  you're  thinking. 
V  ou  complain  about  what's  on 

|l3vision  these  days,  you  end  up 

i 

I  jnding  like  a  prude.  "When  I  was 
lid  blah,  blah,  blah...:' 

Well,  there  is  an  alternative 
i  j  may  not  have  thought  about. 

3  Disney  Channel.  "Isn't  that  the 

annel  that  shows  a  lot  of  kids' 
!  Dws?"  you  ask.  Yes.  Sort  of.  But 
;  actually  a  whole  lot  more  than 
'  t  kids'  shows. 
For  starters,  it's  programming 

It's  suitable  for  the  entire  family. 

d  it's  totally  commercial-free. 


sive  Disney  movies  like 
"Honey,  I  Blew  Up  the  Kid"  starring 
Rick  Moranis.  Original  specials  like 
"The  American  Teacher  Awards." 
As  well  as  music  specials  featuring 
contemporary  recording  artists  like 
country  singer Trisha  Yearwood. 

Sound  interesting?  You're  in 
luck.  On  the  opposite  side  of  this 
flap,  you'll  find  a  handy  schedule 
featuring  some  of  the  highlights 
of  our  upcoming  free  preview. 

It's  a  great  chance  to  see  what 
The  Disney  Channel  is  all  about. 
Because  it's  absolutely  free  for 
the  entire  week. 

So  clip  the  schedule,  place  it 
within  easy  reach  of  your  sofa,  and 
tune  in  when  you  get  a  chance.  If 
you  like  what  you  see,  subscribe. 

Happy  viewing. 


— -  -  


Give  A  Gift  That's  Already  Been 
Passed  From  Generation  To  Generati( 

The  new  Heritage  of  America  Cookbook  features  recipes  fi"om  all  fifty  states,  spaiin 
many  cultures  and  ethnic  traditions.  Each  recipe  has  been  tested  in  the  Better  Homes  and  Ga 
kitchens,  and  is  complete  with  a  historical  anecdote,  a  color  photograph  and  nutrition  anah 

Rich  Wi;ii  photography  of  scenery  and  food,  this  spectacular  volume  details  the  origi 
our  meals,  cookbooks,  kitchens,  and  restaurants.  It  s  the  perfect  (■■^^■■■H^Hj 
gift  for  every  cook  on  your  list.  Available  wherever  books  are  sold.  ^^^^J^^Jgj 

£  1993  Meredith  Corporation  LMMH^^wHiiwManHaaBi| 
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ely  detailed  sculpture  c 


White  House... inside  this  historic  mansion,  the  fate  ot  our 
Ml  has  been  decided  by  every  President  except  George 
iiijton,  who  was  given  the  honor  of  selecting  its  original  site 
0.  Now  —  over  200  years  after  its  cornerstone  was  laid  — 
iiihury  Mint  pays  tribute  to  this  national  treasure  with  an 
lie,  handcrafted  sculpture. 

Breathtaking  sculptural  detail. 

ed  with  an  astonishing  level  of  detail.  The  White  House  re- 
■i  all  the  elegance  and  architectural  beauty  of  America's  most 
s  building.  Notice  the  North  Portico's  stately  columns  and  the 
taircases  leading  to  the 
ul,  curving  balcony  of 
■nth  Portico.  Note,  too. 
tricate  windowpanes 
le  true-to-life  flowers, 
.  and  trees  that  beauti- 
decorate  the  White 
grounds. 

White  House  is  crafted 
d-cast  porcelain  —  a 
il  blend  of  powdered 
ain  and  resin  prized  by 
tors  for  its  ability  to 
re  fine  detail.  Hand- 
d  with  remarkable  skill,  each  sculpture  is  accompanied  by  a 
y-numbered  Certificate  of  Ownership  al  no  extra  charge. 

Attractively  priced;  satisfaction  guaranteed, 
ly  displayed  in  your  home  or  office.  The  White  House  is  sure 
admired  by  your  family  and  friends.  It  is  available  exelusively 
iie  Danbury  Mint  at  just  $39,  payable  in  two  convenient  instali- 
ot  SI 9.50.  Your  satisfaction  is  euaranteed.  so  order  lodav! 


/-;  <')/(        (///;'/('  (  Smilh  I'm  In  o  slinwii  iiiiiiH\lniu  l\ 
iihi'\  CI.  riic  Wliiic  Hhum;  jciiiiircs  <i  iciiKiikcihIc 
level  III  mint  (lie  dcUiil  in  the  hiiildini!  am!  iiniiiinl\ 


47  Richards  Avenue  •  Norwulk.  CT  (KiS.'S? 
---     RESnRVATION  APPLICATION  


The  Danbury  Mini 
47  Richards  Avenue 
Norwalk.  CT  OfiX.S? 


The 
White 
House 


Please  return 
promptly. 


Please  accept  my  reservation  for  The  White  House,  a 
cold-casl  porcelain  sculpture  thai  raithlully  re-creates 
the  symbc)l  of  the  .American  Presidency. 

I  need  send  no  money  now.  1  will  pay  kn  my  sculp- 
ture in  two  installments  of  $19.50",  the  first  due  before 
shipment,  if  not  delighted.  1  may  return  my  sculpture 
withm  .^0  days  of  receipt  lor  replacement  or  refmid. 

I'liis  .iin  .ipplK.iMc  s.ilCN  l.iv  .Hid  s  I      vhippiiiL;  .iml  luiullini:  pci  msl.illnlciu. 


I'Ic.iM.-  [iriTU  i.  lc.trl\ 


Name  

Atldress  

Cits   

Stale  

□  Chock  here  if  voii  want  each  installment  charsied  to  your: 
□  VISA  ~Z  MasterCard  □  Discover  □  Am.  Ex. 


Zip 


Credit  Card  No. 
.Si"nature  


Expiration  Date 


(>K^L■|^  MlhlCtl  11)  .iLLCplaiKC 


Name  to  print  on  Certificate  of  Ownership  (if  different  \nim  above). 
Ailuw  2  lo  4  weeks  .illcr  iiiiiial  pas  tncnt  lor  shipnicni 

7bMELHl 


Tiie  kids  at  the  mall 

.   ...,.<;.  J  /'■<"/.'  Pil^C  138 

;/K'!n^s  who  drink,  they  wouldn't  be  more 
spjc'ric  (I  got  more  out  of  them  when  the 
i-ubicc;  was  sex.)  In  Wyoming,  however, 

endy  Underwood,  sixteen,  told  me  that 
a  lot  of  kids  at  her  school  drink  but  that 
she  and  many  of  her  friends  are  members 
of  Drug  Abuse  Resistance  Education 
(D.A.R.E.),  a  national  program  that  re- 
quires kids  to  sign  an  agreement  not  to 
drink  or  do  drugs.  But  then  there's  what 
Zach  Schneider,  seventeen,  calls  the 
"drinking  team.'"  He  said,  "Like,  a  bunch 
of  cowboys  and  jocks  have  little  cards  that 
have  their  names,  like  membership  cards, 
and  they  have  to  take  a  pledge."  Sarah, 
seventeen,  added,  "Basically  they  get  plas- 
tered ez'ery-  weekend." 

But  alcohol  isn't  the  only  problem  at 
Casper's  two  high  schools.  Zach,  who  is 
convinced  that  heavy  drinking  leads  to 
"the  other  stuff,"  said,  "The  funny  thing 
is  that  it's  easier  to  get  drugs  here  than  al- 
cohol." Kyle  Hunsicker  agreed:  "Yeah. 
Pot  and  speed.  You  can  get  anything  here, 
basically."  When  we  talked  about  why 
kids  drink  or  do  drugs,  Kyle  said  they  do 
it  because  "they  think  it's  fun  and  nothing 
will  happen  to  them."  He's  right,  said 
Sarah:  "It  makes  them  feel  better,  and  I 
think  there's  a  feeling  of  immortality,  too. 


like,  'Nothing's  going  to  happen  to  me.'  " 

But  booze  and  drugs  also  provide  a 
quick  fix  for  problems  at  home  or  poor 
grades,  said  Zach,  who's  the  student-body 
president  of  his  high  school.  "If  you  don't 
want  to  deal  with  something,  then  all  you 
have  to  do  is  get  intoxicated,  and  you're  so 
screwed  up  you  don't  have  to  think  about 
it."  Still,  Rory  Nugent,  eighteen,  who 
doesn't  drink,  said,  "I  have  friends  who  do 
drink,  and  to  me,  it's,  like,  that's  your  de- 
cision, this  is  my  decision.  I  might  say 
that's  not  a  very  smart  idea  or  whatever, 
but  I  don't  give  them  a  hard  time." 

While  the  kids  speak  highly  of  the 
school's  D.A.R.E.  program,  they  are  criti- 
cal of  some  efforts  by  the  school  adminis- 
tration and  local  police  to  deal  with  the 
drug  problem.  Jamie  Laib,  sixteen,  point- 
ed out  the  "Drug-Free  School  Zone"  sign 
that's  posted  outside  her  high  school  in 
Casper,  calling  it  "the  most  asinine  thing 
on  the  planet."  The  other  kids  agree  that 
the  sign  is  an  object  of  ridicule.  Sarah 
said,  "It's  like  they're  saying,  'We're  not 
really  doing  anything  about  the  problem, 
but  we'll  put  up  a  sign  that  makes  it  look 
like  we  are.'  "  Kyle  responded  with, 
"That's  public  relations." 

Kyle's  cynicism  is  common  to  all  of 
the  kids  I  spoke  to.  But  it's  only  a  veneer. 
He  also  told  me  that  it's  up  to  his  genera- 
tion to  change  the  world.  ■ 


vS^x  at  thirteen:  One  girl's  story 

(continued  from  page  136)  Her  voice  was  quiet  and  sometimes  hesitant — she 
sounded  sweet  and  shy  and  very  young.  She  soys  she  gets  "decent  grades"  and  that 
she's  not  into  drinking  or  drugs. 

Samantha's  first  lover,  Jeff,*  was  a  seventeen-year-old  high  school  dropout  who 
lived  down  the  street.  She  had  known  him  for  two  or  three  months  prior  to  having 
sex  with  him.  "I  really  liked  him  a  lot,"  she  says,  "hie  was  cute."  Marriage  was  not 
on  either  of  their  minds.  Although  she  won't  admit  that  she  felt  pressured,  it's  clear 
that  he  had  to  do  some  convincing:  "At  first  I  was  against  having  sex,  but  when  it 
really  did  happen,  I  wanted  it  as  bad  as  he  did.  I  was  scared  my  mom  was  gonna 
find  out,  and  I  was  scared  of,  like,  maybe  getting  pregnant  or  something,  but  I  felt 
comfortable  around  him.  We  went  out  for,  like,  six  and  a  half  months  and  had  sex 
about  once  a  week  at  his  parents'  house." 

Samantha  says  the  first  time  was  painful,  but  she  didn't  mind  because  she  liked 
him.  "I'm  sure  he  enjoyed  it  more  than  I  did,"  she  says.  "After  we  broke  up,  I  did 
regret  sleeping  with  him  a  little,  but  we  didn't  break  up  of  our  own  choice.  Jeff's 
eleven-year-old  brother  kind  of  told  my  mom  about  us. 

"She  was  pretty  upset.  After  she  found  out,  she  made  me  get  on  the  Pill  and 
move  in  with  my  grandparents.  She  thought  they  could  control  me  better.  They  kept 
me  away  from  Jeff;  then  I  kinda  found  another  boyfriend  and  Jeff  found  another 
girlfriend,  so  we  drifted  opart. 

"At  first,  I  was  scared  to  bring  other  guys  around.  I'd  say  that  I  was  going  to  a  girl- 
friend's house,  then  I'd  meet  my  friends  at  the  corner.  Now  I'm  allowed  to  coll  guys 
and  go  to  guys'  houses  and  stuff,  but  my  grandparents  have  to  meet  them  first." 

Although  Samantha  doesn't  currently  have  a  steady  boyfriend,  she's  had  sex 
with  two  other  boys  since  Jeff.  "It  just  happens,"  she  says.  "I  pretty  much  get  in- 
fatuated with  people's  looks.  I'm  trying  to  stop  doing  that.  The  other  ones  I 
didn't  go  out  with  near  as  long.  I  went  out  with  one  of  them  for  like  three  or 
four  weeks;  he  was  fifteen  or  sixteen,  I  went  out  with  the  third  guy  for  about  a 
month  before  he  moved  to  California;  he  was  (continued  on  page  168) 
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EPTIC  PACKAGING:  ENERGY  SAVINGS 
ROUGH  MINIMUM  PACKAGING 


)tic  packages,  commonly  called 
k  boxes,  are  among  the  most 
ronmentally  and  energy 
ient  packages  on  the  market 
y.  From  production  to  filling, 
ibution,  storage  and  disposal, 
k  boxes  use  less  energy  and 
!r  materials  than  most  other 
lary  delivery  systems. 

IRCE  REDUCTION: 
DERAL  PRIORITY 

Environmental  Protection  Agency 
\)  is  calling  source  reduction  its 
Der  one  priority  in  reducing  solid 
e.  More  important,  even,  than 
rling,  waste-to-energy  incineration 
landfilling.  Here's  why.  Source 
ction  starts  at  the  beginning  to 
ce  the  amount  of  material  being 
luced  at  the  source.  So  there  is 
.0  discard  or  recycle. 

i  k  Boxes  are  a  great  example  of 
ce  reduction.  Typically,  a  drink 
IS  96%   beverage  and  4% 
:  (aging    material    by  weight, 
ipared  to  other  types  of  packages, 
"product  to  package"  ratio 
:  :rates  the  efficiency  of  the  drink 
I  to  help  reduce  solid  waste. 

ven  though  aseptic  packages  carry 
,  jhly  9%  of  all  of  the  juice  and 
ks  produced,  they  still  comprise 
'  3%  of  the  packaging  waste 
dated  with  these  products. 

;n  one  step  further,  if  drink  boxes 
'  2  substituted  for  all  other  kinds  of 
i  and  drink  containers,  packaging 
te  associated  with  these  products 
lid  decrease  more  than  77%  -- 
inating  800,000  tons  of  municipal 
d  waste  each  year!  Now  that's 
"ce  reduction. 

•PTICS  USE  LESS  ENERGY 

ly  of  the  things  that  make  drink 
as  an  excellent  example  of  source 
jction  also  help  conserve  energy. 

ik  Boxes  start  saving  energy  before 
Ve  even  filled.  Empty  packages  are 


stored  flat  or  on  rolls,  rather  than  pre- 
formed like  glass,  metal  and  most 
plastic  containers.  As  a  result,  one 
standard  semi-trailer  truck  can 
transport  1.5  million  empty  drink 
boxes  versus  only  150,000  empty  glass 
bottles. 

Once  filled,  the  drink  box  conserves 
even  more  energy  in  transport.  Their 
unique  design  is  not  only  space- 
efficient,  it  is  also  lightweight,  allowing 


more  product  to  be  shipped  in  fewer 
trucks  than  heavier  beverage  packages. 

Did  you  know  that  75%  of  all  juices 
require  refrigeration?  Drink  boxes 
preserve  their  contents  without 
refrigeration,  so  no  refrigerated  trucks, 
special  warehouses,  retail  freezers  or 
coolers  are  necessary.  This  helps 
conserve  both  gas  and  electricity. 

For  more  information  about  drink 

boxes,  please  write: 

The  Aseptic  Packaging  Council 

1000  Potomac  Street,  N.W.,  Suite  40! 

Washington,  DC  20007 


In  Anaheim,  Califori^ia, 
people  can  use  drink  boxes  to  stifle  sneezes. 


In  Columbus,  Ohio, 
drink  boxes  can  be  used  for  writing  love  letters. 


In  Albany,  New  York, 
people  can  wash  windows  ¥nth  drink  boxes. 


So  you  see,  drink  boxes  are  used  for  more  than  just  drinking. 


It  started  with  pilot  coilection/recyclmg 
^  programs  in  150  schools,  so  that  empty  drmk 

^  boxes  could  be  recycled  into 

^  new  and  different  things. 

Since  then,  drink  box 
recycling  has  grown  signif icantly 
School  programs  have  growr 
to  Over  1.400  locations  m 
13  states.  And  curbside 
recycling  is  up  to  over  one 


A-TetraPak  i-'  '■»  THE  MAKERS  OF  THE  DRINK  BOX 


million  homes  m  13  states  And  now,  even  milk  cartons  are 
being  recycled  with  drink  boxes  ,n  most  programs 

ut  while  drink  box  recycling  nas  made 
great  strides  m  ts  first  two  years,  it  still 
hasn't  reached  most  communities. 
We  continue  to  work  to  keep 
this  good  thing  growing  Fo' 
more  informal  on  write 
APC  Recycling,  PO  Box  3794, 
Washington,  DC  20007 

THE  DRINK  BOX  SERVES  YOU  RIGHT. 
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about 
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Then  ogain,  maybe  they  do. 
Delta  Airlines  is  sponsoring 
an  essay  contest  for  kids  in 
the  sixth,  seventh  and 
eighth  grades  to  challenge  such 
thinking.  "If  you  could  travel  any- 
where in  the  world,  where  would 
you  go,  and  why?"  is  the  theme  of 
this  contest.  Students  are  asked  to 
pretend  they're  writing  to  a  pen  pal 
anywhere  in  the  world  and  de- 
scribe the  reasons  that  the  friend 
should  visit  their  city,  as  well  as 
why  they'd  like  to  visit  the  friend's 
city.  For  entry  forms,  call  800-552- 
DELTA;  all  essays  must  be  submit- 
ted by  May  2,  1994.  Twenty 
finalists  will  win  college  scholar- 
ships and  a  weekend  at  Walt  Dis- 
ney World  Resort.  The  Grand-Prize 
Winner  will  win  a  trip  for  tour  to 
the  city  that  inspired  their  essay. 


EDITOR'S 

PICK 


FROM  SEA  TO  SHINING 
SEA:  A  TREASURY  OF 
AMERICAN  FOLKLORE 
AND  FOLK  SONGS 

Songs  by  Amy  L.  Cohen 
(Schola^  ric,  1993,  $29.95)  is  one  of 
the  best  collections  we've  ever 
seen  for  parents  to  share  with 
preschoolers  on  up.  This  new 
volume  includes  myihs,  songs  and 
stories  told  by  Native  Americans 
and  the  first  immigrants,  etc., 
through  the  Vietnam  War. 


A  MATTER  OF 
LIFE  AND  DEATH 

How  to  choose  a  guardian  for  your  child 
By  Elaine  Rodgers 


No  parent  wants  to  think 
about  dying — yet  fami- 
ly-law experts  say  that 
it's  precisely  when 
you've  got  so  much  to 
live  for  that  you  should  plan  for  the 
possibility  of  death.  What  will  hap- 
pen to  your  children  if  you  are  not 
around  to  make  those  decisions? 
Simply  asking  a  relative  or  close 
friend  is  not  good  enough,  experts 
add — you've  got  to  put  it  in  writing. 

"Writing  a  will  and  choosing  a 
guardian  are  absolutely  necessary  if 
you  want  to  retoin  any  control  over 
your  child's  future  and  ensure  her 
safety  and  security,"  says  Nikki  De- 
Shazo,  senior  probate  judge  in  Dal- 
las County,  Texas.  "A  lot  of  people 
never  get  around  to  it,  thinking  it's 
too  complicated  or  too  expensive." 
In  fact,  legal  experts  estimate  that  as 
many  os  77  percent  of  Americans 
under  the  age  of  forty-five  do  not 
hove  o  will,  and  that  figure  moy  be 
even  higher  for 


ning  and  elder  law,  "you  leave  the 
matter  to  be  decided  by  the  probate 
court  judge — who  doesn't  know  you 
or  your  wishes."  (Probate  is  the  legal 
process  of  validating  your  will  and 
making  sure  it  is  executed  properly.) 
By  spelling  out  exactly  what  you 
want  for  your  children  and  your  fi- 
nances, you  also  minimize  the  likeli- 
hood c5  any  potential  custody  issues 
or  litigations. 

So,  where  do  you  start? 
■  Choose  carefully.  You  ond  your 
spouse  should  think  long  and  hard 
about  whom  you  would  trust  to  be 
stand-in  parents.  Try  to  be  objective 
when  considering  emotional  as  well 
as  financial  issues.  For  instonce, 
your  sister  may  have  values  and  a 
parenting  style  that  parallel  yours, 
but  economically,  she  may  be  un- 
able to  care  for  your  kids  in  addition 
to  her  own.  On  the  other  hand,  your 
brother-in-law  may  hove  the  finan- 
cial resources,  but  you  moy  not  be 
comfortable  with 


parents  ol  young     ^^P^%l|^'IIW'^''^^lV^W'V1f^^  ^'^  lifestyle  or 

children.  ^^MftTffiBW^ffnrryyJflBa     moral  and  reli- 

"If  you  die  ^^^^^^^B^^BS^^^^^HM^Bi  gious  views, 
without  a  will,"  adds  Eliot  L.  Kaplan,  Many  young  couples  think  that  their 
an  attorney  in  White  Plains,  New  parents  would  make  the  naturol 
York,  and  on  expert  in  estate  plan-    guardians  of  their  (continued) 
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When  ineir  o   

most  pediatricians  practice  what  they  preac 


Dmetimes  it's  hard  to 
eve.  Being  surrounded 
Tiothers  and  children  all 
,  then  going  home  to  my 
1  child.  I  look  at  his  face, 
d  him.  He's  mine. 
Du  might  think  being  a 
!iatrician  makes  me  an 
right?.  Y^and 


the  worries 


oms  get. 


n  has 


e  advice  I 


ve  him 


Children's  TYLENOL.® 

At  TYLENOL,  their 
products  meet  their  own 
stringent  demands  for  purity, 
quality  and  consistency. 

In  fact,  no  one  else  works 
closer  with  pediatricians 
to  provide  parents  with 
everything  they  need  for  their 
children's  care. 


Which  is  why  I  trust 
TYLENOL  so  much!' 

Peggy  L.  DeFelice,  M.D. 

Erdenheim,  PA 


dren. 


USE  ONLY  AS  DIRECTED 


nrS'  JOURNAL 


A  MATTER  OF  LIFE  AND  DEATH 

(continued) 

small  children.  Think  again:  Grand- 
parents may  be  trail  and  are  them- 
selves more  likely  to  die,  leaving  your 
children  alone  again. 

■  Once  you've  made  up  your  mind, 
be  sure  to  talk  to  the  people  you've 
chosen  before  naming  them  in  your 
will.  Though  they  may  feel  honored  to 
be  asked,  they  may  also  be  reluctant 
to  accept  such  a  responsibility.  Experts 
also  suggest  naming  one  guardian 
and  designating  alternates.  "If  you 
name  a  couple  and  they  divorce," 
notes  DeShazo,  "you're  laying  the 
ground  for  o  custody  suit." 

■  Consult  a  reputable  attorney  who 
specializes  in  estate  planning.  While  it 
is  possible  to  write  your  own  will,  most 
experts  believe  the  small  amount  you 
save  is  not  worth  the  risk  of  having  your 
will  be  misinterpreted  later  on  by 
the  courts.  You  don't  need  the 
services  of  an  elite  estate-law 
firm.  You  do  need  someone  who 
has  specific  knowledge  of  local 
probate,  guardianship  and  fami 
ly-low  statutes,  which  very  widely 
from  state  to  state.  You  should 
also  have  two  wills,  one  for  each 
spouse,  to  eliminate  disagree- 
ments in  the  event  of  divorce.  Ex- 
pect to  pay  attorney's  fees  of 
$150  to  $350  for  a  simple  will 
(that  is,  a  young  couple  with  a 
house,  two  cars,  savings  accounts 
and  a  life-insurance  policy). 

■  Update  your  choices.  Al- 
though most  wills  need  not  be  updat- 
ed with  the  birth  of  other  children,  be 
sure  to  check  this  fact  with  your  attor- 
ney. If  there  are  any  other  major 
changes  in  your  life,  however — an  in- 
crease or  loss  of  property,  remarriage, 
changes  in  the  estate-tax  laws  or  a 
move  from  one  state  to  another — 
reevaluate  your  decisions. 


One  Mother's  Storv 


WITNESS  FOR  THE 
PROSECUTION 


By  iVlaigc 

my  mommy  always 
heats  me,"  she 
was  saying  to  the 
young  police  officer  who  had  vol- 
unteered to  watch  her  finish  her 
breakfast  while  I  visited  the  ladies' 
room.  I  caught  the  words  and  his 
horrified  look  as  I  emerged.  I 
knew  what  he  was  thinking. 
"Thai's  right,  honey,  "  I  blurted 
out.  "I  always  beat  you  eatmg  be- 
cause you're  such  a  poky  eater." 
The  officer  visibly  relaxed,  paid 
his  lab  and  ambled 
oui.  This  wasn't  the 


tirst  time  Gait's  particular 
phrasing  had  raised  eyebrows. 
There  was  the  lime  she  an- 
nounced to  her  teacher  that 
"Mommy  works  in  her  bedroom 
and  men  pay  her."  Guilty  as 
charged.  My  desk  and  computer 
abut  the  bed.  The  fax  machine 
sits  atop  one  dresser.  The  only 


KenriecK 

client  Gaitlin  had  met  up  to  that' 
point  was  a  publisher  named 
Tom,  who  had  indeed  handed  me 
a  check  in  Gait's  presence. 

And  let's  not  forget  the  time 
she  excitedly  told  her  pediatri- 
cian that  Mom  had  just  pur-j 
chased  some  coke,  that  it  was  only 
for  grown-ups  and  that  I  was 
planning  to  have  some  that  night 
at  a  party.  Fortunately,  the  gro- 
cery bag  hanging  from  her 
stroner  and  bulging  with  a  liter  ol 
the  fizzy  stuff  along  with  bottles 
of  wholesome  apple  juice  for  Gait 
and  her  friends  provided 
evidence  of  my  innocence. 

Life  with  a  preschooler  is 
about  more  than  violence, 
sex  and  drugs,  of  course. 
It's  about  total  honesty,  no- 
holds-barred  communica- 
tion. Just  last  week,  she 
overheard  a  friend  and  mc 
discussing  the  child  of  an- 
other friend.  "The  kid's  a 
brat,"  Molly  said.  I  added. 
"I'm  not  for  incarcerating 
kids,  but  for  her  I'd  make 
an  exception."  Two  nights 
later,  over  dinner  with  said 
family  and  just  moments  af- 
ter said  brat  hurled  her  apple  juice 
across  the  room,  Gaitlin  made  her 
announcement:  "My  mom  thinks 
your  mom  should  lock  you  in  a  car, 
'cause  you're  such  a  brat."  Need  l[ 
say  that  the  rest  of  dinner  was' 
rather  quiet? 

And  that  night,  I  taught 
Gaitlin  a  new  word:  discretion. 


CHECK  IT  OUT  The  Fall/Winter  1  993  issue  of  Parent's  Digest  is  on  your  newsstand.  Find  out:  What  to  say 
to  your  child's  teacher  .  .  .  The  five-point  discipline  plan  for  raising  happy  kids  .  .  .  The  best  way  to  keep 
children  safe  .  .  .  Plus,  all  the  tip-filled  columns  and  articles  you've  come  to  expect. 
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BECAUSE 

SOMETIMES  THE  JUICE  IS  ON  THE  LOOSE, 


^O  DETERGENT  CLEANS  LIKE  TIDE  WITH  BLEACH. 


Cjot  a  little  one  around  now?  Then  it's  probably  the  first  time  you're 
dealing  with  really  big  stains.  That's  why  there's  Tide  with  Bleach 
It  has  power  to  clean  many  stains  and  whiten  better  than 
other  detergents,  even  the  ones  with  bleach.  Whites  look 
white,  colors  look  colorful... and  problem  stains  go.  ^^j^ 


IF  ITS  GOT  TO  BE  CLEAN,  IT'S  GOT  TO  BE  TIDE? 


FICTION 


atcly  planted  legs,  wondering  where 
all  that  persistenec  comes  from. 
Since  she  found  Turtle  in  her  car 
and  adopted  her  three  years  ago, 
she  has  had  many  moments  of  not 
believing  she  is  Turtle's  mother. 
This  child  is  the  miracle  Taylor 
wouldn't  have  let  in  the  door  if  it 
liad  knocked.  But  that's  what  mira- 
cles are,  she  supposes.  The  things 
nobody  saw  coming. 

Her  eyes  wander  while  Turtle 
fiddles.  The  sun  is  hot,  hot.  Taylor 
twists  her  hair  up  off  her  neck. 

"Mom!" 

"Sorry."  She  drops  her  arms  to 
her  sides  and  tries  to  move  nothing 
hut  her  eyes. 


tr  laxlof  Career,  lilr  with  her  (|iiiiky  (laiiiililci-  is  aii\ 
mg  l)iil  ordiiiaiA.  Ati  (wccipl  IVoiii  (lie  licailwai' 


'si-scller.   By  Bar[)ata  KitiiisoKiM 


Look  up,  Turtle.  Angels." 
Taylor  stoops  to  her 
daughter's  eye  level 
and  points  up  at  the 
giant  granite  angels 
arding  the  entrance  to  the 
Dover  Dam:  a  straight-backed 
im,  eyes  on  the  horizon,  their 
lished,  muscular  arms  raised  lo- 
ird  the  sky. 

"Why  do  angels  need  muscles?" 
Taylor  laughs  at  the  thought, 
hey  made  this  back  in  the  thir- 
s,"  she  says,  "Nobody  could  get  a 
b,  so  they  had  this  WPA  thing 


where  people  made  bridges  and 
sidewalks,  and  statues  that  look 
like  they  could  sweat." 

"Let's  lake  a  picture."  Turtle's 
tone  warns  off  argument;  she  means 
Taylor  will  stand  under  the  angels 
and  she  will  take  the  photo.  Taylor 
prepares  to  smile  for  as  long  as  it 
lakes.  Turtle  concentrates  through 
the  rectangular  eye,  her  black  eye- 
brows stranded  above  it  in  her  high 
forehead.  Turtle's  photos  tend  to 
come  out  fairly  hopeless:  cut-off 
legs  or  all  sky.  She  watches  Turtle's 
snub-nosed  sneakers  and  deliber- 


They  leave,  heading  for  the 
dam's  museum.  "Do  not  sit  on 
wail,"  Turtle  says,  stopping  to 
point  at  the  wall.  She's  learning  to 
read,  in  kindergarten  and  the 
world  at  large. 

"On  wall,"  Taylor  says.  "Do  not 
sit  on  wall." 

The  warning  is  stenciled  along  a 
waist-high  parapet  that  runs  across 
the  top  of  the  dam,  but  the  words 
are  mostly  obscured  by  the  legs  of 
all  the  people  sitting  on  the  wall. 
Turtle  looks  up  at  her  mother  with 
the  beautiful  bewilderment  chil- 
dren wear  on  their  faces  till  the  day 
they  wake  up  knowing  everything. 

"Words  mean  different  things  to 
different  people,"  Taylor  explains. 
"You  could  read  it  as  'Don't  sit  on 
the  wall.'  But  other  people,  like  Jax 
for  instance,  would  think  it  means 
'Go  ahead  and  break  your  neck,  but 
don't  say  we  didn't  warn  you.'  " 

"I  wish  Jax  was  here,"  Turtle 
says  solemnly.  Jax  is  Taylor's 
boyfriend,  a  keyboard  player  in  a 
band  called  the  Irascible  Babies. 
Taylor  and  Turtle  are  taking  this 
vacation,  a  fast  drive  around  the 
Grand  Canyon,  without  him.  Tay- 
lor sometimes  feels  (conlinucd) 
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conlinueJ 

she  could  take  Jax  or  leave  him,  It 
true  he's  an  asset  on  trips.  He's  gDi 
making  up  boredom  games  for  Tuie. 

"I  know,"  Taylor  says.  "But  hei 
want  to  sit  on  the  wall.  You'd  h'( 
read  him  his  rights." 

For  Taylor,  looking  over  the  (g 
enough,  hundreds  of  feet  dow 
curved,  white  wing  of  concrete.  Shg 
her  daughter's  arm  so  protectivt; 
child  might  later  have  marks.  Tun  ; 
nothing.  She's  been  marked  in  liil 
great  many  things,  and  Taylori( 
brand  of  maternal  love  is  by  far  th<d 
est  among  them. 

Taylor  would  give  years  off  hi 
life  to  know  the  story  of  Tunic 
three,  in  Oklahoma,  where  she 
sumed  to  have  been  born.  Her  g 
Turtle  is  redundant,  since  Turtle  v 
has  a  fist  clamped  onto  Taylor's  sle 

Nearby,  Lucky  Buster  sits  on  th 
parts  of  the  Hoover  Dam,  ir\. 
figure  out  how  to  save  the  dav. 
will  throw  anything  on  the  grou. 
even  in  the  water.  Like  pennies! 
ei^d  up  down  there  with  the  catfish 

; "Lucky  sits  very  still.  He  has  his  ■ 
a  bright  red  soda-pop  can. 

The  people  are  all  up  above  hir 
girl  is  looking.  Her  round  face 
sweet  brown  pie  can  see  him  o\- 
wall.  He  waves,  but  she  bobs  bchi 
mother  and  they  go  away.  Nobody  i 
looking.  He  could  go  down  therm 
The  water  is  too  close,  though,  andc 
him:  Water  is  black,  blue,  pink,n 
color.  It  gets  in  your  eyes  there's 
light.  He  looks  away  at  the  ukl 
hump  desert.  Now:  Go. 

Lucky  drops  down  and  scoots! 
the  gray  wall  that  runs  along 
One  side  is  water,  fish-colorc\. . 
other  side  you  fall  into  the  hole.d 
careful.  One  foot,  another  foot.  Lik 
two  steps  away  from  the  pop  can^ 
one  step  away. 

The  sun  has  dropped  into  the  >\ 
hills  and  rung  up  a  sunset  the 
of  cherries  and  lemons.  Turtle  am  j 
lor  take  one  last  stroll  acros 
Hoover's  concrete  dream.  The  w;; 
the  shadow  of  the  dam  is  musk\  : 
and  captivating  to  Turtle.  She  vai- 
Taylor's  fingers  to  point  out  huge  t 
moving  in  moss-colored  darkness, 
holding  on  so  tightly  that  Tai( 
knuckles  ache.  This  snap-jawed  gr 
principle  of  their  relationship;  \ 
Turtle  a  nickname,  and  then  a  ni 
She  hasn't  deliberately  let  go  of  i; 
since  they  met. 

The  Dodge,  when  they  get  back< 
is  firecracker  hot.  As  they  drive  oi 
the  Nevada  plain,  Turtle  asks,  "Hi 
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out?" 

ill  who  get  out?" 
lat  man." 

hich  man  is  that,  sweetheart?"  Tur- 

't  a  big  talker;  she  didn't  complete 

ence  until  she  was  four.  "Is  this 

thing  you  saw  on  TV?"  Taylor 

us.  "Like  the  Ninja  Turtles?" 

).  He  picked  up  a  pop  can  and  fell 

the  hole  by  the  water." 

'lor  narrows  her  eyes  at  the  road. 

e  dam?  You  saw  somebody  fall?" 

•s." 

here  people  were  sitting?" 

),  the  other  side.  The  water  side." 
lor  takes  a  breath  to  find  her  pa- 
"That  man  out  on  the  lake,  riding 

1  on  that  boat  thing?" 

1,"  Turtle  says.  "The  man  that  fell 

hole  by  the  water." 

V  pass  a  casino  where  a  giant  bill- 
idvertises  the  idea  of  cashing  your 
.vk  and  turning  it  into  slot-ma- 
okcns. 

lie  asks  again,  "How  will  he  get 

mey,  I  really  don't  know  what  you 
You  saw  somebody  fall  down  a 

V  the  dam.  But  not  into  the  water?" 
M  the  water.  The  big  hole.  He 

cry." 

lu  don't  mean  that  spillway,  do 
"he  big  hole  between  the  water  and 
rking  lot?" 

s."  Turtle's  black  eyes  are  lumi- 

'I  don't  think  he  can  get  out." 

lere  was  a  big  fence  around  that." 

has  slowed  to  about  fifteen  miles 
ir,  ignoring  the  traffic  behind  her. 
irtle,  are  you  telling  me  the  abso- 
iith?" 

ire  she  can  answer,  Taylor  U-turns 
idge,  furious  at  herself.  She'll  never 
.nlc  that  question  again. 

ivcr's  guardian  angels  are  in  the 
ark  now.  Taylor  and  Turtle  cross 
.Arizona  side.  "There,"  she  says, 
ig  down. 

lor  examines  the  throat  of  the 
jy:  a  rectangular  concrete  funnel, 

fifty  feet  across,  whose  lower  end 

s  into  a  large  round  hole. 

s  of  car  lights  twist  down  the 
ain,  looking  lonely.  Out  over  the 

bats  dip  and  flutter  after 
itoes.  Taylor  looks  at  the  dark  gul- 
ead  first,  or  feet  first?" 
tie  ponders  this.  "He  was  walking 
ere."  Her  finger  projects  a  line 
the  retaining  wall  between  lake  and 
ly.  "He  picked  up  a  pop  can.  Then 
down.  Sideways  first." 
'lor  squeezes  the  other  hand, 
t  worry.  He's  one  lucky  sucker  that 

got  such  sharp  eyes.  Did  you  see 
|!  )  all  the  way  into  the  hole?" 
tie  nods. 

'lor  feels  weak-kneed,  as  she  did 
ig  over  the  parapet  wall.  "Should 


we  yell?  Think  he  might  hear  us?" 
Turtle  nods. 

Taylor  screams:  "Anybody  in  there? 
Hey!"  They  listen  to  the  passive  response 
of  two  million  tons  of  concrete. 

Taylor  leans  farther  over  the  rail  and 
makes  a  splay-fingered  megaphone  with 
her  hands,  to  show  Turtle  this  is  fun,  and 
will  work.  "Hey!  Youuu!  Hello  down 
there,  can  you  hear  me?  Got  two  dimes 
for  a  nickel?  Whooo!  Hello!" 

From  far  over  the  lake  comes  the  high 
buzz  of  a  motorboat.  Nothing  else.  Turtle 
cries  without  making  a  sound. 

Hugo  Alvarez,  the  head  guard,  looks 
them  over.  Taylor  makes  herself  sit 
still  in  the  orange  plastic  chair  while  Mr. 
Alvarez  takes  down  the  facts  about  the 
missing  man.  "Your  daughter  doesn't 
look  a  thing  like  you,"  he  notes. 

She's  used  to  this.  Strangers  stare  at 
the  two  of  them  with  that  inquiring- 
minds-want-to-know  look,  wondering  if 
maybe  they've  seen  that  child  on  a  milk 
carton  somewhere.  "She's  adopted,"  Tay- 
lor says  flatly. 

"Mexican- American?" 
"Indian.  Cherokee." 
Mr.  Alvarez  writes  this  down  on  his 
notepad;  apparently  it's  one  of  the  facts. 

"This  guy  might  be  banged  up,"  Tay- 
lor says.  "Could  we  speed  this  up  at  all?" 

Mr.  Alvarez  has  a  dark  fringe  around 
his  bald  head,  and  the  eyes  of  an  indiffer- 
ent hound.  He  states  with  no  apparent 
emotion,  "There's  an  eight-foot  security 
fence  around  the  spillway." 

"We  don't  know  how  he  got  over  the 
fence,"  Taylor  says,  trying  to  match  his 
tone.  The  fluorescent  lights  seem  abusive 
at  this  late  hour,  and  she  squints,  trying 
to  remember  the  hillside  near  the  dam. 
"Maybe  he  came  the  other  way,  down  the 
mountain.  Or  off  the  lake." 

Alvarez  sighs.  "I  know  you  mean  well, 
miss,  but  it  doesn't  sound  very  probable. 
Somebody  else  would  have  seen  it.  We 
can't  justify  calling  out  a  rescue  on  this 
unless  we  have  a  witness." 

"We  have  a  witness.  My  daughter  is 
the  witness." 

Alvarez  rubs  his  nose  with  his  pen  and 
decides  not  to  write  anything. 

"She's  never  told  a  lie  in  her  life," 
Taylor  adds. 

"Frankly,"  he  says,  "I  haven't  heard 
her  say  anything." 

"She  doesn't  talk  much.  If  you  leave 
out  all  the  bull  in  life,  there's  not  that 
much  left  to  say,  is  there?" 

At  ten  o'clock  Monday  morning,  six 
volunteers  from  the  North  Las  Vegas 
Spelunking  Club,  plus  one  paramedic 
with  rock-climbing  experience,  emerge 
from  the  spillway.  It  took  all  night  to  as- 
semble this  team,  after  Taylor  convinced 
a  janitor  that  Turtle  had  spotted  some- 
one. The  janitor  said,  "Oh,  (continued) 

151 


The 
candy  bar 

NATURE 

intended: 


EFFLEUR 


i    Discover  romance  in  all  its  fragrant  forms 

^  Cologne  spray  •  Body  lotion 

j  Talcum  powder 

Bath  crystals  •  Sachets 
Fragrance  candles 
Keepsake  boxes  •  Special  gift  sets 

To  find  the  L'Efifleur  Personal 
and  Home  Fragrance  Collection  at  a  store 
near  you,  call:  i  •  800  •  528  •  7228. 


i 


.  o  receive  a  free  sample  of  L'Effleur"  .25  oz.  ^ 
iogne,  send  si. 00  (check  or  money  order)  ' 
lor  postage  and  handling  along  with  your  name 
and  mailing  address  to:  L'Effleur  Sample,  P.O. 
Box  5039,  Rocla'ille  Center,  N.Y.  11571  -  5039. 
Please  allow  up  to  twelve  weeks^r 
shipment.  Limit  one  sample  per  person 
or  address.  Offer  expires  12/31/93. 


'i  n  heaven 

/ 

I  Lucky  Buster.  He's  been  hang- 
ound  here  a  couple  weeks.  He's  like 

I'i  •  kid  in  his  mind,  you  know?" 

II  J  rescuers  have  been  down  in  the 
[|  'or  hours.  Taylor  and  Turtle  are 
<ji  row  in  the  crowd  that  is  pushing 
j  .-heeked  against  the  fence. 

]| ;  rescuers  look  like  miners,  blacked 
U  ;rit.  The  rope  that  connects  them 
to  waist  went  down  at  dawn  in  yel- 
lils,  but  now  is  coming  up  black. 
;  stretcher  comes  out  of  the  hole  as 
g,  stiff  oval.  Lucky  Buster  is 
led  in  rubber  rescue  blankets  and 
led  down  tightly  from  forehead  to 
s  with  black  canvas  straps,  so  he 
in  sections.  He  can't  stop  blinking 
es.  That  crowd  on  the  fence  is  the 
est  thing  he  has  ever  seen. 

;ky  and  Turtle  are  asleep  in  the 
ickseat:  Taylor  can  make  out  their 
ite  snores,  soprano  and  bass.  She 
;s  the  dial  of  the  car  radio  across 

1  of  West  Arizona  static  and  clicks  it 
ain.  Suspended  before  her  in  the 
lew  mirror  is  an  oblong  view  of 
•"s  head  rolled  back  on  the  seat,  and 
hat  it's  safe  to  stare,  she  does.  His 
:lean  hair  falls  across  his  face  like  a 

;  but  his  pale  throat  shows  stubble 

;  big  Adam's  apple.  He's  thirty-eight 

;  old;  they  are  a  woman,  man  and 
in  this  car,  like  any  family  on  the 
'ay.  But  Taylor  can't  see  him  as  a 

[  The  idea  unsettles  her. 

I  Pin  the  moment  of  his  rescue  he  has 
d  them  not  to  tell  his  mother  what 
ned.  Angie  Buster  runs  a  diner  in 

:  Dune,  Arizona,  and  over  the  phone 
led  tired.  Lucky  has  no  idea  that 
IS  spoken  with  Taylor,  or  that  she 
ed  his  body  come  out  of  the  hole 
and  again  on  the  TV  news.  Com- 
graphics  turned  the  Hoover  Dam 

:  -out  for  America,  showing  a  red  toy 
;  of  Lucky  moving  jerkily  down 
he  spillway.  Only  Lucky  and  Tur- 

I  ;rpetrators  of  the  miracle,  still  be- 

:  hey've  witnessed  a  secret, 
vas  Turtle's  idea  to  drive  him  home 

I  the  doctors  had  bandaged  his 

i  led  ankle  and  held  him  for  observa- 

'  Turtle  is  a  TV  heroine  now,  so  po- 
afficers  and  even  doctors  pay 

:  ion  to  her.  One  reporter  said  that 
e's  and  Lucky's  destinies  were 
i  now;  that  according  to  Chinese 
,  if  you  save  someone's  life,  you're 

1  asible  for  that  person  forever.  Tay- 
onders  if  he  was  making  this  up. 
would  you  owe  them  more  than 
you'd  already  provided?  It  sounds 
he  slightly  off-base  logic  you  some- 

■  get  in  a  fortune  cookie. 

'  lat  did  he  think  about  for  a  day  and 

\  f  down  there?  Taylor  can't  bring 


herself  to  imagine.  She  came  so  close  to 
driving  away  that  night.  It  would  have 
been  such  a  small  thing  to  get  back  in  the 
car  and  go  on  to  Nevada.  She  shivers. 

She  turns  south  on  Arizona  93  and 
picks  up  a  signal  on  the  radio.  Elton 
John's  honky-tonk  piano  chords  bounce 
into  "Crocodile  Rock."  This  one  Taylor 
remembers  from  dances  in  the  Pittman 
High  gym,  with  some  boy  or  other  who 
never  could  live  up  to  her  sense  of  cele- 
bration. They  were  always  too  busy  try- 
ing to  jam  a  hand  between  two  of  your 
buttons  somewhere. 

Music  is  all  different  now:  Taylor's 
boyfriend  Jax  and  the  other  wide-eyed, 
skinny  members  of  his  band  wear  black 
jeans  and  shirts  made  of  torn  newspaper. 

Jax  is  a  problem  in  Taylor's  life, 
though  she  would  never  say  that  aloud. 
He's  the  first  boyfriend  she's  ever  had 
who  is  actually  funnier  than  he  thinks  he 
is.  He  is  nice  to  Turtle  to  the  point  that 
it's  nearly  embarrassing.  Jax  is  so  laid- 
back  it  took  Taylor  months  to  figure  out 
what  was  going  on  here:  that  he's  crazy 
in  love  with  her.  Possibly  that's  the  prob- 
lem. Jax's  adoration  is  like  the  gift  of  a 
huge,  scuffling  white  rabbit  held  up  at 
arm's  length  for  her  to  take.  Or  a  Euro- 
pean vacation.  Something  you  can  never 
give  back. 

Sand  Dune  is  a  congregation  of  sway- 
back  tile  roofs  and  front  yards  blight- 
ed with  the  kind  of  short,  trashy  palm 
trees  that  harbor  worlds  of  sparrows. 
There's  no  chance  of  losing  her  way  here: 
The  approach  to  Angle's  Diner  is  fes- 
tooned with  vellow  ribbons  and  a  banner 
stating:  HAPPY  EASTER,  LUCKY 
BUSTER. 

"Wake  up,  kiddos,"  she  says  gently. 
She's  afraid  Lucky  might  bolt,  but  he 
doesn't.  He  and  Turtle  both  rub  their 
eyes,  equally  children.  "We're  here,"  she 
says,  and  helps  Turtle  out  of  the  car. 
Lucky  takes  off  in  no  particular  hurry  to- 
ward the  diner.  At  the  entry  is  a  shrine  to 
the  Virgin  of  Guadalupe,  who  is  studded 
all  over  with  yellow  stick-on  bows  as  if 
she's  been  visited  with  some  kind  of  pox. 
A  big  woman  in  Lycra  shorts  and  a  tight 
yellow  T-shirt  appears,  arms  open,  to  en- 
velop Lucky  like  a  starfish. 

"Get  in  here!"  she  shouts  at  Taylor, 
scooping  a  hefty  arm  through  the  air. 
Some  women  have  swarmed  out  to  make  a 
fuss  over  Lucky,  while  an  old  man  stands 
picking  the  bows  off  the  Virgin,  putting 
them  in  a  sack  to  save  for  next  time. 

Angie's  Diner  is  draped  with  paper 
streamers  and  banners  welcoming  Lucky 
home.  "This  photographer  here  wants  to 
take  the  little  girl's  picture  that  saved  my 
son's  life,"  Angie  says.  "Is  this  her?" 

"This  is  Turtle,"  Taylor  says.  Turtle's 
grip  on  her  fingers  is  jeopardizing  the 
blood  circulation. 

"Oh,  Lord,"  Angie  (continued) 

1  t^Q 


You  See  An  Alligator. 
We  See  An  Appetizer. 

The  people  of  Louisiana  love 
to  do  all  kinds  of  things,  but 
mainly  we  love  to  eat.  Alligator 
sauce  piquante,  andouille  gumbo, 
crawfish  etouffee.  Ooh-la-la.  But 
there's  more  to  Louisiana  than  food. 

There  are  plantations  to  see, 
festivals  to  celebrate  and  music 
that  Just  begs  to  be  danced  to. 
Come  pass  a  good  time  in 
Louisiana.  Send  us  this  coupon 
and  we'll  send  you  a  free 
Louisiana  Travel  Guide,  or 
call  us  at  1-800-879-9218. 


I  Looisianai 

I  The  Louisiana  Office  Of  Tourism  | 
I  Box  9429 1  Depi,12,'^0,  Baton  Rouge.  L\7()«04-9'291  • 

I    FREE  C:OLOR  BROCHURE  | 

I  Name   _  | 

I  Address      | 

I  City  State    | 

I  Zip  Ph()ne(    )    | 

I  I 


Pigs  in  heaven 

.  oniiiiii'-'J 

;-,ays,  swamping  Taylor  with  a  hug.  "I 
about  lost  my  mind  this  time.  Did  you  all 
eat  lunch  yet?  Red,  get  over  here!" 

A  freckled  man  with  a  camera  intro- 
duces himself  as  "Red  from  the  paper." 
He  hands  Taylor  a  copy  of  the  Sand  Dune 
Mercury  and  attempts  to  remove  Turtle 
from  her  other  hand. 

"It's  okay,  I'll  be  right  here,"  Taylor 
promises  Turtle's  upturned  eyes.  She 
rubs  the  feeling  back  into  her  fingers  and 
stares  distractedly  at  the  paper  while  Red 
poses  Luckv  and  Turtle.  The  headline 
reads:  LUCKY  BUSTER  SAVED  BY 
PERVERSERING  TUCSON  PAIR. 

She  has  to  read  it  twice  to  get  the  in- 
tention    peroersering.  "Wow,"  she  says. 

Taylor  follows  Angie  to  a  table.  Ang- 
le's hair  is  dyed  such  a  dark  black  that 
she  has  a  slightly  purple  scalp,  like  some 
of  Jax's  backup  singers.  She  turns  around 
suddenly  and  tells  Taylor  in  a  quieter 
voice,  "I  owe  you  for  this.  You  just  don't 
know,  that  hoy  means  the  world  to  me." 
Angie  goes  to  retrieve  Turtle  and  Lucky 
from  the  photographer.  Lucky  looks  ec- 
static, and  surprisingly  so  does  Turtle. 

"Everybody's  real  proud  of  you,"  Tay- 


had  many  long-distance  phone  calls 
about  motherhood.  Alice  told  her  not  to 
worry  when  Turtle  was  three  and  still 
didn't  talk,  or  later,  when  she  did  talk 
but  would  say  only  the  names  of  vegeta- 
bles in  long,  strange  lists.  Alice  still  says 
there's  nothing  to  worry  about.  She  says 
Turtle  is  talking  over  the  day  with  her 
personal  angels. 

They  hear  Turtle  sigh  and  begin  to 
hum  a  low,  tedious  song. 

"I  missed  you,"  Taylor  tells  Jax. 
"Compared  to  what  I've  been  through 
lately,  you  seem  normal." 

He  kisses  her  hair,  which  smells  like  a 
thunderstorm. 

"The  thing  I  really  missed  was  your 
jokes,"  she  adds. 

"I  missed  your  cognitive  skills,"  he 
says.  "And  your  syntax.  Honestly,  that's 
all.  Not  your  body.  I  despise  your  body." 

"Well,  that's  sure  a  load  off  my  mind," 
she  says,  laughing,  shuddering  her  dark 
hair  off  her  shoulders  without  self-con- 
sciousness. She's  the  first  woman  he's 
ever  known  who  doesn't  give  a  damn 
how  she  looks.  He  lies  across  the  bed 
with  his  head  in  her  lap. 

"You  think  she's  asleep?" 

Taylor  shakes  her  head.  "Not  yet. 
She's  having  trouble  relaxing." 


This  child  is  the  miracle  she 
woiddii  t  have  let  iii  the  door.  But 
that's  what  miiacles  are.  The 
tilings  nobody  saw  coming. 


lor  tells  her. 

"I  know.  I  saved  my  friend  Buster." 
She  swings  her  feet  against  the  legs  of  her 
chair.  Lucky  reaches  out  and  strokes 
Turtle's  shoulder  twice.  Taylor  thinks  of 
the  reporter's  prediction  that  Turtle's  life 
has  been  changed  forever. 

Angie  doesn't  take  any  orders,  she  just 
brings  food.  Lucky  leans  so  eagerly  over 
his  mashed  potatoes  that  Taylor  has  to 
look  away.  This  must  be  what  people  dis- 
like about  the  retarded:  They  get  straight 
down  to  the  animal  business  of  life,  re- 
vealing it  for  what  it  is. 

Taylor  is  relieved  to  be  home  in  one 
piece.  She  and  Jax  sit  up  in  bed  with 
the  tape  player  turned  down  low,  so 
they'll  hear  when  Turtle  has  fallen  asleep 
in  the  next  room.  Turtle  talks  herself  to 
sleep  nearly  every  night  in  a  quiet  lan- 
guage no  one  can  understand.  Over  the 
years,  Taylor  and  her  mother,  Alice,  have 
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"Is  now  a  good  time  to  tell  you  about 
the  phone  calls?" 

"What  phone  calls?"  Taylor  asks, 
through  a  heartfelt  yawn. 

"The  four  thousand  calls  that  have 
come  in  since  you  achieved  a  national 
prominence  on  Monday." 

"Oh,  right." 

"You  think  I'm  kidding."  Jax  gets  out 
of  bed  and  comes  back  with  a  legal  pad 
and  his  horn-rimmed  glasses,  and  reads. 

"Charla  Rand  from  the  Phoenix 
Gazette.  Marsh  Levin  from  the  Arizona 
Daily  Star.  Larry  Rice,  photographer 
from  the  Star.  Helga  Carter  from  the 
Fresno  Bee." 

"The  what?  I  don't  believe  this.  What 
do  they  want?" 

"The  story  of  the  year.  A  suspense- 
movie  plot  with  endearing  characters,  a 
famous  tourist  landmark  and  a  happy 
ending.  Perversering  mother-daughter 
duo." 

1993 


"Would  you  please  shut  up?"  jy,, 
relaxes  against  Jax. 

"Are  you  in  love  with  our  gaiai 
man?"  he  asks. 

"Danny?  Oh,  pew,  his  truck  siel 
like  compost  city." 

"So  you're  saying  you  would  be  ilo^ 
with  him,  if  his  truck  smelled  bettei' 

"Jax,  why  do  you  do  this?" 

"I'm  thinking  you'll  leave  rr. 
that  you're  famous." 

"A  world-famous  employee  ol  cb 
parts  store." 

"You're  the  manager.  Don't  seU 
self  short.  You  don't  need  me." 

"Jax,  honey,  I  never  did,"  she  say 

"I  know'."  j 

"It's  nothing  personal." 

"I  know."  L 

"But  I'm  here  now,  how  about  " 
she  says.  She  tips  her  head  back 
rests  against  his  chin.  "So  will  \ 
up  about  my  leaving  you,  and 
the  big  news  you  have  for  this  evciw 

"There's  something  else,  but  u 
talk  about  it  tomorrow." 

Taylor's  pulse  jumps.  "What?" 

"Oprah  Winfrey  called." 

She  laughs,  relieved.  "Did  she 
been  neglecting  her,  and  I  fee! 
abc>iut  it." 

^It's  not  a  joke.  Oprah  Winfre 
Not  Oprah,  but  one  of  her  prodi:.. 
something.  They're  doing  a  show 
'Children  Who  Have  Saved  Lives.'  ' 

"Would  you  please  save  the  hoo! 
your  screaming  fans?" 

"I  agree  with  you;  it's  one  ^> . 
weirder  things  I've  heard  of.  They 
you  and  Turtle  to  come  to  Chicago.' 

It  dawns  on  Taylor  that  Jax  i 
making  up  Oprah  Winfrey.  "What  \ 
I  say  on  national  TV?" 

"Most  of  the  time  you  strike  i 
having  no  shortage.  What  would  yo 
to  say  on  national  T\' ?" 

"Could  I  say  whatever  I  wanted 
you  think?" 

"She'd  probably  want  you  to  sti 
the  general  theme  of  children  who 
saved  lives,"  he  says.  "The  Chinese 
you  save  somebody's  life  you're  resj 
ble  for  them  forever." 

"Somebody  else  told  me  th 
thought  he  was  making  it  up.  Dc 
think  Turtle's  life  is  changed  forevei" 

"Could  be,"  Jax  admits.  "Not  necfe 
ily  for  the  worse." 

"I  liked  her  the  way  she  was,"  ! 
says.  "You  know  what  I  keep  goingja 
to?  Nobody  believed  her.  They  toor 
look  at  this  skinny  Indian  kid  aiiJ 
'Well,  ma'am,  we  don't  actually  h 
witness.'  " 

"But  you  believed  her.  And  L 
Buster  lives." 

"I  had  to,  Jax,  I'm  her  mother, 
part  is  nothing." 

They  both  listen  again.  Turth 
stopped  conversing  with  the  angels. 


The  biggest  news 

in  cleaning 
since  tlie  sponge. 

New  Comet®  Liquid  Gel  Bleach  +  Cleaner  is  the  best  thing 
that  ever  happened  to  kitchens  and  bathrooms. 
It  not  only  removes  tough  stains,  it  also  cleans  grease 
and  soap  scum  better  than  other  leading  bleach  cleaners. 


® 


•■le  Procter  &  Gamble  Co. 


When  others  can't  cut  it,  Comet  can. 


TKc  i\cw  FisKcrPricc 
KitcKeix  Ceixter 
ever)^tKii\g  iixcludiivg 
the  KitcKeiv  siivk 


Around  hack,  rherc's  <\ 
fold-down  table  tor  kids  and  a 
built-in  doll  scat  for  tecdin^  "baby." 


What  s  cookiri 
in  the  Fisher- Price  ^ 
Kitchen?  All  sorts  of 
new  things.  For 
starters,  we  added  a 
make-helieve 
microwave  with  a 
timer  hell.  Around 
back,  theres  a  fold- 
down  table  for  eating  and 
even  a  built-in  doll  seat  for  feeding  "baby."  *  t 

For  busy  little  chefs,  theres  a  two-burner  stove  top 
with  clicking  knobs,  a  portable  telephone  and  a  refrigerator 
with  a  pretend  drink  dispenser. 

Of  course,  it  comes  with  lots  of  plastic  dishes,  silverware, 
glasses  and  cooking  utensils.  And  for  even  more  fun,  you 
can  buy  additional  Fun  With  Food  accessories  like  make- 
believe  hot  dogs  and  hamburgers. 

The  Fisher-Price 
All-In-One™  Kitchen 
Center.  All  the  ingred- 
ients for  cooking  up 
a  good  time. 


Comes  complete  with  the  16-picce 
kitchenware  playset  shown  here 


©1993  Fisher  Price,  In;  Edvt  Ajrord,  NewYotk  14052  A:so  avadaCIc  in  Canada 


OW-HOW 


RIPPED  OFF? 

Since  llic  miKM'  workings  ol  \(iRs  and 
r\s  arc  a  tn\sl<'r\  (o  niosl  ol  iis.  il  s 
('as\  lo       lakcMi  adx  aiilaiic  ol  l)\  an 
nnscinpnions  (Mcclroincs  icpaiiinaii. 

I  he  Journal  sent  a  rcpoi  lcr  lo  lind  onl  lUv  odds  ol  hcinii  chcatcyl — 
and  w  hat  \()u  can  do  lo  avoid  lu'cotninii  a  Mcdin.  Read  dns.  and  lu'waie. 
Bv  l)cl)orah  Bcroscl  Diamond 


nyone  who's  taken  a  TV, 
stereo  component  or 
some  other  home  appli- 
ance to  a  repair  shop 
has  probably  won- 
dered: Am  I  being  cheated?  Unfor- 
tunately, most  of  us  have  no  way  of 
knowing.  We  listen  to  explanations 
we  may  or  may  not  understand, 
and  then  we  pay  the  bill.  Who 
knows  whether  the  parts  we  pur- 
chased were  necessary — or  even  if 
they  were  installed.  Is  this  para- 
noia, or  is  there  reason  to  believe 
that  ripping  off  customers  is  a 
widespread  practice  in  the  field  of 
home-eleclronics  repair? 

To  find  out  how  often  con- 
sumers are  duped  by  these  estab- 
lishments, I  enlisted  the  help  of 
Alan  West,  a  Certified  Electronic 
Technician  who  teaches  consumer 
electronics  at  Moberly  Area  Voca- 
tional Technical  School,  in  Mober- 
ly, Missouri.  I  took  three  pieces  of 
equipment  to  him:  a  TV,  a  VCR 
and  an  audiocassctle  player.  He 
went  over  them  thoroughly  lo 


make  sure  everything  was  working 
properly  and  then  rigged  each  one 
with  a  commonly  occurring  and 
easily  solved  problem.  Except  for  a 
S2  fuse  for  the  VCR,  no  parts  were 
needed  to  fix  the  rigged  items. 

Over  the  next  few  months,  I 
chose  six  repair  shops  at  random 
in  my  hometown  and  had  every 
piece  of  equipment  worked  on 
twice.  After  each  repair  job,  I  took 
the  item  back  to  West  to  check. 
Here's  what  happened: 

THE  TV  West  rigged  the  TV  by 
nudging  the  sound  discriminator 
coil  out  of  alignment,  causing  the 
audio  to  be  muffled  by  static.  West 
said  that  it  should  take  only  about 
fifteen  minutes  to  fix. 
Repair  #1:  I  took  the  TV  to  an  in- 
dependent dealer  that  also  does  re- 
pair work  and  told  them  about  the 
audio  problem.  They  asked  for  a 
deposit  of  S22.50,  their  hourly  fee, 
and  said  they'd  contact  me  with  an 
estimate.  The  following  day,  a  ser- 
viceman called  to  say,  "Looks  like 


some  loose  connections  in  the  au- 
dio circuit."  He  said  it  would  cost 
between  S45  and  S50  to  fix.  He 
promised  to  call  when  it  w-as  read\ . 

Eight  days  later  I  still  hadn  i 
heard  from  him,  so  I  called  and 
was  told  that  my  TV  was  finished. 
(According  to  the  invoice,  the  work 
was  done  the  same  day  I  approved 
the  estimate.)  After  I  paid  the  bal 
ance  due  on  the  $50  repair,  I  asked 
why  the  job  took  two  hours.  "I 
don't  know.  I'm  not  the  guy  who 
fixed  it,  and  he's  not  here,"  said 
the  annoyed  man  at  the  register. 

When  I  took  the  TV  to  West,  he 
told  me  they  had  realigned  the  dis- 
criminator coil  but  that  there  had 
been  no  loose  connections  to  fix. 
"They  charged  you  for  two  hours  of 
labor  on  a  fifteen-minute  job  be- 
cause that's  what  they  thought 
you'd  pay,"  he  said. 
Repair  #2:  After  West  again 
rigged  the  TV's  sound  discrimina- 
tor coil,  I  took  it  to  an  electronics 
repair  shop  in  a  department  store. 
The  man  behind  the  (continual^ 
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isKerPrice  Puffalump  Kids. 
Little  softies  for  big  Kugs. 

j  Here  come  the  sweetest  dolls  your  little  doll 

will  ever  cuddle.  Irresistibly  soft  Puffalump  Kids  are 
light  as  a  feather  and  dressed  for  snuggling. 

And  because  they're  machine  washable  and 
dryer- safe,  Fisher- Price  Puffalump  Kids  stay  soft 
and  sweet  for  years  of  happy  hugs. 


Are  you  being  ripped  off? 

colli!  II  lU'd 

counter  was  very  friendly.  That  after- 
noon I  got  a  call  from  him,  telling  me 
ihey  would  have  to  replace  two  capacitors 
in  the  audio  circuit — it  would  run  about 
$60.  Okay,  I  said  reluctantly.  He  told  me 
I  could  pick  it  up  in  twenty-four  hours. 

"You  got  off  lucky,"  said  the  same 
congenial  fellow  as  I  wrote  out  a  check 
for  $60.54  a  day  later  ($10.54  for  two  new 
capacitors,  $50  for  labor).  "It  took  two 
hours  to  fix  this  thing,  but  we  only 
charged  you  for  an  hour."  But  when 
West  checked  the  TV  afterward,  he  said 
they  had  realigned  the  coil,  period.  "Not 
only  did  they  charge  you  for  unnecessary 
parts,  they  didn't  even  put  them  in,"  he 


said.  "Plus,  they  lost  some  of  the  screws 
to  the  back  of  your  set."  What  a  deal. 

THE  VCR  After  West  deliberately  blew  a 
fuse  in  the  VCR's  power  supply,  the  set 
was  totally  dead.  "This  should  be  the 
first  thing  a  serviceman  checks,"  he  said. 
Repair  #1:  My  first  time  out  with  the 
VCR,  I  took  it  to  a  repair  shop  located  in 
the  basement  of  someone's  home.  I  was 
skeptical  of  the  repairman  when  he 
didn't  even  ask  me  what  my  complaint 
was,  but  when  he  called  me  the  next  day 
with  his  estimate  of  $20  to  $30,  he  as- 
sured me  the  problem  wasn't  serious. 

"There  wasn't  a  whole  lot  wrong  with 
it,"  he  told  rne  when  I  arrived  to  pick  it 
up,  explaining  that  he  had  replaced  the 
fuse  and  cleaned  the  set  for  me.  Charge: 


$1.70  for  the  part,  S25  for  labor 
West  told  me  this  had  been  a  legi  i. . 
fee.  "It's  common  to  be  charged  amij 
mum  fee,"  he  said.  "These  guys  h/t  ■ 
make  a  living." 

Repair  #2:  The  dead  fuse  reinstaed, 
decided  to  take  the  VCR  to  a  largend 
pendent  dealer  with  a  busy  servi^  d 
partment.  This  time  I  was  asked  wit  tl 
problem  was,  and  I  told  them  thehii 
was  dead.  They  warned  me  that  pas  i 
this  less  common  brand  might  belifi 
cult  to  get  but  promised  to  conta  n 
soon  with  an  estimate. 

Early  the  following  morningchi 
called  with  the  news  that  it  was  nono 
serious  than  a  blown  fuse  and  wour  c 
$43  to  fix.  By  the  end  of  the  day. 
ready.  Although     (continued  on  pu. 


HOW  NOT  TO  BE  A  VICTIM 


There  are  plenty  of  ways  for  service  people  to  take  advan- 
tage of  those  who  bring  home  appliances  in  for  repair. 
One  of  the  most  common  ploys,  says  West,  is  to  surprise 
a  customer  with  a  large  bill,  leaving  her  the  choice  of  ei- 
ther paying  the  high  tab  or  not  leaving  the  item  in  the 
shop.  Another  routine  practice  (as  demonstrated  by  my 
experience)  is  replacing  parts  unnecessarily — or  worse 
yet,  charging  for  new  parts  never  installed.  Although 
there's  no  surefire  way  to  find  an  honest  and  competent 
shop.  West  has  several  suggestions  to  reduce  the  odds  of 
becoming  a  victim  of  appliance  repair  rip-offs. 

First,  you  need  to  decide  where  to  take  your  equip- 
ment to  be  fixed: 

■  Ask  friends,  co-workers  and  neighbors  for  recommen- 
dations. 

■  Make  sure  your  repair  person  is  a  Certified  Electronic 
Technician  (CET).  Most  technicians  who've  earned  this 
national  certification  display  the  document  on  the  wall. 

■  Ask  to  see  the  service  shop.  If  it's  tidy  and  clean,  with 
modern-looking  equipment,  odds  are  you're  in  good 
hands. 

■  Find  out  if  they  guarantee  their  work — a  typical  guar- 
antee is  two  years  on  parts  and  thirty  days  on  labor. 

■  Consider  going  to  a  nearby  vocational  or  technical 
school.  The  repair  work  may  take  longer,  but  since  you 
pay  the  school,  the  students  have  nothing  to  gain  by 
cheating  you. 

Once  you've  chosen  a  shop,  take  the  following  pre- 
cautions: 

■  Before  you  take  your  equipment  to  be  repaired,  find 
out  what  it  would  cost  to  replace  it  with  a  new  model.  If 
you're  going  to  spend  more  than  about  70  percent  of 
the  price  of  a  new  VCR  to  get  the  old  one  fixed,  you're 
probably  better  off  kicking  in  a  little  extra  to  get  the  new 
one  with  the  manufacturer's  warranty. 

■  Find  out  how  long  it  will  be  before  someone  at  the 
shop  can  look  at  your  equipment.  If  it's  going  to  be 
months  before  they  even  open  up  your  CD  player,  you 
may  want  to  take  it  elsewhere. 


■  Be  as  specific  as  possible  when  describing  the  p 
lem.  Othen//ise  the  technician  may  concentrate  on 
picture  that  appears  too  blue,  not  realizing  that  intei 
tent  sound  failure  was  the  reason  you  brought  the  set 

■  Ask  if  there's  a  minimum  bench  charge  or  a  minir 
hourly  rate.  If  the  shop  charges  $1  0  an  hour,  but  the 
a  three-hour  minimum,  you're  out  at  least  $30  no  mi 
how  easily  your  item  i9i. repaired.  Also  find  out  its  di 
tions  of  minor  and  mafor  labor.  Frequently  "minor"  it 
is  anything  that  doesn't  require  parts,  but  you  don't 
to  be  charged  for  major  labor  just  because  your 
needs  a  $2  fuse. 

■  Ask  the  serviceman  to  call  you  with  an  estimate  be 
any  work  is  done,  and  remember  that  the  shop  usi 
has  some  leeway.  If  you're  given  a  wide  price  rar 
don't  simply  give  the  green  light,  because  you  can 
the  final  bill  will  be  at  the  high  end  of  that  range 
stead,  you  may  want  to  give  them  a  limit:  "If  it's  $4 
$45,  go  ahead  and  fix  it."  If  the  estimate  seems  to  be 
the  high  side,  consider  asking  for  a  more  extensive  g 
antee  on  the  labor — say,  ninety  days  instead  of  the 
al  thirty.  If  the  serviceman  balks  at  that  or  the  estir 
sounds  downright  outrageous,  think  about  gettin 
second  opinion.  Be  aware  that  you're  typically  gc 
to  pay  a  charge  for  the  estimate  regardless  of  whe 
you  choose  to  have  the  item  fixed.  As  long  as  yoi 
informed  about  it  up  front,  this  is  a  reasonable  ore 
tice  that  reimburses  the  shop  for  time  spent  diag' 
the  problem. 

■  Ask  the  service  person  to  save  any  parts  he  replc- 
he  knows  he's  got  to  give  you  the  old  parts  back, 
lot  less  likely  to  say  he  replaced  a  part  if  he  didn't. 

■  If  there's  anything  on  the  bill  that  you  don't  unc 
stand,  ask  for  an  explanation. 

■  Finally,  if  you  feel  you  have  been  ripped  off,  put  y 
complaint  in  writing  to  the  repair  shop.  Include  pti 
copies  of  any  receipts  and  as  many  details  as  possibli 
you  don't  get  a  satisfactory  response,  contact  your  lea 
Better  Business  Bureau. 
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rice  gives  you 
two  times  the  f  ui\. 


Oivly  Fish 
wo  sets  ii\  oi\k 

•WV     On  one  side,  its  an  action-filled  railroad  set. 
Flip  the  track  over,  and  on  the 
other  side,  it  s  a  complete  road- 
A^ay  set.  Or  you  can  mix  the  rail  and  road 
pieces  and  huild  all  sorts  of 
layout  comhinations. 

It  comes  with  everything 
you  see  here  including  a 
working  drawbridge. 
Plus,  you  can  add 
more  pieces 

later  on.  Best  of  all,  everything 
is  kid-powered  which  means 
no  batteries. 

The  Fisher- Price'  Flip 
Track  Rail  &Road  Set. 
It  s  got  more  fun  than 
you  can  keep  /^^^^^ 


The  unique  rwo-sided  track  lets  you  huild 
railways,  roadways  or  horn. 


track  of. 


Flip  Track 
Rail  &  Road  Set 


©1993  Fisner-Pncc.  Ins  hisiA  jrora  New  York  14052  Aiso  available  ifi  Canada 


Looks 
ilifferent 
Because 

It  Is 
Different. 


The  1994  Lumina  Minivan. 


You've  seen  it  on  the  road.  And  even  \i 


with  its  redesigned  front  end  it's  stiil 


pretty  distinctive.  But  remember, 


behind  our  advanced  design  is  advanced 


technology  and  engineering.  Ta/ce  the 


optional  power  sliding  door  Lumina  is 


the  only  minivan  that  offers  this  extraordinary  feature.  Youve  gokthe  kids  with  you.  You-. 
Available  Remote  Power  Door  carrying  stuff.  The  last  thing  you  want 

to  do  is  fool 


with  the 


door  But  now, 


with  the  press  of  a 


remote-control  button,  you  can 


open  and  close  the  sliding  door, 


whether  you're  In  the  vehicle  or  out 


For  a  free  product  brochure  call  1-800-950-2438.  'Excludes  other  GM  products.  The  Chevrolet  Emblem  and  Lumira 


standard  DriVer'S-Side  Air  Bag    a  driver's-side  air  tag,  four-wheel 
anti-lock  brakes  and  side-guard  door  beams  come  as 
standard  equipment.  To  minimize  door  dings,  Lumina 
lasts  composite  outer-body  panels.  Seating? 
lere's  ample  room  for  five,  plus  you  have  the 
)tion  of  rear  modular  seating  for  an  extra 
/o  passengers.  Convenient  integrated  child  seats    Available  Integrated  Child  SeatSf- 
e  available.  Even  more,  you  get  all  this  with  a  standard  3.1  Liter  engine  and  a  suspension 
'Stem  that  are  both  tuned  to  give  you  a  smooth,  quiet,  car-like  ride.  So  check  out  the  new 


td  trademarks  and  Chevy  is  a  trademark  of  the  CM  Corp.  OI993  CM  Corp.  All  Rights  Reserved.  Buckle  up,  Amerita! 


THE  MOST 
INTRIGUING 

WOMAN 
OF  OUR  TIME 

Jacqueline  Kennedy  Onassi 

DON^T  MISS  THIS  COLLECTOR'S  KEEPSAKE  £011108 

Read  all  about  the  remarkable  life  of  a 

I 

remarkable  lady.  From  the  White;  House  ^ 
years  through  the 
tragedy  of  the  assassi- 
nation, Jackie  was  a 
First  Lady  with  style  and 
grace.  Find  out  how  she 
struggled  to  give  her 
children  a  normal  life 
and  how  she  lives  to- 
day. Plus,  in  a  rare  and 
candid  interview,  she 
reflects  on  Camelot. 

ON  SALE  NOW  AT  YOUR  FAVORITE  NEWSSTAN) 

A  LADIES' HOME  JOURNAL  SPECIAL  PUBLICATION  SPONSORED  BY  C  L  A  I   R  O  - 

Watch  for  Jackie  Onassis:  An  Intimate  Portrait  on  Q  !"  u^.^v^  1 

PRESENTED  BY     C  L  A   I    R  O  L" 

SUNDAY,  NOVEMBER  14  10  P  M.  ET/PT  ■  WEDNESDAY,  NOVEMBER  17  8  P.M.  ET/PT 
FRIDAY,  NOVEMBER  19  3  P  M  ET/PT  ■  SATURDAY,  NOVEMBER  27  2  P  M  ET/PT 


I  Guarantee:  If  you  are  unhappy  with  your  stein,  you  may  return  it  to  us  within 
!^  of  receipt  for  prompt  replacement  or  full  refund — no  questions  asked! 


Elvis  and  Elvis  Presley  are  trademarks 
of  Elvis  Presley  Enterprises,  Inc.  ©1993 
(Shown  smellier  than  actual  size  of  6"  tail.) 


IL 


Complete  and  return  the  form  below  or  call  toll-free  1-800-457-9700. 


B 


Reservation  Application 

Elvis...The  *68  Comeback  Special 


93446 


■ '  s!  Please  reserve  my  '68  Comeback  Special  Commemorative  Stein  as  described  in  this  announcement.  I  need  send  no  money  now.  you'll  invoice  me  for 
:  9.50  (plus  $3.95  shipping  8v  handling)  prior  to  shipment.  I  may  return  my  stein  within  30  days  of  receipt  for  prompt  refund  or  replacement. 

f  5_   Address  


(Please  print  dearly.) 


State 


(Sony,  we  cannot  ship  to  P.O.  boxes.) 
 Zip  


NC  and  GA  residents  will  be  charged  sales  tax.  Canadian  price  is  $39.50  plus  shipping  8^  handling  in  U.S.  funds. 

GUI,  Inc. •1502  North  23rd  St. •Wilmington,  NC  28405 •1-800-457-9700 


Are  you  being  ripped  ofi? 

ilie  price  seemed  a  bit  steep  ($2.02  plus 
ia.v  lor  the  part  but  $40  for  labor).  West 
explained  that  bigger  operations  have  to 
charge  higher  minimum  fees  to  cover 
their  overhead.  So  I  had  found  one  more 
honest — and  prompt — shop  in  my  city. 

THE  AUDIOCASSETTE  PLAYER  On 

the  third  piece  of  equipment,  a  dual-cas- 
sette tape  player.  West  disconnected  a 
wire  from  one  of  the  tape  heads  so  it 
wouldn't  play.  "This  is  easy  to  spot  and 
cheap  to  repair,"  he  said.  "All  it  takes  is 
soldering  the  wire  back  on." 
Repair  #1:  I  chose  one  of  the  more  sub- 
stantial ads  from  the  TV  service  shops 
listed  in  the  Yellow  Pages,  but  when  I  fi- 
nally located  the  place,  I  was  dismayed  to 


When  I  took  the  tape  player  back  to 
West,  he  had  trouble  opening  it  because 
the  serviceman  had  broken  off  one  of  the 
screws.  He  discovered  that  the  new  head 
I  was  charged  for  hadn't  been  installed 
and  that  only  one  of  the  several  belts  in 
the  motor  had  been  replaced.  Once  again, 
I  had  been  charged  for  parts  I  didn't  need, 
and  then  they  hadn't  even  been  installed. 
Repair  #2:  For  my  final  foray  into  the 
electronics  repair  world,  I  chose  an  even 
bigger  ad  out  of  the  phone  book.  When  I 
left  my  tape  player  at  the  shop  (the  wire 
once  again  disconnected),  I  was  told  that 
I'd  hear  from  them  soon.  The  following 
afternoon,  the  serviceman  informed  me 
that  one  of  the  heads  needed  replacing,  to 
the  tune  of  $51.14.  Carry  on,  I  said.  Call 
me  when  it's  done. 

Ten  days  later,  I  still  hadn't  heard 
from  the  shop,  so  I  contacted  them 


The  cost  off  electronics  repair 

As  LHJ's  reporter  discovered,  repair  bills  con  vary  almost  as  much 
OS  the  timeliness  and  efficiency  of  the  work. 

Repair  #1  Repair  #2 

TV  $50  $60.54 

VCR  $26.70  $42.02 

AUDIOCASSETTE       $95  05  $54.80 
PLAYER 


see  dusty  stacks  of  TVs  and  stereo  com- 
ponents sitting  outside  the  shabby  build- 
ing. I  told  the  proprietor  that  the  cassette 
deck  on  the  left  side  wasn't  working  and 
paid  the  required  deposit  of  $20. 

A  week  later,  he  called  with  grave 
news:  "The  motor  is  bad  on  one  side  and 
the  head  is  bad  on  the  other."  It  would 
probably  run  $80  or  $90  altogether,  he 
added.  I  groaned  a  bit  at  the  expense  but 
told  him  to  go  ahead  with  the  repair. 

After  three  weeks  he  called  to  say  I 
could  pick  up  my  tape  player.  But  when  I 
stopped  by — during  his  stated  business 
hours — the  door  was  locked.  I  returned 
home,  left  an  indignant  message  on  his 
answering  machine,  and  got  an  apologet- 
ic call  the  next  day.  Sorry  we  missed  you, 
he  said.  Please  try  again. 

This  time  he  came  out  to  meet  me  and 
even  offered  10  complete  the  transaction  at 
my  car  since  it  was  raining.  He  pointed 
out  the  shrink-wrap  they'd  put  on  my  tape 
deck  to  "make  it  look  like  new."  He  noted 
with  pride  that  the  bill  was  only  a  little 
higher  than  the  estimate.  The  cost:  $20.86 
for  a  new  head,  $14.19  for  a  belt  kit  and 
$60  for  labor,  for  a  total  of  $95.05.  When  I 
asked  for  the  old  parts,  he  said  he  didn't 
know  where  they  were  right  then  but 
would  drop  them  off  in  my  mailbox.  Not 
surprisingly,  I  didn't  hear  from  him  again. 

168    LADIES' HOME  JOURNAL  NOVEMBI 


again  and  was  told  it  would  be  ready 
that  evening.  But  when  I  stopped  by  the 
following  morning,  my  tape  player 
wasn't  fixed  yet.  It  would  be  ready  in  a 
couple  of  days,  they  assured  me,  promis- 
ing to  call. 

More  than  two  weeks  passed.  I  called 
yet  again,  only  to  be  informed  that  this 
particular  problem  had  their  service  per- 
son stumped,  but  that  he  was  still  working 
on  it.  Now  I  was  really  getting  annoyed. 
Irate,  even.  "I'm  picking  it  up  tomorrow 
whether  it's  fixed  or  not,"  I  said. 

Lo  and  behold,  the  next  day  my  tape 
player  was  ready  to  go  with  a  new  head,  a 
new  zener  diode  and  a  new  transistor.  I 
paid  the  $54.80  bill  ($13.55  for  the  parts 
and  $41.25  for  an  hour  and  a  half  of  la- 
bor) and  headed  for  West's  shop. 

This  time  I  really  did  get  the  new  head 
I'd  paid  for,  though  I  still  hadn't  needed 
it,  West  informed  me.  And,  yes,  there 
was  a  new  transistor  in  there  and  a  new 
diode.  But  both  of  those  parts  are  located 
in  the  power  supply,  he  explained,  and 
didn't  have  anything  to  do  with  the 
record  or  erase  functions.  "If  these  had 
really  been  bad,"  he  said,  "the  whole  sys- 
tem would  have  been  failing."  Once 
again — for  the  fourth  time  out  of  six 
jobs — I  was  the  victim  of  an  electronics 
repair  rip-off  H 
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Sex  at  thirteen:  One  giri's  story 

conlimicd 

nineteen."  Both  boys  had  posss 
grondporent  test. 

Samantho  soys  the  pressure  tc|i( 
sex  is  strong;  "I've  had  boys  brejc 
with  me  because  I  wouldn't  sleefv, 
them  the  first  time  they  tried.  ^ 
them  say  you're  a  slut  if  you  ' 
first  time,  but  if  you  don't,  ■  ■ 
you're  a  tease,  so  either  way  youo 
Most  guys  don't  just  sit  there  on  t 
about  it.  They'll  try  and  undo  youro 
or  whatever.  And  you  just  pushi, 
away,  and  either  they'll  keep  i'-'.h 
they'll  stop.  Some  will  sit  there 
'Please,  please.  You're  so  prer, 
got  such  pretty  eyes.'  " 

Sometimes  the  pressure  verg; 
force:  "One  of  my  friends  c] 
want  to  hove  sex  because  snfv 
going  out  with  someone  elsec 
she  was  afraid  he  would  f 
But  then  this  other  guy  wo' 
and  it  was  easier  to  just  ie* 
WQ3  her  first  time,  and  she  s 
sbe  could  have  stopped  it,  ; 
woy  he  forced  her." 

Condoms  are  not  wide  . 
among  Samantha's  friends.  ' 
they  aren't  concerned  aboL 
Samantha  herself  did  not  . 
form  of  birth  control  with  '^e 
boyfriend.  The  subject  neve 
up.  However,  a  recent  urini 
infection  suddenly  made  her  ^ 
sexually  transmitted  diseo 
first,  I  wasn't  really  worried  < 
It  was,  like,  'Oh,  I'm  not  c 
catch  anything.'  Now,  I  will  • 
a  condom  on,  please,'  even  ' 
am  on  birth  control  pills  c 
get  pregnant." 

Samantha's  sex  education  I 
minimal.  No  one  ever  taught  her  hw 
say  no — or,  for  that  matter,  wh  < 
should.  "My  mom  told  me  what  st 
when  I  was,  like,  eleven,  but  nothij 
ally  ofter  that.  I  pretty  much  foun  • 
things  from  my  friends,  like  how  tee 
you're  pregnant,  different  thing  I 
that.  She's  not  the  kind  of  mothe  > 
talk  to." 

Someday  Samantha  plans  toi 
ry  and  have  kids  of  her  own  ^ 
any  time  soon,"  she  says 
when  I'm  twenty-five  or  thuty 
I'm  gonna  be  a  lot  different  the 
parents  are;  I'm  gonna  be  sorrlo 
my  kids  can  talk  to."  — K 


Untr 


What  slows 
drains  down. 

What  speeds 
them  up. 


^ver>'  time  you  use  your  kitchen  sink  or  bathroom  tub,  gunky 
tuff  like  soap,  hair  and  grease  can  build  up  in  your  pipes  and 
low  down  your  drains.  Now  you  can  treat  this  build-up  and 
elp  prevent  its  return,  with  new  Liquid-Plumr®  Build'Up 
lemover  drain  cleaner. 

Vhile  ordinary  drain  openers  are  great  for  removing  clogs, 
Key  can  flow  past  the  greasy,  built-up  gunk  that  narrows  your 
ipes.  But  easy-to-use  Liquid-Plumr®  Build-Up  Remover 
^leases  natural  enzymes  that  eat  the  gunk  inside  your  pipes, 
ctually  removing  pipe  build-up.  And  regular  use  helps  keep 
he  gunk  from  coming  back.  Liquid-Plumr®  Build-Up 
lemover's  natural  active  ingredients  are  non-chemical,  non- 
orrosive,  and  safe  for  the  en\'ironment,  too. 

reat  slow  drains  today.  With  new  Liquid-Plumr®  Build-Up 
lemover  drain  cleaner. 


ZSTREATMBUTS 


Slow 


ACTIVE  INGREDIENTS     ^  ^^^^ 


iild-up  comnionlv  toiniiJ  in  liouscholJ  pipis  w.l^  Minul.itcJ  tor  Muilio  plioioijr.iphs  to  Jcmoiistnuc  effect  of  repular 
satments  witli  Liquid-Plumr*  Build-Up  Remover. 


INER 


4  question^ 
RAPE  ^ 


W  hen  a  luishaiid  loivcs  hi^  w  ile  to 
lia\<'  sex.  is  il  hi^  l  iiiiu — or  is  it 
lapcy  A  sfKH-ial  ivpot  l  on  the  crime 
man\  still  consuhM-  Iciial. 
B\  Andrea  ( iross 


■  I  was  a  story  thai  shocked  the 
I  nation:  On  June  23,  Lorena 
I    Bobbitt.  a  twenty-four-year- 

■  old  manicurist  in  Prince 
m   Will  in m  County,  Virginia, 

took  a  twelve-inch  fillet  knife  from 
her  kitchen  and  cut  off  the  penis  of 
her  sleeping  husband.  John  Bobbitt 
had  )ust  finished  raping  her.  she 
later  told  police.  "Forced  sex,  that's 
what  he  called  it,"  she  said.  "He 
said  it  excites  him." 

According  to  Lorena  (pictured 
above  with  John),  it  wasn't  the  first 
time  her  husband,  a  twenty-six- 
vcar-old  nightclub  bouncer  and  an 
ex-Alarine,  had  raped  her. 

After  she  cut  John's  penis,  Lore- 
na tied  the  apartment  "in  a  panic." 
still  holding  the  organ,  she  told  po- 
lice. She  drove  across  town  and 
tossed  it  into  a  field. 

.Meanwhile,  John  rushed  to  the 
emergency  room.  Lorena  then 
phoned  the  authorities  and  told 
them  where  to  find  the  penis.  It 
was  recovered,  and,  in  a  nme-and- 
a-half-hour  operation,  was  success- 
fully reattached.  Lorena  has  been 
charged  with  malicious  wounding; 
John  has  been  charged  with 
spousal  sexual  abuse. 

As  the  incident  made  headlines 
across  the  country,  people  joked 
about  It  to  hide  their  shock.  But 


Lorena 
B  o  b  - 
b  i  t  t '  s 
extreme 
action 

also  helped  persuade  some  reluc- 
tant law^makers  to  pass  a  bill  on 
marital  rape. 

Speaking  to  North  Carolina's 
Senate  Judiciary  Committee, 
which  was  balking  at  giving  the 
bill  its  approval,  Representative 
Bertha  Holt  said,  "I  want  to  re- 
mind you,  in  light  of  recent  occur- 
rences, that  unless  you  give  women 
legal  recourse,  they  may  take  mat- 
ters into  their  own  hands."  The 
senators,  most  of  whom  were  male, 
laughed  nervously  and  voted  "yea." 
The  bill  later  passed  in  the  full 
Senate,  and  on  Independence  Day 
weekend,  the  state  became  the  last 
to  make  marital  rape  a  crime. 

A  HIDDEN  PROBLEM 

Marital  rape  is,  for  many,  a  compli- 
cated issue.  "For  most  people,  "mar- 
ital rape'  is  an  oxymoron,"  says 
Kersti  Yllo.  Ph.D.,  chairperson  of 
the  sociology  department  at 
W'heaton  (x)llege,  in  Norton,  Mas- 
sachusetts, and  co-author  oi  Licence 
10  Rape:  Sexual  Abuse  of  Wives  (Holt. 
Rinehart  and  Winston,  1985).  "Our 
image  of  rape  is  the  stranger  jump- 


ing out  of  a  dark  alley." 

Yet  many  people  si  ill  disagree 
about  exactly  what  constitutes 
marital  rape. 

Some  feel  that  whenever  a  man 
coerces  his  wife  to  have  sex,  it's 
rape.  "What  is  the  difference  be- 
tween a  stranger  holding  you  down 
and  forcing  you  to  have  intercourse 
and  your  husband  holding  you 
down  and  forcing  you  to  have  in- 
tercourse? The  act  in  and  of  itself 
is  the  same,"  says  Pat  Groot,  secre- 
tar>'-treasurer  of  the  National  Net- 
work for  Victims  of  Sexual  Assault, 
in  Charlottesville,  Virginia. 

Others  see  distinctions.  "When  I 
talk  about  marital  rape,  I'm  not 
talking  about  good  marriages  in 
which  he  may  be  more  interested 
in  sex  than  she  is,  or  he  pushes  a 
little  hard  on  Friday  night,"  says 
Susan  Estrich,  professor  of  law  at 
the  University  of  Southern  Califor- 
nia Law  School,  in  Los  Angeles, 
and  author  of  Real  Rape  (Harvard 
University  Press,  1987).  "Violence 
is  the  business  of  criminal  law." 
Even  manv  victims  (conlvmed) 
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A  question  of  rape 

aren  t  sure  whether  what  happened  to 
iheni  can  legitimately  be  called  rape. 
"They  often  don't  define  it  as  rape  be- 
cause of  society's  beliefs  about  what 
should  go  on  in  a  marriage,"  says  Kata 
Issari,  vice  president  of  the  National 
Coalition  Against  Sexual  Assault,  in 
Washington,  D.C. 

Yet  spousal  rape  is  terrifyingly 
widespread.  Every  year  in  the  U.S.  more 
than  6L00C  women  are  raped  by  hus- 
bands or  e.x-husbands,  according  to  Rape 
in  America,  a  1992  report  by  the  National 
Victim  Center  (NVC)  and  the  Crime  Vic- 
tims Research  and  Treatment  Center 
(CVC'.  The  CVC  also  calculates  that 
about  1,156,0U0  women  have,  at  one  time 
or  another,  been  victims  of  marital  rape. 

But  the  numbers  may  be  even  higher. 
Rape  and  domestic  violence  are  the  two 
most  underreported  crimes  in  America. 
Since  marital  rape  is  a  combination  of 
both,  experts  assume  that  it  may  be  the 
most  underreported  crime. 

"Marital  rape  is  another  aspect  of 
spouse  battering,"  says  Shelley  Neider- 
bach,  Ph.D.,  founding  vice  president  of 
the  International  Association  of  Trauma 
Counselors,  in  Hartford,  Connecticut.  "It 
is  not  about  sex;  it's  about  control,  vio- 
lence and  humiliation." 

"When  you're  raped  by  someone  you 
love  and  trust,  you  lose  your  faith  in  ev- 
eryone," says  Trish  Crawford,  a  thirty- 
three-year-old  office  manager  in 
Lexington,  South  Carolina,  who  charged 
her  husband  with  rape.  "If  you  can't  trust 
that  person,  who  can  you  trust?" 

HUSBANDS  WHO  RAPE 

Men  who  rape  their  wives  fall  into  three 
general  categories,  says  Kersti  Yllo,  who, 
with  sociologist  David  Finkelhor,  con- 
ducted interviews  with  fifty  victims.  The 
largest  number — 48  percent— were  moti- 
vated primarily  by  uncontrolled  anger. 
These  men  usually  raped  their  wives  dur- 
ing or  after  a  beating.  A  second  group  of 
men  used  rape  as  a  way  to  establish  pow- 
er over  their  wives.  They  generally  used 
only  as  much  force  as  was  necessary  to 
coerce  them  to  have  sex.  The  third  group 
was  obsessed  by  sex  and  derived  pleasure 
from  perverse  and  often  sadistic  acts. 

Singer  Ike  Turner  is  a  prominent  ex- 
ample of  an  anger-rapist.  When  he  was 
married  to  rock  superstar  Tina  Turner, 
he  routinely  beat  her  and  forced  himself 
on  her.  "He'd  beat  you  and  have  sex 
with  you  and  argue  and  fight,  and  then 
go  play  his  music,"  says  Tina  in  her 
book,  /,  Tina  (Avon,  1986),  which  was 
recently  made  into  the  movie  What's 
Love  Got  to  Do  With  It  - 

Other  marital  rapes  are  less  violent. 
Take  the  case  of  Suzanne,  who  told  re- 
searcher Jacquelyn  C.  Campbell,  R.N. 


Ph.D.,  professor  of  nursing  at  Johns 
Hopkins  University,  in  Baltimore,  about 
an  incident  when  her  husband,  Jim, 
wanted  sex  but  she  said  no  because  she 
wasn't  feeling  well.  Jim  got  out  his  shot- 
gun and  loaded  it.  Then  he  put  the  gun 
under  his  side  of  the  bed,  turned  to 
Suzanne  and  said,  "Come  here." 

The  smallest  group  of  marital  rapists 
are  those  who  become  aroused  by  kinky 
sex.  They  rape  their  wives  with  baseball 
bats  and  broken  bottles,  bite  the  women's 
genitals  or  burn  them  with  cigarettes. 
These  men  frequently  are  preoccupied 
with  reading  and  creating  pornography. 

One  woman  told  Yllo  that  her  hus- 
band had  raped  her  in  increasingly 
bizarre  and  brutal  ways.  When  she  found 
stories  he  had  written  in  which  a  woman 
matching  her  description  was  gang-raped 
and  then  murdered,  she  left  the  marriage. 

LEGAL  RAPES 

But  putting  these  men  behind  bars  isn't 
easy.  In  fact,  until  quite  recently,  men 
were  legally  entitled  to  rape  their  wives. 

"Under  British  common  law,  wives  were 
considered  property,"  says  Yllo.  "There- 
fore, what  the  husband  did  with  them  was 
not  any  business  of  the  law."  In  the  U.S., 
even  though  rape  was  a  crime,  husbands 
were  given  a  "marital  exemption." 

This  began  to  change  in  1975  when  Ne- 
braska became  the  first  state  to  abolish  the 
marital  exemption.  Three  years  later  in 
Oregon,  which  by  that  time  had  followed 
Nebraska's  lead,  John  Rideout,  a  gas-sta- 
tion attendant,  became  the  first  man  to  be 
criminally  prosecuted  for  raping  his  wife, 
Greta,  while  still  living  with  her.  Al- 
though John  never  denied  the  charges,  he 
was  acquitted — at  least  partly  because  the 
defense  portrayed  Greta  as  a  disturbed 
woman  who  had  lesbian  fantasies. 

The  Rideouts  were  the  subject  of 
countless  editorials  and  appeared  on  a 
TV  talk  show.  As  the  issue  of  marital 
rape  gained  attention,  the  National 
Clearinghouse  on  Marital  and  Date  Rape, 
in  Berkeley,  California,  began  a  state-by- 
state  campaign  to  change  the  legislation. 

Spousal  rape  is  now  a  crime  through- 
out the  country,  but  the  legislation 
varies.  In  twenty  states — Nebraska,  Ore- 
gon and  North  Carolina  among  them — 
the  penalty  for  marital  rape  is  the  same  as 
the  penalty  for  rape  by  strangers.  In  the 
other  thirty  states,  a  husband  may  be  ex- 
empt from  prosecution  for  a  number  of 
reasons — for  example,  if  the  suspect's 
wife  is  not  seriously  injured. 

Although  statistics  compiled  by  the  Na- 
tional Clearinghouse  on  Marital  and  Date 
Rape  show  that  nine  of  ten  marital-rape 
cases  that  go  before  a  judge  or  a  jur\'  result 
in  convictions,  prosecutors  only  take  on 
cases  that  have  a  great  deal  of  additional 
violence.  "This  gives  them  the  greatest 
chance  of  winning  a  conviction,"  says 
Laura  X,  director  of  the  clearinghouse. 


Deputy  Solicitor  Knox  McAL 
Lexington,  South  Carolina,  th^ 
had  an  airtight  case  when  he  agr^j 
prosecute  Dale  Crawford  for  marita'a 
in  1992.  Dale  had  tied  his  wife.  T 
a  bed,  wrapped  her  eyes  and  mu^ 
duct  tape,  and  raped  her.  He'd  also  \it 
taped  thirty-five  minutes  of  the  ire 
and-a-half-hour  ordeal. 

But  the  case  hinged  on  the  issue  o;o 
sent.  Had  Dale  used  physical  force  s 
Trish  to  participate,  as  the  pro^ 
claimed?  Or  were  her  screams  an 
audible  on  the  tape,  simply  he: 
some  unusual,  but  not  illeg 
games,"  as  the  defense  claimed  - 
first  husband  told  the  jury  she 
unconventional  sex,  a  claim  Tri^ 
is  untrue.  But  the  judge  refused 
evidence  that  Dale's  first  wife  had  cqy 
him  with  rape  during  their  marri  - 

The  jur>-  of  eight  women  and  i 
debated  for  less  than  an  hour  before 
ing  down  a  verdict  of  not  guilty.  Sa; 
Trish,  "The  world  just  stopped  for 


A  LONG  WAY  TO  GO 

How  can  we  change  things?  Sonje 
perts  believe  we  need  to  start  wit 
children.  Says  Mitzi  Vorachek,  di 
of  <,;ommunity  education  for  the  Ho 
Ar^ea  Women's  Center,  "We  [neai 
raise  our  children  to  have  higher  sf-i 
teem  so  that  girls  would  not  fall  inti|e 
tionships  with  boys  who  manh  ■ 
them,  and  boys  would  [know]  : 
not  have  to  beat  a  woman  up  or  rajj  i 
to  prove  their  manhood." 

Adds  Yllo:  "We  will  have  this  kid 
physical  and  sexual  violence  unti^ 
fundamentally  change  how  we  r 
about  marriage  and  relationship 
tween  men  and  women.  As  long  . 
are  seen  as  subordinates,  this  prr'^ 
going  to  continue." 

Andrea  Gross  is  a  contributing  tJi\: 
Ladies' Home  Journal. 


For  more  information 


I 


■  INFOLINK  at  the  Nationol  V 
Center  provides  informat 
spousal  rape  and  referrals  to  tn 
pists  in  your  area.  Call  800- 
CALL  from  ten  a.m.  to  eight 
EST,  Monday  through  Friday. 

■  National  Coalition  Against 
mestic  Violence,  P.O.  Box  18/ 
Denver,  CO  8021  8-0749;  3 
839-1852.  Provides  general  i 
motion  on  marital  rape. 

■  National  Coalition  Against  Se 
Assoult,  P.O.  Box  21378,  Wash 
ton,  DC  20009;  202-483-71 
Provides  information  on  marital  rc 
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New  World 
and  Caring. 

Introducing  World  Vacs™ 
Eureka's  most  powerful  vacuum 
.  cleaners.  10  Big  amps  of  power 
•  to  get  deep-down  dirt  no  matter 
where  it  lurks. 

World-class  features: 

■  Automatic  attachment 
conversion  routes  vacuum 
power  from  floor  to  above- 
floor 
cleaning 
without 
having  to 
Dlug  in  a 
lose. 

With  the 

handle  up  it  cleans  above 
the  floor... 

With  the  handle  down  it 
cleans  the  carpet... 

\  \^     nl  n  ■  "Easy-access" 
\\  -v^^    HI  double-zipper 
\V        I      bag  change 
ILc  design. 
If      /^S  ■  Filteraire',Dust 

Filtration  System 
IJ  =j      traps  99.9%  of 
.  ^^^^^    dust,  pollen, 
//^^^^^    mites  and  other 
l^^^^=i  irritants. 

Eureka  helping  our  world. 

The  Eureka  Company  will 
.  contribute  a  portion  of  the 
purchase  price  of  each  World 
Vac  to  the  National  Park 
Foundation  for  preservation  of 
national  parks,  and  to 
programs  of  the  American  Heart 
:   Association  directed  against 
heart  disease  and  stroke.* 

Call  1  -800-282-2886  for 
the  name  of  your  nearest 
Eureka  dealer. 

\Norld-Class  floor  Care 
fromTheFeople}Nho 
Care  About  Your  }NorM" 

VACUUM  CLEANERS 


NTARIO  N3H2N7 


*Void  where  prohibited. 
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Heidi  Fleiss'  date 
with  the  judge 

WHY  MEN  ST 
STRAY 

the  old-fashioned  way 

When  news  sm faced  of  a  "I  lolKwood  madam  who  allciicdlv  couiUed  movie  l)ii>\\ i:^- 
amotiii"  luM"  clients,  (he  most  shockiiiii  thiriii  al)()ut  the  storv  was  that  siiccesslul  men.  w  h<> 
could  pick  any  woman  thev  w  anted,  were  w  illing  to  pay  for  sex.  I  lere  s  w  hy.  B\  Sus<in  Price 


H 


eidi  Fleiss,  the  no- 
torious Hollywood 
madam,  is  now  as 
well  known  as  the 
stars  and  film  ex- 
ecutives she  is  said  to  have  ser- 
viced with  her  collection  of  call 
girls.  And  at  first,  she  seemed 
just  as  arrogant.  Arrested  last 
June  at  her  $1.6  million  Los  An- 
geles home  on  drug  and  pander- 
ing charges,  Fleiss  clearly 
enjoyed  the  media  circus  at  her 
arraignment.  But  when  the 
Journal  spoke  with  her,  the  par- 
ly was  over;  the  impudent 
bravado  was  gone. 

"I  could  go  to  jail,"  said  Fleiss, 
twenty-seven,  who  faced  farther 
court  dates  this  fall.  The  tension  in 
her  voice  was  obvious.  "People  say 
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ril  never  go  because  I  have  so 
many  important  friends.  But  it 
doesn't  matter  how  important  you 
are  or  who  your  friends  are.  Look 
at  Michael  Milken  and  Mike 
Tyson;  they  ended  up  in  prison.  I 
could,  too;  Fm  not  above  the  law. 
Besides,  I  don't  have  many  friends 
right  now." 

The  fact  that  any  men  —  let 
alone  Hollv'wood  moguls — still  go 
to  prostitutes  may  seem  surpris- 
ing: In  this  age  of  relaxed  sexual 
conduct,  it's  assumed  that  men 
can  persuade  women  to  go  to  bed 
with  them  without  paying  for  the 
experience. 

But  experts  say  the  issue  is  a 
bit  more  complicated  than  that. 
For  prostitution  isn't  only  about 
sex,  they  say;  it  also  has  a  lot  to 


do  with  power,  control  and  ego 
gratification. 

Says  Joanne  Carson,  Ph.D., 
Johnny  Carson's  ex-wife  and  now  a 
therapist  in  private  practice,  "Pros- 
titution is  paid  rape  in  a  sense. 
Someone's  paying  for  the  privilege 
of  doing  as  they  please  with  some- 
one. If  a  man's  on  a  power  trip,  he 
can  be  totally  controlling,  and  he's 
paying  for  the  woman  to  give  him 
whatever  he  wants.  A  husband  is 
balancing  his  wife's  needs  and  his 
own.  But  a  man  who  goes  to  a  pros- 
titute wants  to  pay  for  the  privilege 
of  not  having  to  worry  about  any- 
one else.  It's  less  complicated. 
There  are  no  emotional  ties,  no  ex- 
pectations from  the  woman." 

That  no-strings  approach  is  a 
powerful  allure  to  (continued) 
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Double  Barriers 

The  Inner  Barrier  is  designed  to 
hely  stoy  the  fluid.  The  Outer 
Barrier  is  a  back-uy  that  liclj^s 
prevent  staining.  And  all  in  a 
thin,  comfortable  pad. 


Edge-to-Edge  Adhesive 

Keeps  your  pantiliner  securely  in  place. 

And  there  are  two  styles:  Regular 
shape  and  Extra  Coverage. 


0 


New  Carefree'  Essentials" 
For  Double  Barrier  Protection 


Why  men  still  stray 

:.ti!lueniia!  executives  of  the  kind  said  to 
he  ainonj;  Fleiss's  clients.  Their  careers 
leave  iiuie  time  ro  develop  lasting  rela- 
.ionships  with  women — even  if  that's 
what  they  'vvant.  In  most  cases,  observers 
say,  it's  not.  Especially  if  they're  married. 

It's  much  easier,  from  their  point  of 
view,  to  pay  $1,500  for  a  stunning  blond 
"date"  who  is  just  another  status  symbol, 
much  like  expensive  cars,  Armani  suits 
and  Cuban  cigars. 

Comments  Hubert  Cornfield,  half- 
nephew  of  international  financier 
Bernard  Cornfeld,  one  of  Fleiss's  ex- 
boyfriends,  "What  big  star  is  going  to 
hustle  for  himself?  Big  shots  can't  be 
bothered  with  romance.  They'd  rather 
just  have  sex  without  any  obligation." 

Men — famous  or  not — may  also  go  to 
prostitutes,  say  those  familiar  with  the 
scene,  to  get  the  kind  of  sex  they  just  can't 
get  at  home.  Says  June  Reinisch,  Ph.D., 
director  emeritus  of  The  Kinsey  Institute, 
in  Bloomington,  Indiana,  "Prostitutes  say 
oral  sex  is  most  requested.  Wives  might 
think  oral  sex  is  immoral,  unpleasant, 
while  the  man  desperately  wants  it." 

Adds  Joanne  Carson,"Some  men  are 
much  more  insecure  sexually  than  women 
are.  It's  a  way  for  them  to  feel  secure,  be- 
cause prostitutes  tell  them  how  wonderful 


they  are.  It's  a  line,  but  men  believe  it." 

Still,  Fleiss's  call  girls — unlike,  say, 
prostitutes  who  work  under  tough  street- 
corner  conditions — seem  to  have  been 
genuinely  impressed  by  their  clients. 
(Among  the  names  that  have  been 
bandied  about,  though  no  firm  evidence 
has  been  offered:  producer  Robert  Evans 
and  rocker  Billy  Idol.) 

Says  John  H.  Richardson,  an  author  of 
a  forthcoming  book  that  deals  with  pros- 
titution in  Hollywood,  "To  these  girls, 
it's  a  status  symbol  that  they're  touching 
something  famous.  Even  Heidi  was  just 
thrilled  and  lowered  her  prices  for  people 
she  considered  glamorous.  Women  in 
this  world  seemed  quite  taken  with  the 
notion  that  these  guys  were  big  guys.  It's 
one  of  the  few  environments  in  which 
the  john  actually  has  status." 

THE  REAL  VICTIMS 

Ironically,  some  of  Hollywood's  most  suc- 
cessful recent  films — Pretty  Woman,  Inde- 
cent Proposal — have  had  prostitution  as 
their  theme.  (In  real  life,  of  course,  women 
who  engage  in  sex  for  money  don't  end  up 
with  millionaires  who  look  like  Richard 
Gere  or  Robert  Redford;  they're  more 
likely  to  be  arrested,  beaten  by  clients,  die 
of  drug  overdoses,  or,  in  the  worst  cases, 
end  up  victims  of  psychopathic  killers.) 

Prostitution  is  "not  a  victimless  crime, 
as  some  would  have  you  believe,"  says 


Beverly  Hills  police  detective  Sni 
Lee,  who  busted  Fleiss's  prosti  ti 
ring  by  posing  as  a  Honolulu  bu:ie 
man  looking  for  "client  entertainmu. 

The  biggest  victims,  he  says,  ai  "t 
girls  themselves.  It's  straight  out  f  i 
movies.  The  girls  come  from  ihtvii 
west;  they  want  to  be  actresses  or  nd< 
You  see  people  your  own  age  walkii  ii 
the  clubs  in  their  Chanel  outfits,  noivj 
ing  outside  the  rope,  and  you  wan.o 
in  that  lifestyle.  Meanwhile  you're m 
gling  and  waiting  tables  and  hurtg 
your  rent.  You  want  to  hang  out  wi  tJ 
hip  crowd.  Then  one  night  someonja 
'You  can  hang  with  us  for  a  wh;." 
doesn't  necessarily  start  with  prosti 
Then  they  suggest,  'You  might  wai 
this,  because  this  is  how  we  do  it. 
justify  it  once,  you  can  justify  it  tu  i 

Besides  the  easy  money,  Fleis- 
girls  were  attracted,  associates  sav. 
atmosphere  of  "trust"  that  surm 
Fleiss.  No  need  to  worr\',  in  other 
about  being  beaten  up  by  a  pim 
kinky  client:  One  source  told  the  7i 
"A  lot  of  Heidi's  success  has  to  d 
the  fact  that  girls  like  and  trust  her 
feel  that  they're  not  going  to  be  h 
the  introductions  she  makes." 

•»,The  other  victims  in  cases  liki. 
ace,  of  course,  the  wives  of  c.= 
clients.  Says  Judy  Kuriansky.  Pi 
sex  therapist  and  radio  talk-show 
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Y  lywood  wives  are  probably  less 
ij  ed  than  average  wives,  but  it's  al- 
shocking  when  you  find  you've 
i  letrayed." 

I  t  surprisingly,  a  wife's  discovery  of 
e'l  usband's  betrayal  invariably  tests 
III  -ength  of  their  marriage.  Says  Kuri- 
ji  ,  "If  the  marriage  had  some  solidity 
|l'  in  with,  then  it  may  be  salvageable, 
i'  fit's  the  straw  that  breaks  the 
's  back,  it  could  be  the  end  of  it." 

i  i  in  the  age  of  AIDS,  experts  point 
J ;  husband's  dalliance  with  a  prosiiiuie 
)i'  ;nd  more  than  his  marriage:  It  might 
III  lelv  prove  the  most  fatal  attraction  of 
J   h  for  him  and  for  his  wife. 

HI  ILD  CHILD 

'!  drives  someone  like  Fleiss  to  en- 
a  n  this  most  lurid  of  businesses? 
1  who  know  her  agree  that  she  was 
a  .  desperate  for  rent  money,  like 
1  imen  she  recruited  in  rock  clubs 
n  siaurants.  She  grew  up  in  a  ram- 
1 :  Spanish-style  house  in  affluent 
,(  eliz,  the  third  of  six  children.  Her 
n  r  is  a  teacher  of  gifted  children; 
e  ither,  Paul,  is  a  pediatrician. 
Rt  1  her  father  asked  her  earlier  this 
e  "Did  you  do  all  those  drugs?" 
1;  said  she  replied,  "Dad,  with  the 
i  if  pressure  I've  been  under,  who 
(  n't  need  a  Valium  at  night?") 
from  the  start,  Fleiss  seemed  des- 


tined to  play  a  vvild-at-heart  role.  In  high 
school,  she  cut  classes  to  go  to  the  beach 
or  the  racetrack.  Her  parents  enrolled  her 
in  a  strict  Catholic  school,  but  she 
flunked  out  after  one  semester.  Later,  she 
dropped  out  of  high  school  for  good  in 
her  senior  year  of  1984. 

Soon  aftenvard,  while  waitressing  at  a 
trendy  Sunset  Strip  restaurant,  she  was 
invited  to  a  party  hosted  by  Bernard 
Cornfeld,  thirly-eight  years  her  senior, 
and  she  began  a  four-year  relationship 
with  him. 

As  everyone  who  has  followed  the  case 
knows,  she  then  became  involved  with  a 
TV  director,  Ivan  Nagy,  who  allegedly 
introduced  her  to  a  Beverly  Hills  procur- 
er known  as  Madame  Alex.  By  1991, 
Fleiss  was  in  business  for  heiself,  al- 
legedly using  Madame  Alex's  little  black 
book  to  drum  up  business. 

A  year  later,  she  had  moved  into  her 
million-dollar  mansion,  paid  for  by  all 
the  assignations  she  had  arranged  (for  ev- 
ery $1,500  date,  Fleiss  kept  $600). 

Her  rationale  for  going  into  the  busi- 
ness of  prostitution  seems  to  have  been 
sad  but  simple:  for  the  notoriety  and  the 
sheer  pleasure  of  doing  exactly  what  wom- 
en are  not  supposed  to  do.  "Heidi  did  it 
for  the  thrill,"  a  female  friend  told  a  re- 
porter. Added  another,  "She  always  want- 
ed to  be  a  rock  star." 

Her  father  has  refused  to  comment; 


her  mother  says  only,  "I  have  six  kids — 
all  quite  unique  and  wonderful.  Heidi  is 
suffci.ng.  All  I  care  about  now  is  that 
she's  all  right." 

For  now,  Fleiss  is  far  from  all  right — 
in  fact,  her  fantasies  have  suffered  a  se- 
vere reality  check.  Instead  of  retiring 
w  ith  a  pot  of  money,  as  she  had  hoped, 
she  finds  herself,  says  a  friend,  "very 
broke,  with  a  lot  of  expenses — and  no 
source  of  income." 

Of  jourse,  Fleiss's  arrest  doesn't  mean 
an  end  to  the  high-priced  prostitution 
scene.  Here,  as  elsewhere  in  the  country, 
there  will  always  be  men  who  want  to  pay 
for  sex,  women  who,  for  whatever  reason, 
!u\'d  to  be  paid  for  it,  and  wives  whose 
hearts  will  be  broken. 

There's  no  denying,  though,  that 
these  shady  transactions  seem  even  more 
repugnant  amid  the  Beverly  Hills  set- 
tings of  power,  money  and  influence.  As 
one  reader  wrote  in  the  Los  Angeles 
Times,  in  a  letter  that  seemed  to  express 
what  many  people  felt  about  the  case: 
"Haven't  the  film  producers  always  told 
us  that  the  filth  we  see  in  the  movies  is 
only  a  reflection  of  real  life?  What  I 
didn't  know  was  that  they  were  talking 
about  themselves."  ■ 

Susan  Price,  a  journalist  based  in  Aspen, 
Colorado,  writes  frequently  for  Ladies' 
Home  Journal. 
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INTkODUCINC  NEW  MAALOX"  A  N  T I  -  D I A  R  R  H  E  A  L .  IT  STARTS  WORKING 
CHT  AWAY.  AND  OFTEN  STOPS  DIARRHEA  AFTER  lUST  ONE  DOSE.  LEAVE  IT  TO 

f  MAKERS  OF  MAALOX  TO  INTRODUCE  SOMETHING  THAT  WORKS  THAT  FAST.  QNE  DOSE  STOPS  IT. 


lEW 


IS  not 
A  DIRTY  WORD 

She  iiKidr  lu'f  iiaiiic  l)y  icllinu  us  ahoiil  I  he  /cmini/ic  Myslk/ue:  now  Haw  I  Viedaii 
//ic  loutildifi  oj  lalk-sliow  host  (-liarlic  Rose 


Belly  Fricdan  made  hisio- 
ry  ihirty  years  ago  and 
veanis  lo  do  il  again. 
"The  Feminine  Mys- 
itque,"  published  in 
I'^H-yS,  laiinehed  the  zeomen's  move- 
meni.  Her  subjeel  noiv  is  aging-  the 
book  is  "TJie  Founiain  of  Age."  Her 
ihesis  is  simple:  Groiving  older  need 
noi  be  dreaded.  Il  ean  be,  she  says,  nol 
a  period  of  deeline,  but  a  vital  period 
with  new  opportunities. 


of  themselves  solely  in  terms  of 
their  biological  role.  The  women  I 
first  interviewed  in  the  new  pat- 
tern of  breaking  away  from  the 
feminine  mystique  were  a  minori- 
ty. They  were  so  much  more  vital, 
and  they  looked  so  much  more 
alive  despite  the  fact  that  they  were 
older  than  the  frustrated  house- 
wives I'd  been  interviewing.  When 
the  subjeci  came  up,  I  asked  them 
about  menopause,  and  they  said,  "I 


Q.  What  led  you  to  be  curious 
about  aging? 

A.  It  certainly  wasn't  personal.  But 
I  did  notice  something  when  I  be- 
gan to  inter\iew  women  who  were 
moving  beyond  what  I  called  the 
feminine  mystique,  that  defining 


didn't  have  a  menopause.''  And  I 
thought.  What  is  this?  I've  found 
some  biological  freaks! 

Of  course,  it  turned  out  that  they 
had  ceased  the  menstrual  function. 
But  they  didn't  even  remember 
that  had  happened,  because  they 


had  busy,  complex  lives.  This  was 
so  different  from  the  image  oi 
menopause  as  this  thing  that  is  so 
awful  that  nobody  even  talked 
about  it.  I  thought,  My  God,  the 
way  you  define  yourself  changes 
the  aging  process.  And  then,  a  tew 
years  l^ier,  Robert  Butler,  head  of 
the  National  Institute  on  Aging  at 
the  time,  asked  me  to  come  sec 
him.  He  said,  "Look,  I  want  to  get 
you  interested  in  age,  because  most 
of  the  people  who  age  in  this  coun- 
try are  women."  I  remembered  this 
funny  observation  I  had  about  the 
women  who  had  not  been  bothered 
by  menopause,  and  I  asked  about 
it.  He  said,  "That's  not  the  kind  of 
question  that  the  research  has  been 
asking,  and  I  can't  tell  you  the  an- 
sw'er  to  that."  And  my  personal 
Geiger  counter  clicked. 

Whenever  I  come  across  some- 
thing that  defies  what  everybody 
else  believes,  my  Geiger  counter 
clicks.  That's  why  I  wrote  The  Fem- 
inine .Mystique.  This  time  it  clicked 
again.  And  then  as  I  began  to  ex- 
plore, I  realized  I  was  onto  some- 
thing every  bit  as  important  as  the 
feminine  mystique.  It  was  only  af- 
ter I  had  gotten  well  into  it  that  I 
began  to  come  into  its  personal  im- 
plications. People  would  say, 
"What's  this  I  hear,  Betty?  You're 
doing  a  book  on  age?"  And  their 
eyes  would  glaze  over.  And  I  would 
say,  "Oh,  no,  no,  no.  I'm  not  doing 
a  book  on  .  .  .  age."  I  hadn't  really 
fully  thought  it  out,  (eoniinued) 
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Kids  Will  Brush  and  Brush  sm^  uimj^io 


Average  color  change  lime  2  ■  3  mmules 


1 993  Dep  -  Corporalion 


Old  is  not  a  dirty  word 

'r.m  ^omething  was  going  on  in  my  head 
i:kc.  I  hey'll  think  I'm  getting  old  if  I'm 
v.  nung  a  book  on  age;  I  had  the  same  de- 
nial of  age  as  anyone  else.  And  so  here  I 
am  approaching  my  sixtieth  birthday, 
and  this  book  was  the  hardest  thing  I 
ever  did.  In  order  to  begin  to  write  it,  I 
had  10  confront  my  own  dread  of  age. 

Q.  What  did  you  learn? 
A.  If  you  continue  to  grow  and  develop, 
you'll  become  more  authentically  your- 
self as  you  grow  older.  And  also,  you  edit 
vour  life  of  the  irrelevant,  unnecessary 
things.  And  you  become  liberated  from 
shoulds  and  necessities  that  no  longer 
operate — and  even  from  fears;  things 
that  you  would  never  dare  risk  before, 
you  can  risk  now. 

Q.  What  are  the  myths  about  aging? 

A.  There  is  such  an  obsession  with  youth 
in  this  country.  I  mean,  take  the  fashion 
magazines  with  their  anorexic  models. 
You  deny  age,  and  when  you  can  no 
longer  deny  it,  it's  a  problem  for  society: 
It's  those  poor  old  people  in  nursing 
homes;  it's  Alzheimer's;  it's  senility,  and 
it's  decay.  And  this  is  not  even  the  reality 
now.  Nobody  is  denying  that  there  aren't 
some  cases  like  that,  but  sickness  and  de- 
terioration are  not  issues  for  most  people 
until  just  before  their  death.  Only  5  per- 
cent of  the  American  people  over  sixty- 
five  are  in  nursing  homes.  And  a  lot  of 
those  people  either  have  Alzheimer's,  or 
acquire  the  symptoms  of  senility  because 
of  the  conditions  of  the  nursing  home  it- 
self. They  are  so  dehumanized. 

Q.  Are  you  saying  in  the  book  that  re- 
tirement communities  like  Sun  City 
are  not  necessarily  a  good  idea? 
A.  There  is  something  about  ghetlo- 
ization,  so  that  people  are  no  longer 
treated  as  if  they  are  contributing,  pro- 
ductive members  of  society.  There  are 
some  of  them  who  manage  to  come  out, 
make  a  life  in  the  community.  I  know 
that  there  is  a  big  market  for  this  now, 
and  that  the  latest  thing  is  the  idea  of 
continuing-care  communities  where  it's 
all  built  around  a  nursing  home,  in  case 
you  need  it  in  the  last  year  of  your  life. 
But,  for  God's  sake,  don't  forfeit  what 
might  be  twenty  years  of  old  age  to  en- 
sure the  care  of  your  last  few  months.  I 
think  that  a  much  more  promising  direc- 
tion is  the  more  iniergenerational  com- 
munities that  are  just  beginning  to 
happen  in  some  cities. 

Q.  What's  the  difference  in  the  people 
who  are  successful  at  agir.g,  and 
those  who  are  not  successful? 

A.  There  are  three  things  that  seem  to  be 
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most  important  from  the  research.  One  is 
complex  purposes  that  structure  your 
days.  This  is  not  only  a  job,  although 
most  people  think  in  terms  of  jobs.  But 
you  have  to  have  projects  that  use  your 
abilities.  Two  is  bonds  of  intimacy.  The 
bonds  may  no  longer  be  given  by  the 
family  or  even  by  the  same  kind  of  sex 
roles.  Three  is  to  keep  control  of  your 
own  life,  and  that  requires  responding  to 
the  changes  that  are  going  on  in  yourself, 
and  not  denying  them. 

Q.  How  did  you  gather  your  infor- 
mation? 

A.  I  don't  claim  to  be  a  gerontologist,  but 
I  certainly  got  help  from  the  leading 
gerontologists,  both  in  this  country  and 
in  Europe.  And  then  I  interviewed  my 
own  childhood  friends  in  Peoria,  Illinois, 
who  were  mostly  aging  in  our  old  home- 
town. One  thing  leads  to  another  when 
you  are  doing  research. 

Q.  Do  you  think  this  book  will  have 
the  same  impact  as  The  Feminine 
Mystique? 

A.  I  had  no  idea  when  I  wrote  The  Femi- 
nine Mystique  that  it  would  have  the  im- 
pact it  did.  I  knew  that  I  was  onto 
something  that  was  terribly  important, 
and  that  it  did  imply  social  change.  The 
same  thing  seems  to  be  true  here.  But  I 
don't  know  that  it  will  lead  to  the  same 
kind  of  movement  that  The  Feminine 
Mystique  did,  because  I  don't  think  the 
same  kind  of  movement  is  called  for. 
Women  are  still  suffering  from  the  eco- 
nomic effects  of  all  the  generations  of  sex 
discrimination.  But  women  have 
strength  for  age,  and  men  have  been  so 
locked  up  in  their  roles.  And  so  women 
are  not  the  victims  here.  I  also  don't  see  a 
movement  of  older  people  against  the 
young.  What  I  see  is  a  new  kind  of  move- 
ment, where  there  is  an  assertion  of  the 
values  and  wisdom  of  older  people. 

Q.  What  form  might  it  take? 

A.  There  are  some  very  obvious  things 
that  have  to  be  taken  on,  like  all  the 
forms  of  age  discrimination.  And  we  do 
have  to  assert  the  personhood  of  age. 
Nothing  can  be  seen  in  isolation.  But  the 
problem  is  our  whole  economy.  I  mean, 
are  you  going  to  paint  older  people  as  a 
problem  and  a  drain  on  the  economy?  Or 
are  you  going  to  use  the  wisdom  and  the 
resources  of  older  people  in  putting  to- 
gether the  new  values  and  structures  that 
the  economy  needs  now? 

Q.  The  hottest  political  issue  in  Ameri- 
ca today  is  national  health  insurance, 
and  the  budget  deficit,  in  which  the 
principal  contributors  to  the  budget 
deficit  are  what  everybody  calls  "enti- 
tlements." So  the  debate  in  America 
about  our  economic  future  has  to  do 
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with  people  who  are  aging. 
A.  Well,  there  is  a  lot  that  you  are  lyin 
there,  Charlie,  that  is  accepting  erec 
types  that  aren't  true. 

Q.  I'm  talking  about  the  politic  de 
bate,  not  whether  it's  right  or  wng, 
A.  The  older  people  are  being  ma;  tli 
scapegoat  for  the  deterioration  "tb 
economy.  You  would  send  the  ecc.om 
into  a  tailspin  that  you  can't  belve 
you  took  away  Social  Security. 

Q.  Now,  let's  talk  about  sexuality. 
A.  From  my  interviews,  I  foun 
who  do  continue  to  develop  inii 
deeper  sexuality.  In  some  ways,  ti. 
come  more  like  women  in  the  serr 
feelings  are  much  more  centralh  : 
sex.  One  of  the  people  I  interv  i,. 
one  of  the  most  vital  men  you  wil 
want  to  meet.  He  just  had  his  eig 
birthday.  And  he  is  very  vital  sc 
He'd  been  through  a  period  wht 
thought  he  had  lost  it.  But  he  hadn 
it;  what  happened  was,  he  cou 
longer  perform  unless  he  really  lik. 
woman.  For  a  lot  of  women,  it's 
more  that  way  all  along. 

Q^What  do   you   think  ha 
change,  overall,  in  our  attitud  ♦ 
ward  aging? 

A.  The  change  that's  happening 
like  with  women,  has  to  begin  witi 
sciousness,  and  that's  what  my  h 
about.  First  of  all,  we  have  got 
ourselves  from  these  denigrating  - 
types  that  keep  us  from  recogni/iii 
possibilities  and  mav  make  a  dangep* 
self-fulfilling  prophecy  of  declin  i 
make  us  suckers  for  the  founic) 
youth.  Second,  we  have  to  insis: 
older  people  are  treated  as  the 
that  they  are,  and  not  just  as  probii 
for  society.  \ 

Q.  You  dedicate  this  book  "tdl" 
memory  of  my  mother,  Miriam, ir 
my  father,  Harry,  who  made  a  Icg^ 
life  possible  for  me.  And  for  Doif 
Jonathan,  Emily,  and  Rafael,  C(S 
Nataya,  David,  Isabel,  Lara,  Birt 
and  Benjamin,  whose  mother  r 
grandmother  I  am." 
A.  It  just  came  to  me  that  that's  hv 
wanted  to  dedicate  my  book.  Mva 
chapter  is  "Generativity,"  and  1  t 
you  become  more  and  more  conceu 
with  community,  with  that  which?; 
outlive  you.  My  generativity  is  pard;n 
children  and  my  grandchildren,  but: 
also  the  women's  movement.  I  thinkb 
my  spiritual  imperative  is  that  yol 
have  a  kind  of  duty  to  use  your  lifl 
something  beyond  yourself.  i 

Charlie  Rose  is  the  host  of  the  public-tii 
sion  show  "Charlie  Rose. " 


If  you'RE  Not  Using  Spic  And  Span; 
)UR  Windows  Are  Probably  On  A  Losing  Streak. 
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To  U  clear,  GncK  from  Spic  and  Span  cleans  windows  like  no  other  Qlass 
-mer  can.  CincK  also  eats  up  3reasy  stove  and  counter  top  messes.  In  lact, 
so  3ood  at  its  jot,  it  does  tke  work  ol  both  3lass  cleaners  and  all-purpose 
ays.  CincK.  Anotker  kardworkin3  memker  ol  tke  Spic  and  Span  family. 
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IT'S  NOT  CLEAN  TIL 
you  CLEAN  WITH  SPIC  AND  SPAN. 


Saturday  In  The  Life  Of 
UP  Ppntiac  Trans  Sport 


8:07  a.m.  Anti-lock  brakes  save  day  for  dici 

Our  weekend  doughnut  run  was  an  adventure,  thanks  to  sora 
wayward  ducks.  Fortunately,  our  Trans  Sport  has  standard  aii-k 
brakes,  so  we  stopped  easily  without  ruffling  any  feathers. 


IT  :01  a.m.  Flexible  seating  helps 
get  soccer  stars  and  gear 
to  game. 

The  available  modular  seating 
in  our  Trans  Sport  really  came 
in  handy  We  just  arranged 
the  seats  for  five  people,  then 
folded  and  stowed  the  back 
seats  for  even  more  room. 


PONTIAC  CARES  with  a  3-year/36.000-mile  no-deductible  bump'er-to-bumper  limited  warranty  (see  your  dealer  for  detail^ 
Transportation.  Call  1-800-762-4900  for  more  product  information  gnd  dealer  locations.  1993^GM  Cprp.  All  righi 


2:28  p.m.  New  power  sliding 
door  helps  weekend  warrior. 

Even  with  our  arms  full,  Trans  Sport  helped  ease  the 
load.  We  just  pressed  a  button  on  the  key  fob,  and  the 
side  door  opened  automatically. 


4:35  p.m.  Safety  features 
allow  peace  of  mind. 

When  we  chose  the  modular  seats,  we  also 
opted  for  the  built-in  child  seats.  And  Trans 
Sport  has  a  standard  airbag,  too.  So  a 
quick  trip  to  the  store  was  safe  and  easy 
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WE  ARE  DRIVING  EXO' 

OF  WIT  &  WISDOM 

FROM  LADIES'  HOME  JOURNAL 


A  look  back  at  oui-  glor  ious  past  and  an  anniversary  gift  just  for  you 


In  this  special  anniversary  section, 
we'll  be  looking  back  on  Ladies' 
Home  Journal's  1  10-year  history.  It 
is  the  history  of  the  women  of  Amer- 
ica. And  what  a  remarkable  story  it 
is;  of  change,  growing  opportuni- 
ties, increasing  achievements. 

Just  think  what  women's  lives  were 
like  before  the  turn  of  the  century! 
Imagine  if  you  were  living  in  1883, 
reading  the  first  copy  of  the  Journal. 
Most  probably,  dear  reader,  you 
would  have  been  far  less  healthy  than 
you  are  now.  You  also  would  have 
been  for  more  dependent  on  others, 
would  have  had  less  education,  nar- 
rower experiences  and  lower  expecta- 
tions than  you  have  today. 


see  the  changes  and  improvements  in 
women's  lives,  from  suffragettes  to 
flappers,  from  war  workers  to  working 
moms.  Yet  you'll  also  see  how  some 
things  stayed  the  same:  our  desire  to 
look  attractive,  to  make  our  homes 
warm  and  welcoming,  to  give  the  best 
of  ourselves  to  those  we  love. 

Lodies'  Home  Journal's  slogan  is 
"Never  underestimate  the  power  of  a 
woman."  Every  issue  of  our  maga- 
zine shows  that  we  never  underesti- 
mate women's  intellect,  the  depth  of 
their  feelings,  their  need  to  learn  and 
grow  and  achieve. 

To  celebrate  our  anniversary, 
we're  giving  our  readers  a  very  spe- 
cial gift,  which  we're  calling  a  gift  of 
information.  This  is  made  possible 


through  our  association  with  the 
Women's  Resource  Center  of  New 
York,  which  connects  women  with 
services  that  can  help  them  ot  home, 
on  the  job,  even  in  a  crisis.  If  you 
want  to  know  where  to  go  for  help 
when  dealing  with  a  problem,  you 
con  call  the  LHJ  Information  Line  for 
free  one-time  access  to  the  Resource 
Center's  data  pool,  which  lists  thou- 
sands of  organizations  and  services 
that  could  be  of  assistance  to  you. 
You  can  call  Monday  through  Friday, 
October  18  to  November  12,  from 
10  A.M.  to  4  P.M.  EST.  Jusi  dial  800- 
LHJ-9575.  We  think  this  is  a  very  up- 
to-date  way  to  celebrate  1  10  years 
of  informing,  entertaining  and  inspir- 
ing the  women  of  America.  ► 


Looking  through  these  pages,  you' 

By  Myrna  Blyth,  Editor-in-Chief  •  Researched  by  Jill  Laurinaitis 
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ltS3  1919 

At  the  close  of  the  century,  a  woman's  life  depended  en- 
tirely on  the  goodwill  of  a  man:  first  her  father,  then  her 
husband.  But  behind-the-scenes  work  in  World  War  I  and 
in  new  volunteer  organizations  helped  women  realize  that 
education  was  the  road  to  self-reliance  and  independence. 


MISS  FIX-IT  (right)  While  the  men 
were  "over  there,"  women  learned  to  repoir 
their  roodsters  and  even  took  a  turn  in  the 


driver's  seat. 


ONE,  TWO,  THREE,  HOP! 

Irene  and  Vernon  Castle  (above  right] 
taught  America  how  to  dance  via  step-by- 
step  illustrations  in  the  Journal. 
MRS.  MCKINLEY  First  Udy  Ida 
McKinley  (below),  here  in  husband 
William's  favorite  gown. 


IDEAL  FIGURE  The  perfect  body « 
shorter,  plumper  and  rounder  than  todu] 
How  lucky  for  women  then! 


VARIETY  SHOW 

Superstars  of  the  day  Douglas 
Fairbonb  and  Charlie  Chaplin 
posed  lor  an  exclusne  LHJ 
pictorial. 


CHILDBEARING  The  new  childbirth  method,  the  "twilight  sleep,"  used 
injections  of  scopolamine,  an  anesthetic  that  made  women  oblivious  to  pain.  LHJ 
warned  readers  that  this  drug  had  not  been  proven  safe  for  mother  or  baby. 


THE  DIVINE 
SARAH  (right)- 
Bernhardt,that 
is— told  all  to  LHJ. 
MAD 
HAHERS 
(below)  LHJ  gave 
readers  the  how-to 
for  this  chapeau. 


LADIES'  HOME 


1920  193) 

The  carefree  age  of  flappers,  jazz  and  the 
Charleston  came  to  an  abrupt  halt  with  the 
great  stock  market  crash  of  1929.  It's  up  to 
the  women,  LHJ  editors  urged,  to  restore  the 
country's  economic  balance  by  spending 
money  instead  of  saving  it. 


PLUG  IT  IN 

^below)  Housevrork 
was  mode  easier 
with  new  time- 
savers — the  sewing 
machine,  vacuum, 
electric  iron,  electric 
toaster. . . . 


THE  BOB  (above)  Like 
slacks  and  short  skirts,  this 
trend  started  with  Gabrieile 
Chanel,  the  great  designer. 


THE  PERFECT  FACE  Dramatic  brows  ond  luxuriant  long  lashes  were  the  keys  to 
Greta  Garbo's  signature  look  (right).  One  LHJ  beauty  editor  pointed  out,  Two  decades 
ogo,  a  woman  who  applied  cosmetics  to  her  loce  was  considered  vulgar.  Now  if  she 
doesn't,  she  is  as  passe  as  lily-white  ladies  with  smelling  salts." 


WISE  WORDS 

(right)  First  liidy  Eleonor 
Roosevelt  answered 
readers'  questions  in  a 
monthly  LHJ  feature 
called  "If  you  ask  me." 
"We  as  individuals 
should  always  try  to 
recognize  the  octuol 
worth  of  a  human  being," 
she  wrote,  "and  vrork 
toward  a  world  where 
every  individual  may 
have  the  chance  to 
develop  his  abilities  to 
the  greatest  possible 
extent." 


PLEDGE  (bottom 
right)  Concern  over  the 
annual  death  toll  of 

35,500  from  outo 
accidents  moved  the 
Journal  to  promote  this 
national  campaign. 


lere's  just  no  way  to  avoid  the  mess  a  huge  holiday  dinner  creates.  But  there  is  an 


easy  way  to  deal  with  it  —  a  Tappan  Scrub-Saver  range.  Its  innovative  cooktop 
and  control  panel  feature  our  new  seamless  design.  So  even  if  gravy  is  bubbling  ^^^^5. 

Cafe  Vienna  makes  a  oerfect 

over  on  one  burner,  and  cranberry  sauce  on  another,  the  splatters  and  spillovers       ending  P!ace  cinnamon  sticks 

in  serving  pot  with  coffee.  Pour 
into  cups  Serve  with  hot  miik  or 

von  t  find  anywhere  to  hide.  Just  a  few  quick  wipes  and  you're  done.  But  effortless    a  spoonful  of  whipped  cream 

The  Tappan  Scrub -Saver  Range. 
Perfect  WhenThe  Mess  Is  As  Big  AsThe  Meal. 

cleaning  doesn't  stop  on  the  cooktop.  The  huge  oven  not  only  easily  fits  a  20-pound  turkey  and  all  the 
tnmmings.  it  cleans  up  after  itself  when  the  feast  is  over.  Tappan  Scrub-Saver  gas  and  electric  ranges. 
Designed  for  people  who  love  to  cook.  By  people  who  feel  the  same. 


,f<*V        iti^      "The  Tappan  Cook  s  Helper"  series 


^^^^^ gives  you  tips  and  recipes  for 
"  ;ooking  perfect  holiday  dinne 

For  your  free  copy  and  the  name 


■^^j^^S^  *  \        cooking  perfect  holiday  dinners 


of  your  nearest  Taooan  dealer, 
call  1-800-537-5530. 


TJtpPAn 

ForXhe  Love  Of  C^ookintr' 


-'93  While  ConsorKjaied  Inouslnes  Inc 


aJj^  '"^-"^ 


WAC  AnACK  (right) 
Giris  in  uniform  replaced 
Army  and  Navy  men  in 

behind-the-lines  jobs. 


(below,  left)  An  miseries 
pointed  out  that  even  the 
young  and  strong  could 
push  themsehres  too  . 
hard,  especially  now  that 
couples  were  having 
children  closer  together. 


1940  195) 

The  most  popular  gal  during  World  War  II? 
Rosie  the  Riveter.  Six  million  women  who  had 
never  worked  outside  the  home  entered  the 
labor  force.  But  when  the  war  was  over,  men 
returned  to  the  workplace  and  women  again 
assumed  the  role  of  traditional  housewife  as 
the  country  boomed  with  babies. 


YOUR  GRACE  Finally,  an  all- 
American  princess!  Academy 
Award-winner  Grace  Kelly  (above) 
gave  up  acting  for  a  better  role: 
Princes*  of JpMKS.      _  --^ 


<»  V 


(above,  left)  Sturdy  but 
flirty,  cotton  overall 
shorts  were  a  fashion 
favorite. 


WARTIME  ROAAANCE  (above)  LHJ  was  filled  with  dramatic,  romantk 
fiction  about  seeing  husbands  off  to  wor— and  dealing  with  their  return. 
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SHE  LIKED  IKE  Friends  of  First  Lady 
Mamie  Eisenhower  (above)  once  called  her 
"plumb  aaiy"  to  marry  a  second  lieutenant 
whose  pay  was  less  than  $150  a  month. 


Just  ask  any  of  the  15  millior 
young  fans  who  already  have  a 
Tiger  handheld  game  in  their 
pocket. 

The  best  movies,  arcade 
games  and  comic  book  heroes 
make  the  best  games  and  the 
best  games  are  from  Tiger. 

Kids  love  the  go-anywhere- 
action.  And  you'll  love  bringing 
home  a  hit  without  taking  a  hit 
to  the  wallet.  So  take  home  a 
Tiger.  You'll  be  as  big  a  hit  as 
they  are. 


ELECTRONICS 

mc.  % 

The  biggest  name  in  handheld  games 


I960  1979 

Betty  Friedan's  The  Feminine  Mystique  paved  the  way  for  women  to 
find  fulfillment  outside  of  homemaking,  and  they  demanded  equal- 
ity in  the  workplace.  At  the  same  time,  the  country  was  rocked  by 
the  civil-rights  movement,  the  violent  deaths  of  beloved  leaders, 
and  the  youthquake  of  baby  boomers  who  mistrusted  the  govern- 
ment, questioned  the  Vietnam  War  and  searched  for  their  identity. 


FIRST  FAMILY  (below,  left)  John  Fitzgerald  Kennedy 
here  with  wife,  Jackie,  and  daughter,  Caroline,  in  that  one 
brief  shining  moment  that  was  known  as  Camelot. 


YESTERDAY  (below) 
Thafs  a  young  Murphy 
Brown— nineteen-year- 
old  Candice  Bergen— in 
front  of  a  backdrop  of  the 
Fob  Four,  the  Beatles. 


(left)  Norman 
Rockwell  painted 
this  portrait  of  the 
first  couple  for 
LHJ— before 
Watergate. 


f  If  tlKre't  ooc  Uumg  I  cAn't  itAnd  it's  when  my 
fatiwr  wiys,  "Take  it  from  my  experience."  The  I*«t 
tflic?  thnt  I  want  to  be  tD  2C  yurs  is  like  him. 

Our  kids  have  crcrylhins  gi 
to  iScro.  My  geoeration  b&d  to  work  for  what  it 


.ih  I  couSd  t»i!t  to  my  parents. 
1  If  i  were  honest,  I'tl  ire  iroimdai  for  two  iDootKi. 
I  PaFcsts  arc  too  nairow  tn      tcid  .uijtbiag. 

Mrtoo  doeui't  knot*  -nouch  to  come  in  out  of  ihi 
rain.  He  isn't  twt  clean.  What  right  doe*  he  have  to  tell  mr 
doo't  c*re  .ibout  thfc  uifTering  in  the 


;an  close 

GENiaATION  GAP 
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GENERATION  GAP  (left)  LHJ  gave  this  advice  to  parents  concerned  with  rebellious  youth  who  were  tuning  out 
their  parents  ond  turning  on  to  marijuana  and  LSD  (above):  "Go  where  the  kids  go,  and  listen.  Shut  up  for  a  while.  Try 
not  to  start  every  sentence  with  'you  should'  or  'you  ought.' "  But  moms  still  worried  about  the  easy  availability  of  the 
birth  control  pill  (above,  right)  and  the  sexual  freedom  it  brought. 


F  hat's  a  promise  we  can  make, 
I  and  a  promise  you  can  keep 
len  you  bake  on  an  AirBake 
okie  sheet.  Each  AirBake  pan  is 


An  insulanon  proiecis  cookies 
from  intense  heat. 

ade  of  two  sheets  of  aluminum 
th  a  thin  layer  of  air  in  between. 


The  air  cools  the  cookie 
sheet's  surface  down  to 
the  temperature  of  the 
air  circulating  inside 
the  oven,  so  cookies 
bake  evenly  instead  of 
burning  underneath.  What's  more, 
we've  applied  the  insulated  baking 
principle  to  a  full  line  of  bakeware 
for  no  more  burnt  muffins,  breads, 
cakes  and  jelly  rolls,  and  all  of 


our  bakeware  is 
easy-to-clean  and 
'   ;  dishwasher  safe. 

So  get  yourself  an 
;  AirBake  cookie  sheet. 
You'll  never  bum  your 
'  cookies  again. 

AirBake 

INSULATED  BAKEWARE 


leneuielqroup. 

^'i,  Mini-  t\impan\ .  Maniomoc,  Wl 


For  more  iriformation  call  1-800-527-7727. 


Is  it  really  possible  to  have  it  all — marriage,  mother-  ^ 
hood,  a  career  and  time  for  yourself?  More  choices  and 
opportunities  meant  women  had  to  reexamine  their 
priorities  and  expectations  of  themselves. 


SELF-TEST  (right) 
The  statistics  are 
devastating:  One  in 
eight  Americon  women 
will  develop  breast 
concer.LHJ  continues  to 
campaign  for  better 
health  care  ior  women. 


SWEATIN'  WITH  THE  STARS 

Jane  Fonda  (right)  produced  an  entire 
video  library  for  fitness  enthusiasts. 


1 


Y 


GULF  WAR  VETS  (obove)  Upon  returning  h  ( 
from  Saudi  Arabia,  these  Army  nurses  not  only  rect ; 
warm  Welcomes  from  their  families  but  also  make  \ 
frdmLHJ. 


ABORTION 

THE  GREAT  DEBATl 


FACTORS  (right) 
The  abortion 
controversy  was  one  of 
the  most  divisive  issues 
of  the  decades. 


\ 


SWITCHED  AT  BIRTH 

(above)  In  an  important 
decision  for  children's  rights, 
the  courts  allowed  Kimberiy 
Mays,  here  with  her  adoptive 
father,  Robert,  to  sever  all  ties 
with  her  biological  family. 
HERE'S  OPRAH  (right) 
Down-to-earth  Oprah 
Winfrey  reached  the  pinnode 
of  her  profession  in  the  TV 
talk-show  world. 


Last  spring,  in  conjunction  with  Who^s  Who  of 
American  Wbmen— a  sourcebook  of  the  nation's 
highest  achievers  in  business,  academia  and  the 
arts— tac/ies'^  Home  Journal  sent  a  survey  to 
nearly  five  thousand  women  listed  in  the  current 
edition.  In  keeping  with  our  1 10-year  commitment  to 
addressing  the  successes,  challenges  and  concerns  of 
the  American  woman,  our  survey  asked  these  exceptional 
women  their  thoughts  on  the  issues  that  affect  us  today  and 
will  affect  us  in  the  coming  decade.  The  respondents  didn't 
hold  back;  they  talked  openly  about  their  lives,  work,  problems 
and  triumphs.  Here's  what  they  told  us.    By  Gail  Collins 


Modern  society 
puts  a  heavy 
price  tag  on 
success,  and 

the  successful  woman. 
You've  got  to  clamber  over 
innumerable  roadblocks. 


fend  off  sexual  harassment, 
overcome  discrimination, 
struggle  frantically  to  bal- 
ance the  competing  de- 
mands of  family  and 
workplace.  Finally,  you 
reach  the  top.  You  take 
stock,  weigh  the  costs,  and 
decide  that  after  all  is  said 


o  s  e  a  n  n  e 
looks  good. 

It's  ten  A.M. 
Sunday,  in  o 
suite  at  the 
tastefully 
lush  Beverly  Hills  Four  Seasons 
hotel,  chosen  as  an  inten/iew 
si^e  in  lieu  of  the  Arnolds' 
house,  which  is  temporarily 
off-limits  because  of  the  chaos 
of  construction. 

She  has  arrived  exactly  on 
time.  This  may  not  be  remark- 
able for  ordinary  humans,  but 


1 


s 


BIGGEST 
CHANGE 


it  is  notably  rare  behavior  on 
the  part  of  celebrities.  And  it 
bodes  v^^ell,  which  is  a  relief  af- 
ter our  introduction  the  day  be- 
fore at  the  photo  shoot. 
Apparently  unhappy  at  the 
prospect  of  having  an  unfamil- 
iar writer  observing  the  pro- 
ceedings, Roseanne's  first 
words  to  me  had  been:  "What 
are  you  doing  here?"  Today, 
after  an  initial  modest  mock 
protest — "We  won't  need  much 
(continued  on  page  276) 
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lemed  to  care  about  her  looks.  Wrong. 

Now,  after  undergoing  an  extensive 
series  of  cosmetic  surgeries,  she 
feels  she's  never  looked  better-or 
been  happier.  A  revealing  interviev/. 

By  Liz  Logan 


Prince 


>  young,  handsome,  rich — and  \(mv  <Miii>malic.  Bui 
s.  this  intimate  exceipl  from  a  new  hiographv  tells  all 
»ul  John  F.  Kennedy  Jr.  and  iIk^  haehelotliood  of  die 
t'l  ican  pi  inee.  B\  Viend\  Leigh 

As  fhe  sirikingly  atirocfive  son  of  a  beloved  president, 
John  F.  Kennedy  Jr.  is  the  closest  thing  we  have  to  roy- 
alty. And  now  he  is  at  a  crossroads  in  his  life,  tie's  quit 
his  job  as  an  assistant  district  attorney,  and  specula- 
tions about  impending  marriage  surface  every  day.  Will 
this  sought-after  young  man,  who  has  been  accorded 
movie-star  status  without  ever  having  appeared  in  Hol- 
lywood, settle  down  and  start  a  political  career?  What  will  happen 
to  him  next — both  professionally  and  personally? 

Of  course,  it's  just  possible  that  he  doesn't  have  a  firm  plan 
for  the  rest  of  his  life — and  that  would  be  understandable.  After 
all,  for  thirty-three  years  his  real  job  has  always  been  /usf  be- 
ing John  F.  Kennedy  Jr.  And  ever  since  People  magazine 

named  him  "Sexiest  Man  Alive"  in  1988,  that 
has  mainly  involved  making  the  most  of  his 
private  life.  Here  is  his  story. 

In  many  ways,  the  People  article  was  a 
tremendous  irony  for  John.  He  had  wanted  to 
pursue  a  theatrical  career,  to  accept  some  of 
the  movie  offers  flung  his  way.  But  he  had 
gone  to  law  school  insteod,  for  the  sake  of  his 
mother,  who  was  afraid  for  his  safety  and  for 
the  dignity  of  his  name.  Now,  though,  he  was 
fated  to  live  with     (continued  on  page  278) 

From  the  forthcoming  book  PRINCE  CHARMING:  THE  JOHN  F. 
KENNEDY  JR.  STORY,  by  Wendy  Leigh.  Copyright  (?  1993  by  Wendy 
Leigh.  Adapted  by  permission  of  Dutton. 
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JFK  Jr.  with 

THE  WOMEN  IN 

HIS  life:  above, 
Jackie;  below, 
Daryl  Hannah 


it  for 


Not  long  ago,  the  health-care  needs  of  wives,  moth-  teen  million — don't  have  any  health  insurance.  Too 
ers,  daughters  and  sisters  were  exiled  to  the  fringes  of    many  women  suffer  from  ailments  that  have  been 


medical  treatment  and  research,  causing  women  to 
watch  their  illnesses  and  symptoms  be  discounted  or 
ignored.  Today,  women  and  their  special  health  con- 
cerns are  finally  coming  into  view.  We  are  speaking 
up.  We  are  being  heard.  We  are  making  progress. 

But  the  health  of  American  women  still  needs  im- 
provement. Women  have  unique  health  problems, 
unique  symptoms  and  unique  responses  to  treat- 
ments. And  as  the  primary  caregivers  for  children 
and  aging  parents,  women  play  a 
unique  role  in  safeguarding  the 
overall  health  of  our  society. 

Now,  as  our  nation  struggles  to 
resolve  its  health-care  crisis,  wom- 
en must  make  their  voices  heard. 
We  know  better  than  most  the  re- 
wards of  good  health — and  we 
know  better  than  most  the  costs  of 
bad  health.  So  it's  up  to  us  to  cre- 
ate a  new  philosophy,  a  new  mind- 
set about  health  care  in  America. 

Reforming  our  health-care  sys- 
tem is  important  for  all  Ameri- 
cans, hut  especially  for  women. 
Why?  Because  women  have  never 
enjoyed  the  security  they  deserve 
when  it  comes  to  health  care  and 
have  never  fully  benefited  from 
the  kind  of  care  they  need  most. 

Too  many  women — about  six- 
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During  Hs  1 1 0-year 
histoty,  the  Journal  has 

counted  among  its 
contributors  a  number  of 
First  Ladies,  including 
Eleanor  Roosevelt.  For 
this  special  issue,  we 
thought  it  only  fitting 
that  the  most  powerful 
First  Lady  of  our  time 
talk  directly  to  Journal 
readers  about  one  of  the 
most  urgent  issues 
facing  us  as  a  nation. 
By  Hillary  Rodham  Qinton 


overlooked  for  decades  in  the  scientific  community. 
Breast,  cervical  and  ovarian  cancer.  Osteoporosis.  Im- 
munological illnesses  such  as  lupus  and  multiple  scle- 
rosis. Certain  forms  c^f  mental  illness.  Eating 
disorders.  Endometriosis.'"' 

Even  the  most  universal  female  experience — 
menopause — is  barely  understood  today.  As  a  result, 
women  are  bombarded  with  confusing  and  often  con- 
flicting messages  about  their  own  health  at  crucial 
moments  in  their  lives. 

A  comprehensive  sur\'ey  of  wom- 
en's health  released  last  summer 
showed  that  one  third  of  all  women 
did  not  receive  basic  preventive  ser- 
vices, such  as  Pap  smears,  clinical 
breast  exams  or  complete  physicals, 
in  the  previous  year.  Among  women 
over  fifty,  only  44  percent  received  a 
mammogram.  Often  the  reason  cit- 
ed was  expense  or  lack  of  insurance. 

This  study  offered  sad  proof  that 
women  in  the  1990s  continue  to  be 
more  vulnerable  to  serious  illness 
when  they  reach  old  age — largely 
because  they  lack  preventive  care. 

For  decades,  the  common  as- 
sumption was  that  women's  health 
problems  were  the  same  as  men's. 
Women  live  an  average  of  eight 
\  ears  longer  (continued) 


•■contimicd)  than  men,  so  they  must  be  healthier,  right? 

Xoi  quite.  American  women  have  a  biological  edge  in 
icrm^  of  life  expectancy,  but  they  don't  have  a  medical  edge 
\>  heii  it  comes  to  funding,  research  and  treatment  of  the  ill- 
nesses that  afflict  them  most. 

Too  frequently,  the  so-called  bonus  years  when  women  out- 
!n  c  men  arc  not  really  bonuses  at  all,  but  instead  are  times  when 
w  omen  suffer  through  needless  ailments  and  insufficient  care. 

Even  today,  women  reach  old  age  with  few  hints  about 
the  health  problems  confronting  them.  Breast  cancer  is  an 
obvious  example.  We  don't  know  what  causes  it.  We  don't 
know  how  to  cure  it. 

It's  ironic  that  we  have  technology'  sophisticated  enough  to 
direct  missiles  to  targets  thousands  of  miles  away,  but  we  don't 
have  technology'  sophisticated  enough  to  de- 
tect ever\'  fatal  lump  in  women's  breasts. 

Every  three  minutes  a  woman  is  diag- 
nosed with  breast  cancer.  Every  twelve 
minutes  a  woman  dies  from  it.  More  than 
2.6  million  women  have  the  disease,  and 
the  chances  of  getting  it  are  double  what 
they  were  just  thirty  years  ago. 

Are  environmental  factors  such  as  tox- 
ins, pollutants,  diet  and  drugs  responsible 
for  the  rise  in  breast-cancer  rates?  As  with 
so  many  diseases  that  strike  women,  we 
don't  really  know  the  answers  to  these  life- 
and-death  questions. 

Even  with  ominous  breast-cancer  statis- 
tics, treatment  of  the  disease  has  not 
changed  appreciably  in  thirty  years.  While 
new  therapies  are  being  explored  today, 
most  women  continue  to  rely  on  surgery, 
radiation  and  chemotherapy  for  treat- 
ment. That  costs  more  than  $6  billion  a 
year  m  medical  bills,  lost  productivity  and 
unnecessary  suffering. 

Fortunately,  we  are  making  progress.  A 
few  years  ago,  a  group  of  women  scientists  and  grass-roots 
advocates  alerted  us  to  the  inequities  in  funding  for  research 
of  diseases  that  primarily  afflict  women. 

Groups  such  as  the  Society  for  the  Advancement  of 
Women's  Health  Research  showed  us  the  shocking  degree 
to  which  women  were  routinely  excluded  from  major  clini- 
cal trials  of  majtir  illnesses. 

We  learned  that  even  when  women  are  victims  of  the 
same  diseases  as  men,  such  as  coronary  heart  disease  and 
strokes,  research  has  tended  to  focus  on  men. 

Although  hypertension  is  two  to  three  times  more  com- 
mon in  women — and  most  prevalent  in  African-American 
women — drugs  to  treat  it  have  largely  been  tested  on  men. 

A  major  study  on  the  relationship  between  cholesterol 
and  heart  disease  involved  fifteen  thousand  men — and  no 
women. 

And  one  of  the  most  significant  clinical  trials  of  coronary 
disease  in  the  1980s  failed  to  include  a  single  woman  among 
twenty-two  thousand  patients  screened — even  though  heart 


disease  is  the  leading  cause  of  death  among  women,  fol- 
lowed by  cancer  and  strokes. 

This  pattern  is  not  only  unfair  to  women,  who  comprise' 
51  percent  of  the  population,  it's  economically  unsound.  Ig-' 
noring  the  health  problems  of  women  costs  our  nation  far 
more  than  any  investment  we  can  make  to  prevent  and  con-i 
trol  these  diseases. 

Look  at  the  costs  of  osteoporosis,  a  painful  ailment  that 
often  results  in  deformities  and  loss  of  mobility.  Nearly  75 
percent  of  women  over  sixty-five  suffer  from  it.  The  disease, 
causes  1.3  million  bone  fractures  each  year.  And  the  annualj 
medical  bills  associated  with  it  total  nearly  SIO  billion.  j 
If  we  knew  more  about  osteoporosis  and  developed  ways  to) 
prevent  its  onset,  we  could  simultaneously  enrich  life  for  el-1 
derly  women,  reduce  hospital  visits  and 
stays  in  nursing  homes,  and  save  billions  of 
dollars  a  year.  All  of  these  benefits  could 
result  from  targeting  that  one  disease. 

Slowly,  we  are  developing  a  more  real-,' 
istic  view  of  women's  health.  And  the  fed-' 
era!  government's  interest  in  promoting  ii 
is  greater  than  ever  before.  ■ 
The  President  has  signed  the  National 
Institutes  of  Health  bill,  which  includes 
the  newly  created  Office  of  Research  on 
Women's  Health  as  part  of  the  statute. 
The  NIH  is  also  sponsoring  a  fourteen- 
year  effort^  called  the  Women's  Health  Ini- 
tiative phat  will  explore  long-term 
patterns  of  heart  disease,  cancer  and  os- 
teoporosis in  women.  And  the  Congres- 
sional Caucus  for  Women's  Issues 
working  on  a  Women's  Health  Equity  .\ci 
and  has  organized  task  forces  to  stud\ 
specific  areas  of  women's  health. 

Improving  women's  health  care  should 
be  elemental  to  improving  our  nation's 
health  care  overall  and  is  pan  of  the 
changes  the  President  envisions  in  health-care  reform. 

The  President's  health-care  plan  offers  a  fresh  start  in 
tackling  the  problems  women  face.  First  and  foremost,  it 
encourages  new  approaches  to  prevention  and  primary  care 
to  help  all  Americans,  particularly  women  and  children. 

We  have  no  choice  but  to  change  our  mind-set  in  this 
country  and  to  focus  more  energy  on  preventive  and  prima- 
ry care.  We  must  offer  a  system  that  keeps  people  healthy, 
not  a  system  that  only  treats  patients  once  they're  sick. 

If  we  achieve  health-care  reform,  women  will  enjoy  a  com- 
prehensive benefits  package  that  offers  regular  tests  and 
screenings — like  Pap  smears,  pelvic  exams  and  mammo- 
grams. Prenatal  care,  immunizations  and  regular  medical 
checkups  will  be  available  to  all  women.  And  there  will  be  in- 
centives for  patients  to  get  diagnostic  tests  that  pinpoint  prob- 
lems early,  rather  than  wait  until  an  illness  becomes  acute. 

Perhaps  most  important,  the  President's  plan  provides 
American  women  and  their  families  with  health  security. 
Ever\'  .■\merican  can  be  assured  of      (coniinucd  on  page  2'5' 


It's  ironic  that  we 
have  technology 

sophisticated 
enough  to  direct 
missiles  to  targets 
thousands  of  miles 
away,  but  we  don't 
have  technology 

sophisticated 
enough  to  detect 
every  fatal  lump  in 
women's  breasts. 


MAKE  YOUR  VOICE  HEARD  IF  YOU  WANT  TO  SHARE  YOUR  FEELINGS 
WITH  MRS.  CLINTON  ABOUT  HEALTH  CARE  FOR  WOMEN,  PLEASE  CALL  THE 
WHITE  HOUSE  COMMENT  LINE  AT  202-456-1  111.  THIS  IS  A  TOLL  CALL 
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6      CrtfHpJwl/ Sjuc  Cwiprt 


leui  hm 


Cream  of 

Chicken  &  Broccoli 


re's  a  new  soup  that  can  help  ijon  make  a  terrific 
dinner.  From  Pasta  Primavera  to  Chicken  Dijon. 
t  may  start  as  a  soup,  but  it  doesn't  end  there. 

vpSdli.  \m\  Underestiniate  Ilie  Pouiei  If  Soup. 


Pasta  Piimaueia 


Prep  T/niP:  10  mm 

1  am  (10  3/4  or. I  CamvheWs  NEW 
Cream  of  Chicken  &  Broccoli  Soup 
1 .  2  cup  milk 

I ;  4  cup  grated  Parmesan  cheese 

1,  'S  Isp.  each  garlic  pomierand  pepper 

I  1)1  4-(|l.  saucepan,  combine  soup,  milk,  cheese,  garlic  powder  ami 
pepper,  add  broccoli  and  carrot.  Heal  to  boiling.  sUrring  occasionally. 
Cover,  coot:  over  low  heal  3  min.  or  unlil  vegetables  are  lender, 
stirring  occasionalhj. 

2.  \dd  spaghetti.  Heat  through,  stirring  occasicnallii.  Serves  i  to  4. 


Cooklime.  20  min. 

2  cups  broccoli  flowerels 
1  large  carrot,  cul  into 

matchstick-thin  strips 
i  cups  cooked  spaghetti 
{about  ooz.  dry) 


[liictaEisbomslijon 


Prep  Time.  1  o  mm. 

2  tbsp  margarine 
4  sfunless,  boneless  chicken  breast 
halves 

I  \/2  cups  broccoli  flowerets 
I  1/2  cups  sliced  mushrooms 


Cock  Time.  2o  min. 

I  can  { 10  3.  4  or.) 
Campbell's  NEW  Cream  of 
Chicken  &  Broccoli  Soup 

1  ,'4  cup  milk 

2  tbsp.  Diion-style  mustard 


1 .  Ifi  sfiillel.  in  I  Ibsp.  hoi  margarine,  cook  chicken  1 0  min.  or  until 
browned  on  both  sides.  Ri'inovt'. 

2.  In  remaining  I  tbsp.  hot  margarine,  cook  broccoli  and  mushrooms 
until  lender  and  lictuid  is  evaporated,  stirring  often. 

^.  Stir  in  soup,  milk  and  mustard.  Heat  to  boihng  Return  chici;en  to 
sliillet.  Cover:  cook  over  low  heat  5  win.  or  until  chicken  is  no  longer 
pink,  stirhng  occasionally.  Serve  with  noodles.  Seives  4 


ma  X  I  mum 


p  Y  19  n  9 


nineties 


Choices  are  the  trend  ( 

We  can  w  ear — AM)  FIN 

skirt  length  from  mini  to 
kle.  We  can  live  in  pan 
w  e    ant  to  and  top  anyt 
A  TEE.  Comfort 

PRIORITY,  AND  WE  CAN  B 
RELAXE 
Vi  E  LIK 
THE  KNITS 
SOFT,  SLOU 
LOOSENED  SHAPES 
DEFINE  NINETIES  S 
E\  EN  SHOES  ARE  MORE  EAS 
INC,  WITH  LOAFERS.  CLOGS 
SLIDES  STANDING  IN  FOR  PUM 
The  TREND:  NATURAL  (RIG 
WITH  COSMETICS  COMPANIES 
FERING  THE  LIGHTER-TEXTU 
SIMPLER-TO-APPLY-AND-W 
MAKEUP  IN  REAL-LOOKING  T 
TRALS  WE  WANT.  (CoVER  G 
FOR  ONE,  HAS  TWENTY-SE 
NATURAL  BLUSH  SHADES,  FO 
FIVE   NATURAL  LIP  COL 
THIRTY-SIX  NATURAL-T 

SHADOWS.)  Shorter,  low 

\l  \I\TENANCE  HAIR  IS  PAR 

I  IIK  MINIMAL  TREND. 

Photos,  Mark  Bugzester.  Hair,  Gad 
for  Gad  Cohen  Studio;  makeup,  S 
Levy  for  Bruno  Pittini.  Model,  left, 
of  It  Models;  center,  Frouke  of  It 
elS;  right,  Ama  Leu  of  Metropol 
Opposite:  Long-sleeve  tees,  B.E.  at  K 
Blond  model's  makeup  by  Revlon;  b 
model's  makeup  by  L'Oreal.  See  page 
for  fashion  and  makeup  details. 


We  wanted  simple,  we  wanted  affordable  and  we  wanted  a  range  of  choices  that  refle 
the  way  we  live  now.  Suddenly,  we've  got  it  all.  It  took  a  while  for  definitive  nineties  trc 


to  emerge,  but  it  was  worth  the  wait 
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By  Lois  Joy  Johnson,  Beauty  and  Fashion  Direct 


^  ■:  :~li;)i'l'lNi,        \HTEK — 
^'  -I   WV.  \KK  SMAHTKK  (BKLOW). 

!  !  \K!  \.  MOKK  OF  OUK  MAKE- 
DOl  l,\KS  TO  THE  l)KL'(;STORE  BE- 
CVl.SE  WE'm:  niSCOVEKED  THAT  THE 
\i\SS  BRANDS  soi  l)  THERE  TEND  TO 
,,K  COMPARABLE  l\  (^l  ALITY  AND 
VESTHKTK;  APPEAL  TO  THE  PRICIER 
DEPXUTMENT-STORE  LABELS.  1n 

r  \(;t.  in  1992  «  e  spent  over 

S6  I'.ll.LlON  ON  COSMETICS  \NI)  SKIN- 
•M)  ri  \lR-C\RE  PRODI  CTS  AT  DKl  C- 
S|nHL<  WD  OTHER  NLASS  01 TLETS. 
So\lr,  OK  IHE  BEST  nKL(;ST()RE  IN- 
NOVATIONS: Clairol"s  Color 
Choice  System,  which 

HELPS  ^Oll  CET  THE 
RK.HT  H\1RC0L0R 
SHADE  AND  PROD- 


UCT IN  A  ELASH;  REVI.ON  RESULTS 

Skincare  Collection,  high-tech 
moisti  ri/.ers      made  with 

HYALLRONIC  ACID;  M AYBELLINE'S 

Remtalizinc  Face  Collection, 
makelp  designed  eor  great  re- 
sults on  women  over  thirty-five; 
Cover  Girl  Clean  SkinCare,  a 
color- 


coded  line  of  ten  products 
better  SKIN;  L'Oreal's  Colol 
Supreme    Perfectly  Matt 
Colour  Collection  and  Hydr 
Perfecte  Protective  Hydratin^ 

MAKEUP,  high  includes  ALL  TH 
matte  textures  w  e  Vi  ANT  NOW. 

The  TREND:  BLACK  (RIGHT).  Be 
CAUSE  it's  THE  ONLY  COLOR  THA' 
MAKES  US  FEEL  YOUNGER,  SEXIER 
MORE  SOPHISTICATED  AND  SLIM 
MER — AND  NEVER  LOOKS  CHEAP 
EVEN  \^  HEN  IT  IS.  EVERYONE  NEED 
AT  LEAST  A  CORE  BLACK  WARDROBl 
THAT  INCLUDES  BLACK  JEANS, 
RIBBED  POORBOY, A  BACKPACK 
LEGGINGS,  A  BODYSUIT, 
TURTLE,  A  WRAP  SKIRT.  SHOl 

BOOTS  AND  LOAFERS. 

Denim  shirt,  Wooirich;  vest,  Esprit 
jeans,  Levis  501.  Opposite:  left 
ribbed  tee,  JCPenney;  leggings 
available  at  Marshalls:  loafer 
and  backpack,  available  at  T.J 
Maxx;  center,  bodysuit,  avail 
able  at  Target;  skirt,  J 
Crew;  hose,  Jaclyn  Snnitl 
Collections  at  Kmart 
shoes,  Kmart;  right,  jeans 
available  at  Marshalls;  body 
suit  and  shoe  boots,  availabk 
at  T.J.  Maxx;  sweater  a 
waist,  available  at  Target 
belt,  Espnt. 


The  TREND:  IU  'il\(;  BY  CABLE.  We 
TUi\E  IN  lO  ONE  OE  THE  SHOPPING 
CHANNELS,  KEEP  AN  EYE  ON  THE 
TUBE  EOR  FASHION,  JE\S  ELRY  AND 
BEAUTY  ITEMS  W  K  W  VN  l  .  THEN 
PHONE  IN  AN  ORDER.  MERCHANDISE 
ARRIVES  IN  A  WEEK  OR  SO.  It'S  A 
PERFECT  FIT  FOR  BLSY  NINETIES 
LIFESTYLES  SINCE  FT  ALLOWS  LS  TO 
"shop"  WHILE  FIXING  DINNER  OR 

even  applying  makeup.  qvc  and 
Home  Shopping  Cllb  (HSC)  are 
the  big  guns  among  shopping 
channels;  together  they  reach 
over  one  hundred  miluon  homes. 


Of  the  two,  QVC  tends  to  be 

SOFTER  SELL.  PRICES  ARE  COMPET 
TI\E,  AND  ITS  OFFERIN(,S  INCLLD 
EXCLUSIVE  DESIGNS  BY  RaNDOLP 

Duke  (like  the  oltfit,  left)  an 

Dl\NE  \()N  FLRSTENBERG.  SKI 

CARE  B\  Victoria  Principai 

JEWELRY  BY  KENNETH  JaY  LaN^ 

The  Home  Shopping  Club  i 
fast-paced,  w  ith  an  emphasis  o 

PRICE-CUTTING.  SHARI  BELAFONT 

COSMETICS,  Marilyn  Miglin  co- 

METICS  AND  I\  AN  A  TRUMP  FASH 
IONS  ARE  AMONG  THE  BRAND 
CARRIED  BY  HSC. 
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t  V    s  h  o  p  p  i  11  »• 


The  TREND:  MULTJCLILTL'RAI.  SITLE. 
H/mt  01 1!  NEVilY  HEIGHTENED  M'PKE- 

;iATioN  OF  American  diversity, 
(e're  mi\in(;  ctiimc  st^xes — from 

'ERlAI  W-l'Vri  ERNED  SWEATERS  AND 
iRAPI'El),  PAREO-l.IKE  SMRTS  TO 

iOPEs  OF  African-inspired  bkvds — 

\1X)01R  WARDROBES.  B'>  TIIF  YEAR 

:000.  NK\Ri.^  ONE  American  in 

HREK  W  ll.l.  BE  NONW  HITE,  AND  COM- 
•AMt>  SI  CM  AS  M  \YBELUNE,  ReMON. 
:0\FR  GlKI-  AND  CLVIROI.  ARE  CKEAT- 
NG  SPECIAL  LINES  OR  EXPANDING 
HEIR  KAN(;E  of  SII\I)ES  TO  MAK 
AD  FLATTER  FNFRI  SkIN  TONE. 


ethnic 


\li  makeup,  top,  Ccwer  Girl.-  bottom, 
vlaytKlline.  See  page  tk  for  details 
A  jacket  ($130)  and  palazzo  pants 
$50),  Randolph  Duke  Style  Systems, 
ivailat)le  from  QVC  in  Octotjer:  800-345- 
1515;  shoes,  available  at  Marshalls.  TV, 
Jenltli;  stool  and  TV  stand,  Nuovo  Melodrum 
NYC;  cellular  phone,  Audiovox,  Above 
sweaters,  Urtan  Outfitters;  )ev\/elry. 
Bp,  Putamayo;  nngs,  bottonn, 
3anal  Jean  Co.;  earrings, 
xttom,  Putamayo. 


Thk  thkm):  hats,  kspf.ci  \i,i  V  i{Kiu;r<.  \i \\i  fvctihkr.  "'S\ii;s  wfmv  i  i' tiiir-  (\bo\ki.  Rkcmsk  wk'ijk  m.i.  kn\iho\- 

'MllCII  TKM)  TO  \l \KK    \  COMKKMk  n-ni>  l'KK(  l-.M   l\   l''<)2.'"          WON-  \IF.\T \l  ISf^  Tlll>h  1 1 \>  ^.          lA  KN  IK  W  K 

«HENK\KR  I.ONC;,  l.l-.VN  KVMIION^   Wh  I  Hi;.  Tl  IKSI   l!\>l(   lU  r^lMISII  \[\y<  \HK  \K\IK  (,0  NK\I!  II!K  W  IM)KiiM..SS.  I'l.AII) 

"small  HKADS"  I'KKV  ail  (LLITl.  Sx^''  l\l  \rL\-l\ I  .  loOK(,lvi;\l  o\  h\IIOo\K  LI  WNKI.  l;\li\  .1  VCKETS,  HIKI\(,  HOOTS 

Reginald  Bok(,i\.  i'kl>ii)Lnt  oi  \nii  w  nii  l\  lhvhiin(,.  and  mi  nikk>' cmn  look  tluhii  ic  \nd 

Kangol  Hladw  L Inc..  \  blkkt  Tiil  Trknd:  iu  (,(;li).  oltdook  chu;  \i \kl  i  >  lkkl  ^  i.or  closer  to  n  mt  kl. 

Opposite:  Hat  on  head,  NY  Hat  Co.;  hat  m  hand,  Lily  by  Eric  Javits.  See  page  286  for  all  other  fashion  details. 


W  1 


ilrl     f\  t     h  e  R  r  t 


>bandl, 
»fardi, 
make  history 
at  home  in 
New  England 


ive  years  ogo, 
actress  Linda 
Dano,  this 
year's  Emmy 
Award-winner 
for  her  role  as  Felicia  Gal- 
lant on  the  soap  opera  An- 
other World,  and  her 
husband,  advertising  con- 
sultant Frank  Attardi,  be- 
gan a  passionate  love 
affair — with  history. 

"I've  always  hod  a  fasci- 
nation with  our  American 
past,"  says  Dano,  "and 


when  Frank  introduced  me 
to  the  William  and  Mary 
period  of  the  eighteenth 
century,  I  fell  in  love." 

So  Dano  began  collect- 
ing Early  American  furni- 
ture with  a  vengeance; 
Attardi  says  his  wife  has  a 
"great  eye  for  spotting 
pieces  that  capture  the  soul 
of  the  period."  Within  a 
year,  the  couple  had  accu- 
mulated an  impressive  col- 
lection that  they  felt  needed 
an  appropriate  home. 

When  they  discovered  an 
authentic  1  732  farmhouse 
in  Connecticut,  the  two  set 
out  to  restore  (continued) 


IN  THE  PARLOR, 

above,  Boston-style 
side  chairs  were 
made  out  off  wood 
scraps  ffrom  the 
original  house.  The 
eighteenth-century 
writing  desk,  also 
in  the  parlor,  right, 
is  a  favorite  spot 
for  paperwork. 
Clockwise  from 
bottom  right: 
LINDA'S  AND 
FRANK'S 

BEDROOM  boasts  a 
canopy  and  duvet 
cover  created  ffrom 
early-nineteenth- 
century  crewel 
draperies. 
A  VERY  RARE 
HADLEY  CHEST  in 
the  parlor  now 
serves  as  blanket 
storage.  A  1 710 
Bible  box  rests  on 
the  chest. 
WILLIAM  AND 
MARY  table  and 
chairs  serve  up  the 
period  style  in  the 
dining  room,  with 
an  antique  rug  as 
a  tablecovering. 
PRIZED  REDWARE 
AND  SLIPWARE 
ffrom  the  early 
1 700s  are 
displayed  on  a 
shelving  unit  in 
the  keeping-room 
kitchen;  a 
vegetable  bin 
below  holds 
recycled  bags, 
cookbooks  and 
other  twentieth- 
century 
paraphernalia 

stylist.  Karen  Reisler;  props.  Robin 


(continued)  the  dwellirig 
to  the  way  it  originally 
looked.  "While  we  cherish 
our  antiques  for  their  aes- 
thetic beauty,"  soys  Dano, 
"what's  even  more  fascinat- 
ing to  us  is  how  the  pieces 
were  originally  used — who 
sat  around  the  trestle  table 
in  the  keeping  room,  which 
dishes  were  used  for  spe- 
cial guests,  which  ones 
were  for  everyday." 

And  Dano  made  sure 
that  every  detail  reflected 
the  period  style,  including 
the  use  of  rugs  as  table- 
cloths (which  were  consid- 
ered too  precious  to  be 
relegated  to  the  floor), 
and  the  handpainted 
moldings  that  replicate 
the  embellished  wood 
used  during  that  time. 

Even  the  worn  look  of 
the  floors  is  important  to 
Dano  and  Attardi  in  main- 
taining an  old  feeling,  so 
when  they  chorus,  "Don't 
wipe  your  feet,"  they  really 
mean  it.  "Walking  on  the 
floors  with  dirty  shoes  is  a 
notural  antiquing  pro- 
cess," explains  Attardi.  "It 
helps  give  the  floors  an 
authentic  quality." 

While  the  couple  have 
great  reverence  for  all 
that's  in  the  house,  they 

Rosen;  flowers.  Sean  Psomas  of  Wildflowers; 


home  is 
iiioie  than 
just  a 
house  to 
us.  it's  our 


joassion— 
a  hobbv 

ft. 

that  we 
live  in. 


say,  "If  it's  survived  this 
long,  nothing's  going  to 
hurt  it  now."  So  they  en- 
tertain frequently  and  use 
everything  the  way  it  was 
intended  to  be  used.  "We 
love  to  have  guests  here," 
soys  Dano,  "but  some- 
times I  just  like  to  sit  alone 
and  feel  the  spirit  of  the 
Crane  family,  who  built 
this  house." 

For  Linda  Dano  and 
Frank  Attardi,  history  in- 
deed repeats  itself, 
hair  and  makeup.  Gary  Sanchez  for  Warren- 


•>■' 


.Foods 


Cure  81  ham.  Alvva\  s  elegant.  Always  lean  and  tender.  Hardwood  smoked  with  its  own 
natural  juices.  And  mdividually  inspected  to  guarantee  the  finest  qualit)'.  Again  this  hohday 
season.  Cure  SV  hams  will  he  donated  to  local  charities  when  vou  purchase  this  and  other 
products  from  Hormel  Foods.  Another  reason  to  give  Cure  81  ham  a  special  place  at  vour  table. 


J 


LHJ  110-YEAR  CELEBRATION 

Our  feast  of  all-time  favorite  recipes  from  the  pages  of  the  Journal 

FIFTY  HEALTHIEST  FOODS 

Potent  disease-fighters  availoble  at  your  supermarket 

AND  ALL  THE  TRIMMINGS 

Terrific  team-ups  for  your  Thanksgiving  turkey 

THE  LATEST  DISH 

Chestnut  stuffing  made  easy,  the 
best  bread-machine  recipe, 
hamming  it  up  for  the  holidays, 
and  more 

DESSERTS  TO  BE 
THANKFUL  FOR 

Sv/eet  traditions  with  a 
tv/ist  (Wait'll  you  see 
what  we've  done  with 
plain  old  pumpkin!) 

GREAT  MEALS 
IN  TWENTY 
MINUTES 

Just  in  time  for  the 
loliday  hustle  .  .  . 

jnus  that  are  easy, 
^iilthy  and  fast 


oy^^  r?*^^!^  A^^^ 


T)rn  oui'  1 

8! 

K 

Is  curried 

cl 

lid 

)( ( ()li-r(xJ  pepper  salad,  there's  a  little  bit  of 
^torv  and  a  lot  of  great  eating  in  every  one 
of  these  LHI  favorites^ 


O  Easy       %  Challenging  y  Low-fat 
^  Moderate  ®  Microwave  Low-calorie 

1960-1969 

QUICHE  LORRAINE  

Americans  traveled  more  in  the  sixties 
than  ever  before,  bringing  home  a 
taste  for  foods  we'd  discovered 
abroad.  In  the  Lorraine  region  of 
France,  this  pie  is  served  as  a  first 
course  or  appetizer.  Our  version  mafces 

0  oerfect  entree  for  a  light  luncheon. 

Fi  ep  lime:  40  ininute.s  plus  chilling  O 
Bakin}>  time:  JO  to  35  minutes 

Pastry 

1  'A  cups  all-purpose  flour 
V4  teaspoon  salt 

V2  cup  butter  or  margarine,  cut  up 

2  tablespoons  vegetable  shortening 
1  to  2  tablespoons  ice  water 

6  slices  bacon,  cooked  and  crumbled 

1  cup  shredded  Swiss  cheese 
3  large  eggs 

1  tablespoon  flour 
'/2  teaspoon  salt 

'/e  teaspoon  nutmeg 

2  cups  milk 

1  tablespoon  butter  or  margarine 
Postry;  Combine  flour  and  salt  in 
bowl.  With  pastry  blender  or  2  knives, 
cut  in  butter  and  shortening  until  mix- 
ture resembles  fine  crumbs.  Sprinkle  on 
water,  tossing  with  fork  until  pastry 
holds  together.  Shape  into  ball;  flatten 
into  disk.  Wrap  and  refrigerate  1  hour. 

Preheat  oven  to  425°F.  On  lightly 
floured  surface,  roll  pastry  into  1  1  -inch 
circle.  Fit  into  9-inch  pie  plate;  flute 
edges.  Line  pastry  with  foil  and  fill  with 
dried  beans.  Bake  12  minutes.  Remove 
foil  and  beans  and  bake  pastry  5  min- 
utes more.  Cool. 

Reduce  oven  temperature  to  375°F. 
Sprinkle  bacon  and  cheese  evenly  on 
bottom  of  pastry  shell.  Whisk  eggs  with 
flour,  salt,  nutmeg  and  milk  in  large 
bowl  until  combined;  pour  over 
cheese.  Melt  butter  in  saucepan  until 
lightly  browned;  drizzle  over  top. 

Bake  30  to  35  minutes,  until  knife 
inserted  near  center  of  quiche  comes 
out  clean.  Cool  on  wire  rock  15  min- 
utes. Serve  worm  or  at  room  tempera- 
ture. Mokes  12  appetizer  servings. 

Daily  goal 

2,000  (Fl,  2  500 IM) 
60  g  or  less  (F);  70  g  or  less  (M) 
20  g  or  less  (F):  23  g  or  less  (Ml 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


Per  serving 

Calories 

Total  fat 

jdiurated  fat 

Cholesterol 

Scdium 

Carbotiydrates 

P'Olein 


240 
18g 
9e 
93  mg 
335  mg 
13  g 


1950-1959 

SWEDISH  MEATBALLS  

Budget  recipe  of  the  month  At  any 

cocktail  party  in  the  fifties,  nneatballs 
were  sure  to  be  served.  Even  though 
we've  updated  this  popular  hors 
d'oeuvre  with  lean  beef  (continued) 
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(continued)      instead  of  veol  and  pork, 
the  taste  is  irresistibly  retro. 
Prep  rime:  20  minutes  O 
Cookii!'^  time:  I'/:  hours 

4  tablespoons  butter,  divided 

1  cup  finely  chopped  onions 

2  cups  cubed  fresh  bread 
'/2  cup  milk 

1  /:  pounds  lean  (90%)  ground  beef 

2  large  eggs 

1  teaspoon  salt 
1  teaspoon  nutmeg 
1  teaspoon  fines  herbes 
1  teaspoon  paprika 

1  teaspoon  dry  mustard 

V4  teaspoon  freshly  ground  pepper 
'/•)  teaspoon  minced  garlic 

2  tablespoons  flour 

1  teaspoon  tomato  paste 

1  cup  beef  broth 

cup  water 
V2  cup  sour  cream 

2  tablespoons  chopped  fresh  dill 

Preheat  oven  to  400°F.  Spray  2  jelly-roll 
pans  with  vegetable  cooking  spray. 

Melt  2  tablespoons  butter  in  large  skil- 
let over  medium  heat.  Add  onions  and 
cook  until  tender,  8  minutes.  Transfer  to 
large  bowl  and  cool. 

Soak  bread  cubes  in  milk  in  small  bowl 
1  minute,  then  squeeze  very  dry;  discard 
milk.  Add  bread  to  onions  with  beef,  eggs, 
salt,  nutmeg,  fines  herbes,  paprika,  mustard 
and  pepper;  mix  well.  Shape  into  forty  1  V2- 
inch  balls.  Arrange  on  2  jelly-roll  pans. 
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Bake  1  8  to  20  minutes,  turning  meatballs 
once  and  rotating  pans  halfway  through. 
Remove  meatballs  from  pans;  set  aside. 

Pour  2  tablespoons  water  into  each  jelly- 
roll  pan,  scraping  up  browned  bits  from 
bottom.  Heat  remaining  2  tablespoons 
butter  in  large  skillet  over  medium  heat. 
Add  garlic  and  cook  30  seconds.  Stir  in 
flour  and  tomato  paste;  cook  1  minute. 
Whisk  in  beef  broth,  water  and  drippings 
from  jelly-roll  pans.  Bring  to  boil.  Add 
meatballs  to  skillet.  (Con  be  made  ahead. 
Cover  and  refrigerate  up  to  24  hours.  Re- 
heat in  skillet  with  V-i  cup  more  wafer  until 
hot,  20  minutes.)  Reduce  heat  to  low  and 
stir  in  sour  cream  (do  not  boil).  Sprinkle 
with  dill.  Makes  40  meatballs. 

Per  meatball  Daily  goal 

Calories  60  2,000  IFI,  2.500  (M) 

Tola!  fat  4g  60  g  or  less  (F),  70  g  or  less  (M) 

Saturated  fat  2  g  20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  26  mg  300  mg  or  less 

Sodium  121  mg  2,400  rtig  or  less 

Carbohydrates  2  g  250  g  or  more 

Protein  ig  55  g  to  90  g 


1920-1929 
ASSORTED  CANAPES 

In  1 926  the  Journal  advised  hostesses, 
"Ribbon  sandwiches  are  extremely  orna- 
mental and  should  be  included  among 
the  tea-table  titbits."  We're  serving  tea- 
table  fare  as  tantalizing  appetizers:  savory 
sandwiches  that  look  like  sweet  confec- 
tions, and  Devils  on  Horseback,  a  hot 
hors  d'oeuvre  with  a  very  unusual  name. 


SHRIMP  PINWHEEL  SANDWICh^ 

Prep  time:  3U  imnuies  plus  chillini; 
Cooking  time:  2  minutes 

V2  pound  medium  shrimp,  peeled 
V4  cup  mayonnaise  or  salad  dressing 
1  tablespoon  fresh  lemon  juice 

1  tablespoon  dry  sherry 
Vs  teaspoon  salt 

V4  teaspoon  freshly  ground  pepper 

2  tablespoons  chopped  fresh  parsley 

1  4  slices  very  thin  white  bread 

2  tablespoons  butter,  softened 

Heat  saucepan  of  water  to  bo\ 
shrimp;  cook  until  pink  and  opaqu- 
utes.  Drain  well.  Add  shrimp  to  f. 
cessor  with  mayonnaise,  lemc 
sherry,  salt  and  pepper;  puree  untu  - 
Transfer  to  small  bowl  and  stir  in  porsle 

Trim  crusts  from  bread.  Place  2  ^ 
to  end,  overlapping  '/2  inch.  Wit 
pin,  roll  bread  into  a  very  thin,  7x4 
rectangle.  Spread  lightly  with  butter, 
with  2  tablespoons  shrimp  puree.  Roll  b 
up  tightly  from  4-inch  side,  jelly-roll  fas 
Wrap  in  plastic  wrap  and  refrigerote  i 
4  hours.  Repeat  with  remaining  bread. 

To  serve,  slice  thin  and  arrangi 
trays.  Makes  about  6  dozen. 

Daily  goal 

20  2,000  (F).  2.500  (M) 

Ig  60  g  or  less  (F),  70  g  or  I 

Og  20  g  or  less  (F);  23  g  or  I 

5  mg  300  mg  or  less 

29  mg  2,400  mg  or  less 

1  g  250  g  or  more 

1  g  55  g  to  90  g 


Per  sandwich 

Calories 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


(contin 


1993 


Elizabeth  and  her  husband  run  antique  shows  tn  Saco,  ME. 


lizabeth  notes  each  passing 
food  trend  with  amusement.  Things  like 
blowfish.  Fondues.  Small  portions. 
Thank  goodness  for  potatoes. 


MERICA'S  favorite  X'EGETABLE 


Elizabeth 's 
Half-Baked  Potato- 
Halve  a  potato. 
Spread  cut  sides 
with  olive  oil  or 
melted  butter.  Dip 
in  Parmesan  cheese 
and  paprika.  Bake 
cut  side  down  on 
greased  pan.  Serve 
with  anything  that's 
not  too  frou  frou. 


i  10-year  celebration  dinner 

KED-SALMON  RIBBON 
..NDWICHES  

Prep  time:  1  hour  plus  chilling 


1890-1899 
CURRIED  CHICKEN 


O 


Smoked-Salmon  Filling 

4  ounces  cream  cheese,  soitened 
3  ounces  smoked  solmon,  chopped 

1  tablespoon  heavy  or 

whipping  cream 

2  teaspoons  fresh  lemon  juice 

Ve  teaspoon  freshly  ground  pepper 

Watercress  Filling 

1  cup  firmly  packed  watercress  leaves 
'/3  cup  mayonnaise  or  salad  dressing 
1  ounce  cream  cheese,  softened 

1  5  slices  very  thin  whole  wheat  bread 
1  0  slices  very  thin  white  bread 

4  toblespoons  butter,  softened 

Smoked-Salmon  Filling:  Puree  all  ingredi- 
ents in  food  processor  until  smooth. 
Wotercress  Filling:  Process  all  ingredients 
in  food  processor  until  well  combined. 

Lightly  spread  one  side  of  all  bread 
slices  with  butter.  Spread  1  generous  ta- 
blespoon solmon  filling  on  each  of  10 
slices  whole  wheat  bread.  Spread  1  table- 
spoon watercress  filling  on  each  of  10 
slices  white  bread.  Make  a  stack  of  2  al- 
ternating layers  eoch  of  solmon  and  wa- 
tercress slices;  top  with  1  whole  wheat 
slice,  buttered  side  down.  Repeat,  making 

5  sandwich  stacks. 

Wrap  sandwiches  in  wax  paper  and  ar- 
range on  cookie  sheet.  Place  second 
cookie  sheet  on  top  to  weight  lightly.  Re- 
frigerate at  least  1  hour  or  up  to  24 
hours.  To  serve,  unwrap  sandwiches,  trim 
crusts  and  slice  into  '/2-inch-wide  strips. 
Arrange  on  trays.  Makes  30. 


Per  strip 

Daily  goal 

Calories 

80 

2,000  (F),  2.500  (Ml 

Total  fat 

6g 

60gor  less(F).  70gor  less  (M) 

Saturated  fat 

2g 

20gor  less  (F);  23  g or  lessfM) 

rbrilp^Iprnl 

12  mg 

300  mg  or  less 

123  mg 

2,400  mg  or  less 

i'es 

5g 

250  g  or  more 
55  g  to  90  g 

2g 

DEVILS  ON  HORSEBACK  

Prep  lime:  20  miniiWs  O 
Broiliiiii  time:  6  to  8  minutes 

2  dozen  pitted  prunes,  slit 

^/a  cup  chopped  stuffed  green  olives 

12  slices  bacon,  halved 

Preheat  broiler.  Spoon  '/2  teaspoon 
chopped  olive  into  each  prune.  Wrop 
prunes  with  bacon;  secure  with  toothpicks. 
Arrange  on  broiler  pan  and  broil  until  ba- 
con IS  crisp,  3  to  4  minutes  per  side.  Serve 
hot.  Makes  2  dozen. 

Per  appetizer 

Calories  40 

Total  fat  2  g 

Saturated  fat  5  g 

Cholesterol  3  mg 

Sodium  85  m.g 

Carbohydrates  5  g 

Proteri  1  g 


Daily  goal 

2,000  IF),  2,500  (M) 

60gor  less(F),  70gcrless(M) 

20gor  less(F),  23gor  les5(M) 

300  mg  or  less 

2.400  mg  or  less 

250  g  or  more 

55  g  to  90  g 


A  hundred  years  ago  this  "good  receipt" 
(as  recipes  used  to  be  known)  appeared  in 
a  monthly  column  entitled  "By  a  practical 
housewife. "  How  well  does  this  surprising- 
ly spicy  curry  stand  the  test  of  time?  Make 
sure  you  have  enough  to  serve  seconds.' 
Prep  time:  15  minutes  plus  cooling  Q 
Cooking  time:  67  minutes 

2  chickens  (3  lb.  each),  quartered 
1  can  (13V2  or  14  oz.)  chicken  broth 
Water 

1  cinnamon  stick 
8  cardamom  pods 
6  cloves 

'A  teaspoon  mace 

2  tablespoons  butter 

2  cups  finely  chopped  onions 

3  tablespoons  curry  powder 

1  tablespoon  minced  garlic 

2  tablespoons  ground  blanched  almonds 
2  tablespoons  shredded  coconut 

2  tablespoons  heavy  or  whipping  cream 
1  teaspoon  salt 
1  teaspoon  fresh  lemon  juice 
Cooked  rice 

Combine  chickens,  broth,  water  to  cover 
(3-4  cups),  cinnamon,  cardamom,  cloves 
and  mace  in  Dutch  oven.  Bring  to  boil; 
reduce  heat,  cover  and  simmer  45  min- 
utes. Drain  chicken,  reserving  2  cups 
broth.  Skim  fat  from  broth.  When  cool 
enough  to  handle,  remove  chicken  from 
bone  and  cut  into  1  -inch  pieces. 

Melt  butter  in  large  saucepan  over 
medium  heat.  Add  onions  and  cook  until 
translucent,  10  minutes.  Stir  in  curry  pow- 
der and  garlic;  cook  1  minute.  Stir  in  re- 
served broth,  almonds,  coconut,  cream 
and  salt.  Bring  to  boil.  Add  chicken  to  pot. 
(Can  be  made  ahead.  Cover  and  refriger- 
ate up  to  24  hours.)  Simmer  gently  until 
heated  through,  10  minutes.  Stir  in  lemon. 
Serve  with  rice.  Makes  7  cups. 

Per  cup  without  rice 

Calories  370 

Total  fat  18  g 

Saturated  fat  7  g 

Cfiolesterol  139mg 

Sodium  773  mg 

_  Carbohydrates  7  g 

Protein  43  g 


Dally  goal 

2,000  (F),  2,500  IM) 

60gor  less(F);  70gor  less  (1^) 

20gor  less(F);  23gor  less(M) 

300  mg  or  less 

2,400  mg  or  less 

250  g  or  more 

55  g  to  90  g 


1940-1949 

RIB  ROAST  OF  BEEF 


Food  editor's  choice  When  the  troops 
returned  from  World  War  II,  their  most- 
requested  food  was  beef — ond  prime  rib 
was  the  king  of  the  cuts.  Whether  you  pre- 
fer the  rare  center  or  crisp,  browned 
edges,  this  glorious  dish  still  has  some- 
thing for  everyone. 

Prep  time:  5  minutes  plus  standing  O 
Roasting  time:  I  Vj  to  2'/:  hours 

1  beef  rib  roast  trimmed  and  tied,  (6  ribs, 

about  12  lb.  total) 
1  teaspoon  vegetable  oil 
Salt  and  freshly  ground  pepper 


3/4  cup  red  wine 
1  V2  cups  water 

One  hour  before  roasting,  remove  ee 
from  refrigerator.  Preheat  oven  to  - '  '■■ 
Rub  ends  of  beef  with  oil;  place  r 
ing  pan,  fat  side  up.  Sprinkle  with  s 
pepper.  Roast  5  minutes.  Redu:- 
temperature  to  375°F.  and  roast  apt 
13/4  to  2V2  hours  (12  to  15  minu^e  -'c 
lb.),  until  meat  thermometer  inse^^ 
thick  end  reoches  1  20°F.  for  rare,  uajt 
roast  to  serving  platter  and  keep  w 
Let  stand  15  minutes  before  can 
Makes  1  2  servings. 

Meonwhile,  add  wine  and  wati 
roasting  pan.  Bring  to  boil,  scrapin 
browned  bits  from  bottom;  simmer  3 
utes.  Skim  off  fat.  Season  gravy  witf 
and  pepper.  Strain  through  sieve.  J 
with  roast.  Makes  1^/4  cups. 
Per  3  oz.  beef  with  2  T.  gravy     Daily  goal 


Calories 
Total  fat 
Saturated  fat 
Cholesterol 
Sodium 
Carbohydrates 
Protein 


270 
18g 
8g 
74  mg 
62  mg 


2.000  (F),  2.500  (M) 
60  g  or  less  (F);  70  g  or  I 
20  g  or  less  (F);  23  g  or! 
300  mg  or  less 
2.400  mg  or  less 
250  g  or  more 
65  g  to  90  g 


1910-1919 

SCALLOPED  LEEKS  AND 
POTATOES  

What's  meat  without  potatoes?  Our 
loped  potatoes  feature  the  mild,  or 
flavor  of  leeks.  The  popularity  of  leeks 
ly  in  the  century  reflected  the  strong  6 
influence  on  American  cooking. 
Prep  time:  50  minutes 
Cooking  time:  65  to  70  minutes 

6  tablespoons  butter,  divided 

8  cups  diced  leeks,  white  and  pale  grsn 

parts  only  (about  3  lb.) 
V4  cup  all-purpose  flour 
3V2  cups  milk 
Salt 

V4  teaspoon  freshly  ground  pepper 
1  teaspoon  paprika 
1  cup  shredded  sharp  Cheddar  cheeS' 
4  pounds  all-purpose  pototoes,  peelei 

and  sliced  very  thin 
V4  cup  unflavored  dry  bread  crumbs 

Preheat  oven  to  375°F.  Butter  1  3x9-!( 
baking  dish.  Melt  2  tablespoons  butt 
large  skillet  over  medium-high  heat,  c 
leeks  and  cook  until  softened,  5  minui;. 

Melt  3  tablespoons  butter  in  saucfc 
over  medium  heat.  Whisk  in  flour  r 
cook  1  minute.  Gradually  whisk  in  mi 
teaspoon  salt,  the  pepper  and  pap;i 
Bring  to  boil,  whisking;  boil  1  minute,^ 
move  from  heat  and  stir  in  cheese. 

Spread  one  quarter  of  the  potatof 
prepared  baking  dish  and  sprinkle  witl' 
teaspoon  salt.  Top  with  one  third  oif 
leeks,  then  one  third  of  the  sauce.  Recc 
layering  2  more  times. 

Bake  covered  45  minutes.  Melt  renii 
ing  1  tablespoon  butter;  toss  with  be 
crumbs.  Sprinkle  over  potatoes  and  H 
uncovered  20  to  30  minutes,  until  gcf 
and  tender.  Let  stond  15  (conf/n; 
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THE  SECRET 


R§cipeSecrPB 


Italian  Herb 
with  Tomato 


Liptan 


with  LIpton's  special 
blend  of  herbs  and 
tomato  you  can  create 
RECIPE  SECRETS  ^ 
SOUPERIOR 
MEAT  LOAF 


1 


envelope  Lipton 

Recipe  Secrets  Italian  Herb  with 
Tomato  Soup  Mix 
pounds  ground  beef 
cups  fresh  bread  crumbs 
eggs 

cup  water 
cup  ketchup 


Preheat  oven  to  350.  In  a  large  bowl,  com- 
bine all  ingredients.  In  a  large  baking  pan. 
shape  into  a  loaf  Bake  1  hour  or  until  done, 
tyiakes  about  8  servings.  (Also  terrific  with 
Lipton  Recipe  Secrets  Onion  Soup  Mix.) 


Introducing  Lipton .  Recipe  Secrets^  Italian  Herb  with  Tomato. 
The  Secret  Worth  Passing  Around. 


110-year  celebration  dinner 

minutes  beto'^e  serving.  Makes  12  servings. 


Per  serving  Daily  goal 

Caiones  315  2.000  (F),  2.500  (Ml 

Total  fat  12  g  60  g  or  less  (F);  70  g  or  less  (Ml 

Saturated  fat  7g  20  g  or  less  (F):  23  g  or  less  (M) 

Ctioiesteroi  35  mg  300  mg  or  less 

Sodun  ^79  mg  2.400  mg  or  less 

Carboriydrates  44  g  250  g  or  more 

Proten  9  g  55  g  to  90  g 


1980-1989 

BROCCOLI-RED  PEPPER  SALAD 

Broccoli's  popularity  scored  in  the  health- 
conscious  eighties,  when  it  became  known 
OS  o  high-fiber,  "anticancer"  vegetable 
(a'ong  with  other  cruciferous  veggies).  And 
■jpers  became  more  available, 
s;.  's  too^c  o  colorful  turn. 

Tohil  prep  time:  20  minutes  O 

Dressing 

3  tablespoons  white  wine  vinegar 

'A  teaspoon  minced  garlic 

V-i  teaspoon  salt 

1  teaspoon  Dijon  mustard 

6  tablespoons  olive  oil 

1  tablespoon  chopped  fresh  parsley 

2  large  bunches  broccoli  (3  lb.) 
Salt 

1  large  head  romaine  lettuce,  washed 

1  head  Boston  lettuce,  washed 

2  red  peppers,  cut  into  strips 

Dressing:  Whisk  vinegar,  garlic,  salt  and 
mustard  in  small  bowl.  Gradually  whisk  in 
oil.  Stir  in  parsley.  Makes  '/2  cup. 

Cut  broccoli  into  small  florets.  (Reserve 
stalks  for  another  use.)  Heat  2  quarts  wa- 
ter and  1  teaspoon  salt  to  boiling  in 
soucepot.  Add  broccoli  and  cook  30  sec- 
onds. Drain  and  rinse  under  cold  water. 

Combine  torn  lettuces,  peppers  and 
broccoli  in  large  salad  bowl.  (Salad  and 
dressing  can  be  made  ahead.  Cover  and 
refrigerate  separately  up  to  4  hours.)  Add 
dressing;  toss  well.  Makes  12  servings. 


Per  serving  Daily  goal 

Calories  95  2.000  (Fl.  2.500  (M) 

Total  tat  7g  60gorless(FI.  70gorless(I\rtl 

Saturated  fat  1  g  20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  0  mg  300  mg  or  less 

Sodium  220  mg  2,400  mg  or  less 

Carbohydrates  7  g  250  g  or  more 

Protein  3  g  55  g  to  90  g 


SALLY  LUNN  

Prep  time:  20  minutes  plus  rising  Q 
Baking  time:  jtS  to  45  minutes 

1  package  active  dry  yeast 


'/4  cup  warm  water  (1  05°F.-1  1  5°F.) 
3/4  cup  milk,  heated  (1  OS^F.-ll  5°F.) 
4  cups  all-purpose  flour 
1  teaspoon  salt 

'/2  cup  butter  or  margarine,  softened 
V3  cup  sugar 
3  large  eggs 

Sprinkle  yeast  over  water  in  bowl.  Let 
stand  until  bubbly,  5  minutes.  Stir  in  milk. 
Combine  flour  and  salt  in  medium  bowl. 
Beat  butter  and  sugar  in  mixer  bowl  until 
creamy.  Beat  in  eggs  one  at  a  time.  Add 
dry  ingredients  alternately  with  yeast  mix- 
ture, beginning  and  ending  with  dry  ingre- 
dients. Beat  until  well  combined.  Cover 
and  let  rise  in  worm,  draft-free  place  until 
doubled  in  bulk,  1  to  V/7  hours.  Stir  well. 

Greose  10-inch  tube  pan  or  1  2-cup 
Bundt  pan.  Spread  dough  in  prepared 
pan.  Cover  and  let  rise  until  doubled  in 
bulk,  40  to  60  minutes. 

Meanwhile,  preheat  oven  to  350°F. 
Bake  35  to  45  minutes,  until  bread  is 
golden  and  sounds  hollow  when  tapped 
on  bottom.  Unmold  and  cool  on  wire 
rack.  Makes  20  slices. 

Per  slice  Daily  goal 

Calories  165  2,000  (F).  2.500  (M) 

Total  fat  6g  50  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat  3g  20  g  or  less  (F),  23  g  or  less  (IW) 

Cholesterol  46  mg  300  mg  or  less 

Sodium  172mg  2,400  mg  or  less 

Carbohydrates  23  g  250  g  or  more 

Protein  4  g  55  g  to  90  g 

WHOLE  WHEAT  BREAD  

Prep  lime:  20  minutes  plus  rising  ▼O 
Baking  time:  40  to  50  minutes 

1  cup  milk 
cup  sugar 

1  '/2  teaspoons  salt 

1/2  cup  warm  water  (1  05°F,-1  1  5°F,) 

2  packages  active  dry  yeast 
3'/2  to  4  cups  whole  wheat  flour 

Heat  milk  in  small  saucepan  over  medium- 
high  heat  just  to  boiling.  Add  sugar  and 
salt;  stir  until  dissolved.  Cool  to  lukewarm. 
Combine  water  and  yeast  in  large  bowl. 
Let  stand  until  bubbly,  5  minutes.  Add 
cooled  milk  mixture.  Stir  in  flour,  one  cup 
at  a  time,  until  dough  pulls  away  from 
sides  of  bowl.  On  lightly  floured  surface, 
knead  dough  8  to  1  0  minutes,  adding  re- 
maining flour  as  necessary,  until  smooth 
and  elastic.  Ploce  in  greased  bowl,  turning 
to  grease  top.  Cover  and  let  rise  in  warm, 
draft-free  place  until  doubled  in  bulk,  30 
minutes.  Punch  dough  down;  cover  and  let 
rise  again  until  doubled,  30  minutes  more. 

Grease  8'/2  x  4V2-inch  loaf  pan.  Punch 
dough  down.  Divide  in  half.  Shape  each 
half  into  ball.  Place  balls  in  prepared  pan. 
Cover  and  let  rise  until  doubled,  about  25 
minutes. 

Meonwhile,  preheat  oven  to  400°F. 
Place  pan  in  oven  and  reduce  tempera- 
ture to  375°F.  Bake  40  to  50  minutes,  un- 
til bread  sounds  hollow  when  tapped  on 
bottom.  Cool  on  wire  rack  5  minutes.  Re- 
move from  pan  and  cool  completely.  Cut 
into  '/2-inch  slices.  Makes  16  slices. 


Per  slice 

Daily  goal 

Calories 

125 

2,000  (F),  2,500  (M) 

Total  fat 

2g 

60gorless(F):70g'=ss 

Saturated  fat 

.5g 

20gorless(n;2;r 

Cholesterol 

2mg 

300  mg  or  less 

Sodium 

215  mg 

2,400  mg  or  less 

Carbohydrates 

25  g 

250  g  or  more 

Protein 

5g 

55  g  to  90  g 

1880-1889 

WASHINGTON  CAKE  

A  recipe  for  "V^ashington  Pie"  fif's  c.r 
a  sponge  cake)  was  submitted  b,  :  _ 
reader"  in  an  1884  column  col/eo  o.' 
cooking."  We  cannot  tell  o  lie:  Theor 
kling  of  confectioners'  sugar  on  to- 
traditional  cake  commemorate: 
President's  powdered  wig. 
Prep  time:  15  minutes  plus  coolim: 
Baking  time:  20  minutes 

1  cup  all-purpose  flour 
1  teaspoon  baking  powder 
Pinch  salt 

4  large  eggs,  at  room  temperature 
1  cup  superfine  sugar* 
V2  cup  seedless  raspberry  jam  , 
Confectioners'  sugar  j 
Whipped  cream  (optional) 

Preheat  oven  to  350°F,  Grease  : 
round  cake  pons.  Line  with  wo*  tjp 
grease  and  flour  paper. 

Sift  flour,  baking  powder  on.; 
ge+her  in  bowl.  Beat  eggs  and  s.-. 
mpxer  bowl  until  light  and  ribbon  pi 
when  beaters  are  lifted,  10  minutes 
batches,  sift  flour  mixture  on  top  an( 
tly  fold  in.  Pour  into  prepared  pans. 

Bake  cake  layers  20  minutes  o 
top  springs  back  when  touched  I 
Cool  on  wire  racks  10  minutes.  R( 
from  pons  and  cool  completely. 

Place  1  cake  layer,  flat  side  u 
serving  plate.  Spread  jam  on  top  on 
er  with  second  coke  layer,  flat  side 
Sift  confectioners'  sugar  on  top.  Slic 
serrated  knife.  Serve  with  whipped  c 
Makes  1  6  servings. 
*To  mal<e  superfine  sugar,  process  granulated 
food  processor  until  very  fine,  1  to  2  minutes. 


Per  serving  Daily  goal 

Calories  130  2,000  (Fl,  2,500  (M) 

Total  fat  2  g  60  g  or  less  (Fl,  70  g  0 

Saturated  fat  ,5  g  20  g  or  less  (Fh  23  g  o 

Cholesterol  53  mg  300  m,g  or  less 

Sodium  59  mg  2,400  mg  or  less 

Carbohydrates  25  g  250  g  or  more 

Protein  0  g  55  g  to  90  g 


1930-1939 

CREPES  SUZETTE  

Crepes  ore  simply  pancakes — ev ' 
try  has  a  version,  and  in  France.  „ 
served  for  dessert.  In  the  thirties,  An 
fell  in  love  with  crepes  Suzette — f///e( 
an  orange-butter  sauce,  then  f/omec 
brandy  for  a  dramatic  dinner-party  fir 
Prep  time:  1'/:  hours 
Cooking  time:  10  minutes 

Crepes 

3  large  eggs 

1  V2  teaspoons  sugar 

V2  teaspoon  salt 

1  cup  all-purpose  flour 

2  cups  milk  (conti 


1900-1909 
BREADS 

Many  Journal  readers  in  the  1900s 
baked  bread  at  home.  Two  popular 
recipes:  a  hearty  whole  wheat  loaf — 
greof  for  breokfost,  then  and  now — ond 
Sally  Lunn,  a  yeast-raised  batter  bread 
of  English  origin.  Who  was  Sally  Lunn? 
No  one  knows,  but  some  say  she  sold 
this  bread  in  her  shop. 


Daily  goal 

2,000  (Fl.  2.500  (IVIl 

50gor  lesslFl;  70gOr  less  (Ml 

20gor  less  (Fl,  23  g  or  less  (M) 

300  mg  or  less 

2,400  mg  or  less 

250  g  or  more 

55  g  to  90  g 


230   LADIES'  HOME  JOURNAL   NOVEMBER  1993 


t  When  you're  cooking  your  best, 
aothing  tastes  better  than  real  butter. 

Pure,  natLiral,  great-tasting  butter. .  .its  natural  quality 
I     great  taste  enhance  any  meal.  When  you're  cooking  your  best, 
I  )thing  makes  it  more  special  than  the  fresh,  great  taste 
ii  real  dairy  butter. 


^\  Americas  Dairy  Farmers 
National  Dairy  Board 


1  iO-year  celebration  dinner 

cortfinucd 

6  toblespoons  butter,  melted 

■/->  cup  unsalted  butter,  divided 
1  cup  confectioners'  sugar 
I  tablespoon  orange-flavored  liqueur 
1  teaspoon  grated  orange  peel 

cup  fresh  orange  |uice 
'/:'  c-    '  "       ■  or  rum 

Crep  eggs,  sugar  and  salt  in 

iorge  bowl.  Whisk  in  flour,  milk  and  3  ta- 
blespoons butter.  Heat  7-  or  8-inch  non- 
stick skillet  over  medium-high  heat.  Brush 
lightly  with  melted  butter.  Add  just  enough 
batter  to  coat  bottom  of  pan,  tilting  to 
cover  evenly.  Cook  until  lightly  browned. 
Turn  pancake  and  cook  until  golden,  30 
to  60  seconds  more.  Transfer  to  wax  pa- 
per. Repeat  with  remaining  batter,  stack- 
ing cooked  crepes.  (Con  be  mode  ahead. 
Wrap  and  refrigerate  up  to  24  hours.  Re- 
turn to  room  temperature  before  filling.) 

Beat  V2  cup  butter  in  medium  bowl  un- 
til smooth.  Beat  in  confectioners'  sugar, 
orange  liqueur  and  peel.  Spread  1  tea- 
spoon filling  in  center  of  each  crepe  and 
fold  in  quarters.  (Can  be  made  ahead. 
Cover  and  refrigerate  up  to  24  hours.) 

Melt  any  remaining  filling  with  remain- 
ing '/•»  cup  butter  and  orange  juice  in 
chafing  dish  or  large  skillet.  Add  crepes  in 
batches,  turning  to  coat  and  heat  through. 
Transfer  to  platter.  Add  brandy  to  chafing 
dish  and  carefully  ignite.  When  flames  die 
down,  spoon  sauce  over  crepes.  Makes 
about  2  dozen. 


Per  crepe 

Daily  goal 

Calories 

150 

2.000(F),  2.500  (M) 

Total  fat 

lOg 

60gor  less(F),  70gor  less  (M) 

Saturated  fat 

6g 

20gor  le5S(F),  23gor  less(tul) 

Cholesterol 

52  mg 

300  mg  or  less 

Sodium 

65  mg 

2,400  mgor  less 

Carbohydrates 

llg 

250  g  or  more 

Protein 

2g 

55  g  to  90  g 

1970-1979 

CHOCOLATE  CHEESECAKE 

Americans  love  cheesecake,  and  m  the 
seventies  we  began  adding  flavors  and  in- 
gredients. Did  we  improve  on  the  luscious 
original?  Let  the  chocolate  lovers  decide. 
Prep  time:  15  mimites  plii.s  chillini'  O 
Bakiiii^  time:  55  minutes 

6  squares  (6  oz.)  semisweet  chocolate 

2  squares  (2  oz.)  unsweetened  chocolate 
V4  cup  brewed  coffee  or  water 
1  cup  chocolate  wafer  crumbs 
V4  cup  butter  or  margarine,  melted 

3  packages  (8  oz.  each)  cream  cheese 

1  cup  sugar 

2  large  eggs 
1  cup  sour  cream 
1  teaspoon  vamllo  extract 
Boiling  water 

Confectioners'  sugar  and  chocolate  curls 

Melt  chocolates  with  coffee  in  double 
boiler  over  gently  simmering  water.  Cool. 
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Preheat  oven  to  350°F.  Wrap  outside 
of  8-  or  9-inch  springform  pan  with  foil. 
Combine  wafer  crumbs  and  butter  in 
bowl.  Press  crumbs  into  bottom  of  pan. 
Beat  creom  cheese  in  large  mixer  bowl 
until  smooth.  Beat  in  sugar  until  light  and 
fluffy.  Add  eggs  one  at  time.  At  low 
speed,  beat  in  chocolate.  Add  sour 
cream  and  vanilla,  beating  just  until 
blended.  Pour  batter  into  prepared  pan. 
Place  in  large  roasting  pan  in  oven  and 
pour  boiling  water  in  roasting  pan  to 
come  halfway  up  sides  of  springform  pan. 
Bake  55  minutes  or  until  sides  of  cheese- 
cake are  puffed  and  center  is  just  set.  Re- 
move from  water  bath  and  cool 
completely  on  wire  rack.  (Can  be  made 
ahead.  Cover  and  refrigerate  up  to  2 
days.)  Remove  sides  of  pan.  Garnish  top 
with  confectioners'  sugar  and  chocolate 
Curls.  Makes  1  6  servings. 

Per  serving  Daily  goal 

Calories  365  2.000  (F),  2.500  (M) 

Total  fat  27  g  60  g  or  less  (F).  70  g  or  less  (1^1) 

Saturated  fat  16  g  20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  88  mg  300  mg  or  less 

Sodium  213  mg  2,400  mg  or  less 

Carbohydrates  27  g  250  g  or  more 

Protein  6  g  55  g  to  90  g 

1990-1993 

WARM  BANANA  TART  

Indulgent  but  worth  it  Todoy's  trendiest 
desserts  consist  of  many  components  that 
offer  the  richest,  most  complex  flavor.  This 
fart  IS  layered  with  pecans,  sliced  bananas 
and  a  custard  cream  and  served  with 
caramel  sauce.  If  the  nineties  taste  this 
good,  we  can't  wait  for  the  year  2000! 
Prep  time:  45  minutes  plus  cooling  % 
Bakinfi  time:  33  to  45  minutes 

Pastry 

1  'A  cups  all-purpose  flour 
V2  cup  confectioners'  sugar 
Pinch  salt 

6  tablespoons  chilled  butter,  cut  up 
1  large  egg,  lightly  beaten 

Pecan  Filling 

1  V4  cups  pecans,  ground 
V2  cup  butter,  melted 
'A  cup  sugar 
1  large  egg 

V4  cup  heavy  or  whipping  cream 

Pastry  Cream 

1  cup  milk 

'/2  cup  sugar,  divided 
'/2  vanilla  bean,  split  lengthwise,  or 
1  '/2  teaspoons  vanilla  extract 

2  large  egg  yolks 

V4  cup  all-purpose  flour 

1  large,  ripe  banana,  sliced  thin 

2  tablespoons  sugar 

Warm  Caramel  Sauce  (recipe  follows) 

Pastry:  Combine  flour,  sugar  and  salt  in 
food  processor;  pulse  to  combine.  Add 
butter  and  process  until  mixture  resembles 
fine  crumbs.  With  machine  on,  add  egg 
through  feed  tube,  processing  just  until 
pastry  forms  ball.  Wrap  and  refrigerate 
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I 


1  hour  or  overnight 

On  lightly  floured  wax  paper,  n 
into  11 -inch  circle.  Fit  into  9V2 
pan  with  removable  bottom.  Tri  ov 
hang  to  1  inch  and  press  in  again  sid 
Prick  bottom  with  fork.  Refrigeratel  (v 
or  freeze  20  minutes. 

Preheot  oven  to  350°F.  Bake  :; 
to  22  minutes,  until  golden.  Co  cc 
pleteiy  on  wire  rack. 
Pecan  Filling:  Combine  all  filling  'gre 
ents  in  bowl.  Spread  on  bottom  0:00 
pastry  shell.  Bake  in  preheated ;5C 
oven  1  5  to  20  minutes  until  filli'"  - 
Cool  completely  on  wire  rock 
made  ohead.  Cover  and  store 
temperoture  up  to  24  hours.) 
Pastry  Cream:  Heat  milk,  'A  ; 
and  vanilla  bean  to  boiling  n 
saucepan  over  medium-high  heat, 
while,  whisk  yolks  and  remaining 
sugar  in  medium  bowl;  whisk  i 
Gradually  whisk  in  hot  milk  mixture 
to  saucepan,  whisking  constantly, 
boil,  whisking.  Reduce  heot  am 
stirring,  1  minute  more.  Remo\ 
heat;  discard  vanilla  bean.  (Stir  ir 
extract,  if  using.)  Transfer  to  be 
cover  surface  with  plastic  wrap 
then  refrigerate  until  ready  to  us 
be  made  ohead.  Cover  and  refrigi 
t$-24  hours.) 

Preheat  broiler.  Cover  edge  of 
foil  to  prevent  burning.  Arrange 
slices  on  cooled  tart.  Spread  even 
pastry  cream  over  banana,  leov 
inch  border.  Sprinkle  with  sugar 
minutes  or  until  top  is  golden 
Serve  warm  with  Warm  Carame 
(recipe  follows).  Makes  12  servings 

Per  serving  without  sauce 


Calories 
Total  fat 
Saturated  fat 
Cholesterol 
Sodium 
Carbohydrates 
Protein 


390 
25  g 
llg 
117  mg 
172  mg 
37  g 
5g 


Daily  goal 

2,000  (F),  2,500  (li^ 
60gor  less(F),  70  j 
20  g  or  less  (F).  23  i 
300  mg  or  less 
2,400  mgor  less 
250  g  or  more 
55  g  to  90  g 


WARM  CARAMEL  SAUCE 

Prep  lime:  5  minutes 
Cookinii  time:  9  minutes 

V4  cup  butter 
1  cup  sugar 

1  cup  heavy  or  whipping  cream 

Melt  butter  in  medium  saucepa 
medium-high  heat.  Add  sugar  one 
stirring  occasionally,  until  sugar  is 
and  mixture  is  a  deep  amber  color, 
minutes.  Remove  from  heat.  Gradu 
in  cream  (mixture  will  bubble  vigc 
and  be  lumpy).  Return  to  heat  one 
sauce  until  smooth,  1  minute.  (C 
made  ahead.  Cover  and  refrigerate 
24  hours.  Reheat  before  serving.) 
1 2/3  cups. 


Per  2  tablespoons 

Daily  goal 

Calories 

155 

2.000(F),  2,500(1^) 

Total  fat 

10  g 

60gor  less(F);  70  g 

Saturated  lat 

6g 

20  g  or  less  (F),  23  g 

Cholesterol 

35  mg 

300  mg  or  less 

Sodium 

43  mg 

2.400  mg  or  less 

Carbohydrates 

16g 

250  g  or  more 

Protein 

Og 

55  g  to  90  g 

ade  in  no  time. 


emembered  for  a  long  time. 


This  delicious  One  BowF"  Holiday  Fudge  will  really 
make  a  lasting  impression  when  you  make  it  with 
Baker  s®  Chocolate  and  Diamond*  Walnuts. 

Simply  melt  squares  of  real  Baker's  Chocolate  in 
your  microwave  and  you  can  do  your  melting  and 
mixing  in  one  howl.  Then  add  plenty  of  crunchy 
Diamond  Walnuts  for  a  truly  memorahle  Holiday  gift. 


ONE  BOWU"  HOLIDAY  FUDGE 


2  packages  (8  squares  each) 
BAKER'S* 
Semi-Sweet  Chocolate 

1  can  (14  ounces)  sweetened 

condensed  milk 

2  teaspoons  vanilla 

1  1/2  cups  chopped 

DIAMOND*  Walnuts 

Makes  4  dozen. 


Microwav  e  chocolate  and  milk  in  large  microwavahle 
bowl  on  HIGH  2  to  3  minutes,  or  until  chocolate  is  almost 
melted,  stirrmg  halfway  through  heating  time.  Remove  from 
microwave.  5r/r  unnl  chocoliue  is  complcrelv  me/reJ. 

Stir  in  vanilla  and  walnuts.  Spread  in  greased  8-inch  square 
pan.  Refrigerate  until  firm.  Cut  into  squares. 

To  obtain  high-quality  results,  he  sure  to  use  only 
Baker's  -  and  Diamond^  products. 


0Baker'y 


SE.MJ-SWEET  ^ 


DiAMONqy 


^  ^  ^  ^  p  \  J 
liaillkTDT 


Because  they're  luscious  new 


VERSIONS  OF  THE  OLD  FAVORITES  WE 


LOVE.  Because  two  of  them  are  low 
IN  fat.  Because  they're  perfect 


Desserts  to  be  thankful  for 


Easy        ^Challenging  ▼Low-fat 

^derate  ©Microwave  Low-calorie 

,  PiNEAPPLE  WITH  PORT 


Sg  . -  J  aesseri  only  partially 
thawed — o  little  ice  makes  it  very  refresh- 
ing. Look  for  bogs  of  fresh  pineapple  al- 
ready cut  into  chunks  in  the  supermarket 
produce  section.  ^ 
Prep  time:  15  minutes  plus  fveeziiii^ 
Cooking  time:  5  minutes 

2/3  cup  port  wine 
V2  cup  water 
'A  cup  sugar 

1  strip  (3  inches)  lemon  peei 

1  large  pineapple,  peeled,  cored  and  cut 

into  1  -inch  pieces  (about  5  cups) 
Fresh  mint,  for  garnish 

Combine  port,  water,  sugar  and  lemon 
peel  in  smoll  saucepan.  Bring  to  boil,  re- 
duce heat  and  simmer  3  minutes.  Place 
pineapple  in  freezerproof  container,  pour 
on  syrup  and  cool  to  room  temperature, 
about  15  minutes.  Cover  and  freeze  up  to 

2  days.  Remove  from  freezer  4  hours  be- 
fore serving.  Makes  5  cups. 

Per cup  Dally  goal 

Calories  80  2,000  (F).  2,500  (M) 

Total  fat  0  g  60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat  0  g  20  g  or  less  (F),  23  g  or  less  (M) 

Cholesterol  0  mg  300  mg  or  less 

Sodium  2  mg  2.400  mg  or  less 

Caraohydrates  16  g  250  g  or  more 

Protein  0  g  55  g  to  90  g 

CRANBERRY-RASPBERRY  SORBET 
WITH  PEAR  CHIPS 


FYI! 


Fresh  ginger 

Fresh  ginger  (gingerroot),  a  tradi- 
tional ingredient  in  Asian  cook- 
ing, now  adds  its  vibrant,  peppen,' 
flavor  to  all  sorts  of  cakes,  cookies 
and  custards.  This  gnarled  root  is 
grown  throughout  Asia  and  in  Ja- 
maica and  Hawaii,  but  until  fair- 
ly recently  only  dried,  ground 
ginger — with  its  more  subtle, 
muted  flavor — could  be  found  in 
the  supermarket. 

Ginger  is  now  in  the  produce 
section  year-round.  In  the  spring, 
young  ginger  has  thin,  pinkish 
skin  and  a  particularly  hot  flavor. 
Look  for  a  whole  piece  of  ginger 
(called  a  "hand")  with  smooth 
skin,  a  slight  sheen  and  a  main 
stem  without  too  many  knobs. 
Avoid  pieces  with  shriveled  ends, 
mold  or  a  musty  odor.  Store  loose- 
ly wrapped  in  the  refrigerator  for 
up  to  a  week.  For  longer  storage, 
wrap  ver>'  tightly  and  freeze  up  to 
three  months;  ginger  can  be  grated 
frozen.  Or  peel  the  ginger,  then 
place  in  a  clean  glass  jar  with  a  lid, 
cover  with  sherry  and  refrigerate 
up  to  three  months.  The  enhanced 
flavor  of  both  ingredients  is  a  won- 
derful addition  to  recipes. 


The  sotbet  it,  ■>,..■,  n:  lOio;,  !>o.<.j;  ..;;-(:; 
fure — ond  delightfully  low  in  fat.  Use  a 
vegetable  slicer  to  cut  the  thinnest  pear 
slices. 

Prep  time:  I?  minutes  plus  i  hilling  and 

freezing  - 
Baking  time:  5  to  8  minutes  per  hatch 

Sorbet 

1  bag  (1  2  oz.)  fresh,  or  frozen  and 
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thawed  cranberries 
Water 
1  cup  sugar 
V2  cup  light  corn  syrup 

1  bag  (12  oz.)  frozen  whole 
raspberries,  thawed 

Pear  Chips 

2  teaspoons  vegetable  oil 

1  firm  Bosc  or  Bartlett  pear 

2  teaspoons  sugar 

Sorbet:  Heat  cranberries,  1  cup  water  and 
the  sugar  to  boiling  in  large  saucepan. 
Cook  until  cranberries  begin  to  soften,  3 
minutes.  Remove  from  heat.  Add  '/2  cup 
more  water,  the  corn  syrup  and  raspber- 
ries. Puree  mixture  in  batches  in  food  pro- 
cessor or  blender  until  smooth.  Strain 
through  fine-mesh  sieve  into  bowl.  Cover 
and  refrigerate  until  completely  cold, 
about  3  hours  or  overnight. 

Transfer  to  ice-cream  maker  and  freeze 
according  to  manufacturer's  directions. 
Spoon  into  freezerproof  container;  cover 
and  freeze  until  firm.  Makes  7  cups. 
Peor  Chips:  Preheat  oven  to  375°F.  Brush 
2  cookie  sheets  with  oil;  set  aside.  Slice 
pear  lengthwise  very  thin  with  adjustable- 
blade  slicer.*  Arrange  slices  in  single  layer 
on  prepored  sheets.  Sprinkle  with  sugar. 
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Bake  in  batches  until  golden  ana 
to  8  minutes.  Remove  any  golden  nip; 
continue  baking  remaining  chips.  CdIq 
wire  racks.  Store  in  airtight  contc3r. 
necessary,  re-crisp  in  375°F.  oven  to 
minutes.  Makes  about  4  dozen. 
"Adjustable-biade  vegetable  slicers  (mandolis)a 
available  in  cookware  stiops  and  by  mail  fro  Kat 
gin  &  Co.,  212-838-5453. 


Per  '/2  cup  with 

3  chips 

Daily  goal 

Calories 

130 

2.000  (F),  2,500  M 

Total  tat 

Ig 

60gor  less  (F);  70  g 

Saturated  fat 

Og 

20gor  less(F);  23  g 

Ctiolesterol 

0  mg 

300  mg  or  less 

Sodium 

15  mg 

2,400  mg  or  less 

Cartxjhyd  rates 

32  g 

250  g  or  more 

Protein 

Cg 

55  g  to  90  g 

i 


WARM  GINGERBREAD  PUDDI G 


Test-kitchen  favorite  Fresh  g  no. 
dates  an  old  favorite,  Indian  ^ 
New  England's  cornmeal  and  r 
dessert.  This  version  is  lighter,  toe 
to      egg  whites  folded  in.  If  you 
dark  molasses  for  a  more  intense  ■ 
Prep  time:  15  minutes  ' 
Baking  time:  35  to  40  minutes 

2V2  cups  milk 
1  cup  cornmeal 

1  cup  unsulfured  molasses 

2  tablespoons  flour 

1  V2  teaspoons  grated  fresh  ginger 
V2  teaspoon  cinnamon 
V2  teaspoon  salt 
V-f  teaspoon  nutmeg 

3  large  eggs,  separated 

1  teaspoon  baking  powder 
Vanilla  ice  cream 
Pure  maple  syrup 

Preheat  oven  to  375°F.  Butter  shallc 
quart  baking  dish. 

Combine  milk  and  cornmeal  in 
saucepan.  Bring  to  boil,  whisking;  n 
heat  and  simmer,  stirring  constantly,  5 
utes.  Remove  from  heat  and  whisk  ir 
lasses,  flour  and  seasonings,  then 
(Con  be  made  ahead.  Cover  and  let 
up  to  1  hour.)  Whisk  in  baking  powder 

Beat  egg  whites  in  large  mixer  bo 

soft  peaks.  Fold  egg  whites  into  corn 

mixture.  Pour  into  prepared  dish.  Bat 

to  40  minutes,  until  center  is  just 

Serve  warm  with  vanilla  ice  cream 

maple  syrup.  Makes  8  servings. 

Per  serving  witfiout  Daily  goal 
ice  cream  and  syrup 

Calories  260  2,000  (F),  2,500  (M) 

Total  fal  5  g  60  g  or  less  (F);  70  g  or  1 

Saturated  fat  2  g  20  g  or  less  (F);  23  g  or  I 

Cholesterol  92  mg  300  mg  or  less 

Sodium  279  mg  2,400  mg  or  less 

Carbotiydrates  47  g  250  g  or  more 

Protein  7g  55  g  to  90  g  (contir 


)o  not  attempt  without  the  Glacl-ljocl<  Zipper  Bag. 

The  only  bag  with  the  Yellow  and  Blue  Make  Green'  Seal. 


Zipper 

Freezer  Bags 


When  )  ou  see  die  Green  Seal,  you  know  it's  dosed. 


FIRST 
BRANDS 


Desserts  to  be  thankful  for 

avi'.inui^d 

PUMPKIN  MOUSSE  RING 


yeai',  try  c  "  on  fhe  traditional 

pu  np/c.'n  pie.  -  mpkin  mousse  is 

piped  into  o  gion:  cream-puff  shell,  you 
get  the  same  delicious  flavor  withi  a  more 
dramatic  flair. 

Prep  rime:  I  hour  plus  coolino  Q  ® 

Bakiui>  time:  40  to  45  minutes 

Postry  Ring 
1  cup  water 

6  tablespoons  butter  or  margarine,  cut  up 
1  toblespoon  sugar 
\/s  teaspoon  salt 
1  cup  all-purpose  flour 
4  large  eggs,  at  room  temperature 
1  large  egg  beaten  with  1  teaspoon 
water,  for  glaze 

Filling 

1  cup  milk 

Vj  cup  sugar,  divided 

V3  cup  all-purpose  flour 

j/-  teaspoon  cinnamon 

'/2  teaspoon  ginger 

"A  teaspoon  solt 

' /a  teaspoon  cloves 

3  large  egg  yolks 

1  cup  canned  pumpkin 

1  tablespoon  butter  or  margarine 

-74  cup  heavy  or  whipping  cream 

1  ounce  semisweet  chocolate,  chopped 
Postry  Ring:  Preheat  oven  to  400°F. 
Grease  and  flour  1  cookie  sheet.  Using  9- 
inch  cake  pan  as  o  guide,  draw  circle  on 
prepared  cookie  sheet. 

Bring  water,  butter,  sugar  and  solt  to 
boil  in  medium  saucepan  until  butter  is 
melted.  Add  flour  all  at  once  and  beat 
vigorously  with  wooden  spoon  until 
smooth.  Cook,  stirring,  over  medium  heat 
until  pastn/  pulls  away  from  sides  of  pan, 
about  1  minute. 

Transfer  mixture  to  large  mixer  bowl. 
Beat  30  seconds  to  cool  slightly.  At  medi- 
um speed,  add  eggs  one  at  a  time,  beat- 
ing well  after  each  addition  until  smooth. 

Spoon  mixture  into  large  pastry  bag  fit- 
ted with  V2-inch  plain  tip.  Pipe  1 -inch- 
wide  ring  onto  the  circle  outlined  on 
cookie  sheet.  Pipe  second  ring  inside, 
touching  the  first  ring.  Pipe  a  third  ring  on 
top  between  the  first  two,  using  remaining 
pastry  to  touch  up  any  uneven  oreos.  (Or 
drop  pastry  by  serving-spoonfuls  in 
mounds,  barely  touching,  around  circle.) 
Lightly  brush  ring  with  beaten  egg,  taking 
care  to  avoid  dripping  onto  cookie  sheet. 

Bake  40  to  45  minutes,  until  deep 
golden.  Turn  oven  off.  With  tip  of  sharp 
knife,  prick  sides  in  several  places  to  vent. 
Cool  in  oven  with  door  ajar  1  hour. 
Transfer  to  wire  rack  and  cool  completely. 
(Con  be  mode  ohead.  Wrop  well  and 
freeze  up  to  I  month.  Thaw  at  room  tem- 
perotuie.  Crisp  in  400^''F.  oven  5  minutes.) 
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Filling:  Heat  milk  and  V2  cup  sugar  to 
boiling  in  heavy  medium  saucepan. 
Meanwhile,  combine  flour,  remaining  '/a 
cup  sugar,  the  cinnamon,  ginger,  salt 
and  cloves  in  medium  bowl.  Whisk  in 
egg  yolks  until  smooth.  Gradually  whisk 
hot  milk  into  yolk  mixture.  Return  mixture 
to  pan  and  return  to  boil,  whisking  con- 
stantly, over  medium  heat;  boil  1  minute. 
Stir  in  pumpkin  and  boil,  stirring  con- 
stantly, 1  minute  more.  Remove  from 
heat  and  stir  in  butter.  Transfer  to  medi- 
um bowl  and  cover  surface  with  wax  pa- 
per. Refrigerate  4  hours.  (Con  be  made 
ahead.  Refrigerate  up  to  24  hours.) 
Makes  about  S'A  cups. 

To  assemble,  cut  top  third  off  pastry 
ring  with  serrated  knife.  Place  bottom  on 
serving  platter.  Beat  cream  to  stiff  peaks 
and  fold  into  pumpkin  pastry  cream. 
Spoon  or  pipe  with  pastry  bog  fitted  with 
V2-inch  plain  tip  into  bottom  of  ring. 
Place  pastry  top  over  filling.  Place 
chopped  chocolate  in  small  plastic  food 
storage  bag.  Microwave  on  High  30 
seconds  or  until  chocolate  is  melted. 
Snip  off  one  corner  of  bag  and  drizzle 
melted  chocolate  over  pastry.  Makes 
1  2  servings. 


Per  serving 

Daily  goal 

Calories 

295 

2,000  (F).  2.500  (M) 

Total  fat 

17g 

60gor  less(F);  70gor  iess(H) 

Saturated  fat 

10  g 

20gor  lessfF):  23gor  less(M) 

Cholesterol 

183  mg 

300  mg  or  less 

Sodium 

182  mg 

2.400  mg  or  less 

Carbohydrates 

29  g 

250  g  or  more 

Protein 

5g 

55  g  to  90  g 

CRANBERRY-ALMOND  TART 


\ 

\ 

The  cranberry  topping  forms  0  ruby  crown 
over  scrumptious  almond  filling  in  a  short- 
bread crust.  Because  the  flavor  is  so  in- 
tense, a  very  small  slice  will  satisfy.  It's  the 
perfect  finale  to  your  Thanksgiving  feast. 
Prep  time:  45  minutes  plus  chilling  © 
Baking  time:  40  to  42  minutes 

Shortbread  Crust 

1  0  tablespoons  butter,  softened 
6  tablespoons  confectioners'  sugar 
1  V3  cups  all-purpose  flour 

Filling 

V3  cup  butter,  softened 
y^  cup  almond  paste 
V3  cup  granulated  sugar 
1  large  egg 

1  teaspoon  vanilla  extract 

V2  teaspoon  grated  lemon  peel 

'A  teaspoon  salt 

Topping 

V2  cup  granulated  sugar 

1993 


TEST-KITCHEN  TECHNIQijS 

Freezing  egg  yolks 

When  you  bake  with  egg  whes. 
your  cake  will  be  light  and  ai'— 
and  you'll  probably  be  wonde'ng 
what  to  do  with  the  leftover'gg 
yolks.  Good  news:  Yolks  caibe 
frozen  for  months,  then  used  t  si- 
ly  in  just  about  any  recipe. 

The  American  Egg  Board  tc- 
ommends  freezing  the  yolks  \Vrh- 
in  a  few  days.  But,  freezing  nd 
defrosting  can  make  them  gtn- 
my;  to  prevent  this,  add  '  2  '3 
spoon  salt  or  1'.  2  teaspoons  ^ 
to  ever\'  4  yolks,  stirring  to  . 
bine.  Then  freeze  in  small, 
tight  containers  up  to  th 
months.  Thaw  in  the  refriger 
or  under  cold  running  wa 
Measure  1  tablespoon  thav 
yolk  for  each  large  egg  yolk  ca 
for  in  recipes.  Use  them  in 
baked  goods,  pancakes,  waffle 
custards. 


Water 

^  2  cups  cranberries,  divided 
4  teaspoons  cornstarch 

Shortbread  Crust:  Preheat  oven  to  ; 
Beat  butter  and  confectioners'  s 
mixer  bowl  until  light  and  fluffy.  G 
add  flour,  beating  until  well  cc 
With  lightly  floured  fingers,  press  , 
into  9'/2-inch  tart  pan  with  remcDi 
bottom.  Prick  bottom  with  fork,  E 
to  22  minutes,  until  very  lightly 
Cool  on  wire  rock. 

Filling:  Beat  butter  and  almond  pae 
mixer  bowl  until  light  and  fluffy.  Graiio 
add  sugar  until  well  combined.  Bet 
egg,  vanilla,  lemon  peel  and  salt  Se 
into  prepared  pastry.  Bake  20  mr 
until  top  of  filling  is  golden.  Coo 
rock. 

Topping:  Meanwhile,  heat  sugar  and 
blespoons  water  to  boiling  in  meiu 
saucepan;  reduce  heat  and  simmeur 
sugar  is  dissolved.  Add  1  cup  cianbn 
and  simmer  5  minutes.  Dissol-f 
starch  in  2  tablespoons  water  in  . 
into  cranberry  mixture.  Bring  to  ; 
duce  heat  and  simmer,  stirring,  2  ir\' 
Stir  in  remaining  1  cup  cranberries,  c 
completely.  Spoon  cranberry  topping), 
tart.  Refrigerate  at  least  4  hours.  (Cc 
mode  ahead.  Cover  and  refrigercr 
24  hours.)  Remove  from  tart  pan 
1  6  setA/ings, 


Per  serving 

Calories 

Total  fat 

Saturated  tat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


215 
12  g 
7g 
43  mg 
150  mg 
25  g 
2g 


Dally  goal 

2,000  (F),  2,500 
60gor  less(F),  70 
20gor  less(F);  2- 
300  mg  or  less 
2,400  mgor  less 
250  g  or  more 
55  g  to  90  g 


IM-SUGAR  POUND  CAKE 


Prep  rime:  30  m inula 
Bakiiii"  time:  30  miiiuws 


5I  of  heaven:  buttery,  golden-brown 

i((  jdded  with  pecans.  Because  you 

il(  0  day  ahead,  it's  perfect  for  toting 

0  olidoy  get-together. 

(j  le:  15  to  20  minutes  O 

1  ime:  l-^l"  to  2  hours 

'!l -purpose  flour 
in  baking  powder 
oon  salt 

a  butter,  softened 
}(  lb.)  brown  sugar 
:i  'onulated  sugar 

0  eggs,  at  room  temperature 
-nilk 

lark  rum 
e  .  ons  vanilla  extract 
:i  nopped  pecans 

>!  oven  to  325°F.  Grease  and  flour 
-    Bundt  pan.  Sift  flour,  baking  pow- 

1  salt  together;  set  aside.  Beat  but- 
I  xer  bowl  until  light.  Gradually  add 

g  and  continue  beating  until  very 
iri  id  fluffy.  Beat  in  eggs  one  at  a 
1  eating  well  after  each  addition. 
) :  18  milk,  rum  and  vanilla;  add  to 
t  ilternately  with  dry  ingredients,  be- 
3nd  ending  with  dry  ingredients. 
,  ots.  Pour  into  prepared  pan. 
[■  •  1  hour  45  minutes  to  2  hours, 
tt  othpick  inserted  in  center  comes 
t  an.  Cool  in  pan  on  wire  rock  30 
n  .:  remove  from  pan  and  cool  com- 
;>  Wrap  and  store  at  room  tempero- 
•I  emight  before  serving.  Slice  very 
r  akes  20  servings. 

I  I  Daily  goal 

I  385  2,000  (F),  2,500  (M) 
20  g  60  g  or  less  (F):  70  g  or  less  (M) 
10  g  20  g  or  less  (F);  23  g  or  less  (M) 

92  mg  300  mg  or  less 

j|  249  mg  2,400  mg  or  less 

I I  ;es             48  g  250  g  or  more 
I                    4  g  55  g  to  90  g 

I  i  GINGER  CAKE  WITH 
»  EED  APPLES 


1  ssed  up  for  the  fio//doys  with  apples 
1'  lipped  cream,  this  Anencon  favorite 
e   greof  flavor  from  fresh  grated  ginger. 
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1  cup  unsulfured  molosses 
'/2  cup  butterrTiill- 

'/•)  cup  butter  or  n^o^garine,  melted 
1  large  egg 

1  tablespoon  fresh  grated  ginger 

2  cups  all-purpose  flour 
1  teaspoon  baking  soda 
V2  teaspoon  salt 

Souteed  Apples 

3  tablespoons  butter  or  margarine 

3  tablespoons  firmly  packed 
brown  sugar 

2  tablespoons  dark  rum 

4  Rome  apples,  peeled  and  sliced 


Whipped  Cream 

1  cup  heavy  or  whipping  cream 

2  tablespoons  packed  brown  sugar 
'/2  teuspoon  vanilla  extract 

Preheat  oven  to  375°F.  Grease  9-inch 
square  baking  pan.  Whisk  first  five  ingredi- 
ents in  bowl  until  smooth.  Add  remaining 
ingredients;  whisk  until  smooth.  Pour  into 
pan.  Bake  30  minutes  or  until  toothpick  in- 
serted in  center  comes  out  clean.  Serve 
with  apples  and  cream.  Makes  9  servings. 
Souteed  Apples:  Melt  butter  in  skillet.  Stir 
in  bro^"n  sugar  and  rum.  Add  apples; 
cook  until  tender,  8  minutes. 
Whipped  Cream:  Beat  cream,  brown  sug- 
ar and  vanilla  in  mixer  bowl  with  chilled 
beo'ers  until  stiff,  (continued  on  page  244) 


SKIN-ON 


THE  POTATOES  THAT  MAKE  THE  MEAL. 


New!  Trusted  Benadryl  relief  without  alcohol! 


Benodrv 

They'll  tell  you  that  Benadryl  Elixir  is  now  alcohol-free.  So  now        =w-*f  0ill!ltm 

there's  another  reason  to  depend  on  Benadryl  to  relieve  your  child's   ^  ^twij 

sneezing,  runny  nose,  and  itchy,  watery  eyes.  After  all,  Benadryl  is  the 

histamine-blocker'" doctors  have  trusted  longer  than  any  other 
allergy  medication  for  proven  relief.  And,  it  has  a  great  cherry  taste. 


ANTIHISTAMISt 


If 


I  AU 
tuckered 
Out 

by  Rose  Pinkul 


1 


er  tban  actual  size  of  approximately 
"  om  top  to  bottom  of  high  chair. 


INVITE  SOME  NEW 
MNDS  FOR  DESSERT 
THIS  HOLIDAY. 


Collect  these  charming  reusable  bowls 
for  the  holidays' 

DECORATOR  BOWLS 

- ,  -liable  jt  local  grocery  stores  .\hile  supplies  last 
1993  Kratt  General  Foods,  Inc 


Desserts  to  be  thankful  for 

continued  from  page  239 

Per  serving  Daily  goal 

Calories  460  2.000  (F),  2.500  (M) 

Total  fat  20  g  60  g  or  less  (F);  70  g  or  less  (Ml 

Saturated  fat  12  g  20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  85  mg  300  mg  or  less 

Sodium  401  mg  2.400  mg  or  less 

Cartrahydrates  65  g  250  g  or  more 

Protein  5  g  55  g  to  90  g 

TRIPLE-NUT  CARAMEL  TART 

This  tart  will  remind  you  of  pecan  pie,  but 
with  a  few  surprises:  The  sugar  is 
caramelized  for  flavor  and  color,  and  the 
crunch  comes  from  three  kinds  of  nuts. 
Prep  lime:  50  minutes  plus  chilling  O 
Baking  time:  52  to  55  minutes 

Pastry 

1  'A  cups  all-purpose  flour 
Vs  teospoon  salt 

4  tablespoons  butter,  cut  up 

2  tablespoons  vegetable  shortening 

3  to  4  tablespoons  ice  water 

V2  cup  sugar 
Water 

3/4  cup  light  corn  syrup 

2  large  eggs,  lightly  beaten 

2  tablespoons  butter  or  margarine,  melted 

1  tablespoon  dark  rum 

Vs  teaspoon  salt 

'/3  cup  walnuts,  coarsely  chopped 
Va  cup  pecans,  coarsely  chopped 
'/3  cup  sliced  natural  almonds 

Postry:  Combine  flour  and  salt  in  bowl. 
With  postry  blender,  cut  in  butter  and 
shortening  until  mixture  resembles  fine 
crumbs.  Add  water,  tossing  with  fork  until 
mixture  holds  together.  Shape  into  ball. 
Wrap  and  refrigerate  30  minutes. 

On  lightly  floured  surface,  roll  pastry 
into  1  1-inch  circle.  Fit  into  9V2-inch  tart 
pan  with  removable  bottom  or  9-inch  pie 
plate;  trim  edge.  Freeze  1 0  minutes.  Pre- 
heat oven  to  375°F.  Line  pastry  with  foil 
and  fill  with  dried  beans.  Bake  15  minutes. 
Remove  foil  and  beans;  bake  1  2  to  15 
minutes  more,  until  golden  brown.  Cool. 

Combine  sugar  and  1  tablespoon  wa- 
ter in  saucepan.  Cook  just  until  sugar  is 
dissolved.  Continue  cooking  without  stir- 
ring to  a  caramel  color.  Remove  from 
heat.  Add  '/3  cup  water,  stirring  until 
smooth  (mixture  will  bubble  vigorously). 

Reduce  oven  temperature  to  350°F. 
Combine  corn  syrup,  eggs,  cooled 
caramel,  butter,  rum  and  salt  in  bowl  until 
smooth.  Spread  nuts  evenly  in  pastry; 
place  on  cookie  sheet.  Pour  in  filling. 
Bake  25  minutes,  until  center  is  just  set. 
Cool.  Mokes  8  servings. 

Per  serving  Daily  goal 

Calories  420  2,000  (F),  2,500  iM) 

Total  fat  21  g  60  g  or  less  (F);  70  g  or  less  (1^) 

Saturated  fat  7  g  20  g  or  less  (F),  23  g  or  less  (M) 

Ctiolesterol  76  mg  300  mg  or  less 

Sodium  211  mg  2,400  mg  or  less 

Cartxifiyd rates  54  g  250  g  or  more 

Protein  5  g  55  g  to  90  g 


served  with  orange  sections,  thii 
cake  makes  a  satisfying  holiday  dt 
Prep  time:  1  hour 
Baking  time:  35  to  40  minutes 


1  cup  cake  flour 
1  V2  cups  sugar,  divided 
1  teaspoon  cinnamon 
Pinch  cloves 

1 2  large  egg  whites,  at  room  temp 
1  '/2  teaspoons  cream  of  tartar 
'/2  teaspoon  salt 
1  teaspoon  grated  orange  peel 

Glaze 

1  cup  confectioners'  sugar,  sifte 
1  V2  teaspoons  dark  rum 
'A  teaspoon  grated  orange  pee 
1  to  2  tablespoons  orange  juice 

Orange  Compote 
8  navel  oranges 
1  cup  water 
V2  cup  sugar 

1  tablespoon  orange-flavored  li 

Preheat  oven  to  375°F.  Sift  flour, 
sugar,  cinnamon  and  cloves  togfi 
times;  set  aside.  Beat  egg  whites  jr 
bowl  until  foamy,  4  minutes.  Grodtil 
creasing  speed  to  medium,  add  cpi 
tartar  and  salt.  Add  remaining  L 
svgar  1  tablespoon  at  a  time,  beet'- 
mter  each  addition.  Beat  c 
speed  until  mixture  holds  stiff  p 
beaters  are  lifted,  2  minutes.  Be 

Sift  one  third  of  the  dry  ingreaiej 
whites;  carefully  fold  in  with  rubbe 
la.  Repeat  twice  more  with  remairic 
ingredients  until  just  blended. 

Pour  batter  into  ungreosed 
tube  pan.  Cut  through  batter  with 
to  remove  any  large  air  pockets.  I 
to  40  minutes,  until  top  of  cake 
bock  when  pressed  with  fingertip. 

Immediotely  invert  pan  onto  fu 
bottle;  let  stand  until  completely  cc 
knife  around  side  of  pan  and 
coke.  Transfer  to  serving  plate  one 
with  glaze.  Serve  with  Orange  C 
Mokes  1 0  servings. 
Glaze:  Combine  sugar,  rum,  oran 
and  1  tablespoon  juice,  adding 
needed  to  make  a  thick  glaze. 
Orange  Compote:  Peel  one  oran 
vegetable  peeler;  cut  peel  into  j 
strips.  Bring  water  and  sugar  to 
saucepan;  add  peel  and  boil  2  r 
Remove  from  heat.  With  sharp  kr 
peel  and  white  pith  from  oranges; 
tween  membranes  to  remove  se 
Combine  oranges,  any  juice  and 
with  syrup  and  peel  in  bowl.  Mokes 


CINNAMON  ANGEL  CAKE  WITH 
ORANGE  COMPOTE  

Spiced  with  cloves  and  cinnamon  and 
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Per  serving 

Calories 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Cartxjhydrates 

Protein 


320 
Og 
Og 
Omg 
177  mg 
75  g 
6g 


Daily  goal 

2,000  (F),  2,500  (M 
60  g  or  less  (R;  70  % 
20  g  or  less  (F);  23  g 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


Recipes  developed  by  Lisa  Braine 
Karen  J.M.  Tack. 

1993 
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Make\bur 
Pumpkin  Pie 
Double 
Delicious. 


'^IS^f'"''^  Sensational  n  " 

,  Topping''"''^''  COOL  W„,p,  /ELL-^o;  fe^'"^ .s/^e) 

"fCEB^p.  Shipped  '"s'am  PuriT'""  F/awor 


MINUTES 


Steak  'n'  Slaw  Sandwich 


O  Easy         0 Challenging  ^Low-fat 
©  Moderate  ©Microwave  Low-calorie 

Fastest  recipes  of  the  month 
EASY  FOR  KIDS 

Two  dinners  tlie  kids  con  cook  (with  o 
little  help  from  Dad) 

STEAK  'N'  SLAW  SANDWICHES 

While  Dad  shreds  the  cabbage,  fhe  kids 
rub  the  sp/ces  into  the  meat.  Serve  these 
super  sandwiches  with  the  new  taste 
sensation,  vegetable  chips. 
Total  prep  time:  20  minutes  o 

Dry  Rub 

'/2  teaspoon  paprika 


/a  teospoon  cumin 
'/4  teospoon  dry  mustard 

/8  teaspoon  ground  red  pepper 
Pinch  thyme 

Salt  and  freshly  ground  pepper 

1  pound  top  or  bottom  round,  1  inch 

thick  (London  broil),  trimmed 
8  thick  slices  rye  bread,  toasted 

Slow 

1  tablespoon  rice  vinegar 

2  teaspoons  Dijon  mustard 
1  teospoon  sugar 

1  teaspoon  vegetable  oil 
/?  teaspoon  minced  jolopeno  chile 
Solt  and  freshly  ground  pepper 


On  ihc  iiiosi 
hiTiic  days  ol  ilir 
ii|)n)iiiing  season. 
\()n  liaidiv  ha\c 
linie  to  ihink 
ahoul  niakiriii 
(linnci-.  Vi)V  ihe 
hrsl-iaslinii  wavs 
lo  heat  I  he 
clock.  li\  onr 
len  ific  menus  lor 

dinners 
\  ( >ui"  lairiilv 
w  ill  lo\e 


2  cups  finely  shredded  red  cabbage 
2  green  onions,  sliced  thin 

Dry  Rub:  Mix  all  ingredients  in  bowl. 

Heat  cast-iron  skillet  over  medium- 
high  heat  until  almost  smoking,  about  5 
minutes.  Pat  Dry  Rub  into  beef.  Add  to 
skillet  end  cook  6  minutes  per  side  for 
medium-rare.  Let  stand  5  minutes. 
Slaw.  Meonwhile,  combine  vinegor, 
mustard,  sugar,  oil,  chile,  teaspoon 
salt  and  V8  teaspoon  pepper  in  bowl. 
Add  cabbage  and  green  onions.  Toss 
well  to  coat.  Mokes  1 cups. 

Slice  beef  very  thin  and  divide  evenly 
among  4  toast  slices.  Top  with  slow  and 
remoining  toast.  (continued) 
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THE  LATEST  DISH 


TRENDS 


(continued) 


PROBLEM. 


'Tm  having  special 
friends  over... 
so  I  want  special 
appetizers." 


I All -American  cranberries 
t's  hard  to  imagine  Thanksgiving  without  cran-, 
berries — after  all,  they've  appeared  on  the  holi- 
day table  since  the  Pilgrims'  first  feast  in  1621.  In 
fact,  cranberries  are  one  of  only  three  fruits — along 
with  blueberries  and  Concord  grapes — that  are  native 
to  North  America. 

Fresh  cranberries  are  at  their  peak  in  October  and 
November;  the  holiday  demand,  however,  can  make 

them  hard  to  find.  Only  15 
percent  of  the  cranberry  crop 
is  harvested  for  the  fresh  fruit 
market;  the  remaining  crop  is 
used  to  make  juice  and  pro- 
cessed foods. 

Ocean  Spray,  a  farmer's  co- 
operative that  includes  three 
quarters  of  the  nation's  cran- 
berry growers,  recommends 
bil^'ing  extra  berries  to  double- 
wrap  and  freeze  for  use  in 
muffins  and  other  baked  goods 
throughout  the  year.  No  need 
to  thaw:  Just  sort  and  rinse  un- 
der cold  water. 

Cranberry  bogs  (the  marsh 
beds  in  which  the  vines  grow) 
are  a  familiar  part  of  the  Mas- 
sachusetts coastline,  and  there 
are  also  growing  areas 
throughout  the  northern  U.S. 
And  while  cranberries  to  be 
used  fresh  are  picked  mechan- 
ically from  the  vine,  the  rest 
of  the  crop  is  harvested  by 
flooding  the  bogs,  then  cor- 
ralling the  berries  as  they 
float  to  the  surface. 

Cranberries  contain  only  25 
calories  per  '/2  cup  and  are 
rich  in  vitamin  C.  Their  tart 
flavor  is  an  increasingly  popu- 
lar addition  to  many  foods  and 
beverages.  Dried,  sweetened 
cranberries,  sometimes  called 
"craisins,"  are  perfect  in  many 
dishes  and  desserts;  you  can 
find  them  in  specialty  and 
health-food  stores. 
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jAre  pesticides  in  produce 

IIURTING  YOUR  FAMILY? 

utrition  experts  tell  us  that  we  should  eat  at  least  live  servings  of  fresh 
fruits  and  vegetables  o  day.  However,  a  recent  report  on  pesticides  in 
the  diet  has  raised  the  alarming  question  of  whether  eating  fresh  pro- 
duce may  actually  be  harmful,  especially  to  young  children.  The  repor*, 
hiished  last  June  by  the  National  Academy  of  Sciences  (NAS),  advocates  im- 

■  .ed  methods  for  evaluating  the  hazards  of  pesticide  exposure  in  children,  whose 
sitivity  may  be  greater  than  that  of  adults.  It  has  prompted  health  aufhorities-- 
uding  the  American  Dietetic 
ociation  and  American  Can- 
Society — to  reaffirm  that  the 

'•icancer  and  other  benefits  of 
anng  fruits  and  vegetables  far 
jtweigh  the  possible  harm 
:'■!  pesticides;  they  warn  that 

■  eating  them  may  carry  for 
ater  health  risks, 
.'/hat  does  your  family  actually 
-  by  eating  fruit  containing 
lute  amounts  of  pesticide 
idue?  The  evidence  so  far  is 
inclusive.  Nevertheless,  the 
:)  report  has  kicked  off  a  re- 

orm  movement  that  is  expected 

0  result  in  stronger  regulations  to 

imit  exposure  to  pesticide 

'esidue — including  phosing  out 

Dotentially  harmful  chemicals. 
Until  new  laws  are  enacted, 

Tere  are  some  steps  you  can 

eke  to  protect  your  family: 
M  Wash  fruits  and  vegetables 

with  cold  or  warm  tap  water — 

don't  use  soap.  Scrub  with  o 

brush  or  peel  off  skins. 
Mi  Discard  outer  leaves  of  veg- 

etobles  such  as  lettuce  and 

cabbage. 

Nl  Serve  o  variety  of  produce  to 
minimize  the  concentration  of 
specific  pesticides — and  ensure 
good  nutrition. 

*H  If  you're  still  very  con- 
cerned, you  might  consider 
buying  organically  grown  pro- 
duce— although  it  costs  more, 
it's  pesticide-free.  (Look  for  a 
certified  organic  symbol  on  the 
label.)  — Mary  Zupke,  M.S.,  R.D. 
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Serve  Hillshire  Farm,  the  only  appetizers 
that  burst  with  flavor. 

Ready  in  minutes,  and  different  from  ordinary  snacks, 
Hillshire  Farm  Lifl  Smokies  and  Summer  Sausage  have 
unique  burst  of  flavor  and  a  delicious  smoky  taste.  Fu 
cooked,  you  can  wrap  them,  glaze  them,  dip  them, 
or  cracker  them  It's  what  special  friends  serve  speci; 
friends  Try  our  Lifl  Smokies 
and  Summer  Sausage 
and  Taste  The  Difference  When 
It  Comes  From  Hillshire  Farm' 


Hillshire 
Farmj 


HILLSHIRE  FARM 


TEST  Dl»n 


■'if 


HAM  rOR  THE  HOLIDAYS 

The  best  mail-order  hams 

Party-perfect  and  a  great  gift,  fully  cooked,  spiral-sliced  smoked 
HAwiS  can  be  ordered  by  phone.  They're  not  bargains — but  if  saving 

THE  effort  of  shopping,  COOKING  AND  SLICING  DURING  THIS  BUSY  SEA- 
SON iS  WORTH  THE  PRICE,  THEN  Vv'E  CAN  MAKE  YOUR  SELECTION  EVEN  EASIER. 
We  CONVENED  A  PANEL  OF  HUNGRY  TASTERS  FROM  THE  LHJ  STAFF  TO  SAM- 
PLE AND  RATE  SOME  POPULAR  BRANDS.  HERE'S  HOW  THE  FINALISTS  RANKED: 


The  following  hams  received  our  highest  marks  in  the  categories  below.  Size  and  price  are  given  only  for  the 
hams  we  sampled;  for  more  information,  call  for  company  catalogs. 

Brand 

Aroma,  taste  and  texture 

Ease  of  serving  | 

BURGERS'  SMOKEHOUSE 

Whole  ham  (14-16  lb.)  with  natural 
juices;  packed  semifrozen;  S64.50 
including  shipping; 
800-624-5426 

Oval  shape,  dork  golden  on  the 
outside,  with  a  medium-thick 
layer  of  fat.  The  meat  was  very 
pink  and  lightly  marbled  with  fat. 

Pleasantly  smoky  aroma  with  a 
stronger  smoky  flavor  that  was 
more  salty  than  sweet.  The  meat 
was  dense,  moist  and  firm. 

Very  easy. 

PFAELZER  BROTHERS 

Whole  ham  (10-12  lb.)  with  water 
added;  packed  frozen;  S74.95  plus 
S7.95  shipping;  800-621-0226 

Rich  brown  and  shiny  on  the 
outside.  The  meat  was  very  pink, 
with  little  fat. 

Hardwood  smoking  gives  the  meat 
a  lightly  smoked  flavor.  The  meat 
was  firm  in  texture,  moist  but  not 
overly  juicy,  and  fairly  salty. 

Easy,  after  the 
first  slice. 

NEW  BRAUNFELS 
SMOKEHOUSE 

Half  ham  (5-6  lb.);  packed  chilled, 
not  frozen;  S45.95  including 
snipping,  ouu-doz-ovoz 

Golden  brown  on  the  outside, 
with  pink  meat  lightly  marbled 
with  fat. 

Very  little  aroma.  The  meat  had  a 
sweet,  mildly  smoky  flavor  but  was 
dryer  at  the  edge  than  near  the 
bone. 

Fairly  easy. 

NUESKE'S  HILLCREST  FARM 

Half  ham  (6-7  lb  );  fresh  or  frozen; 
S49.90  plus  $5.95  shipping  at  press 
time;  800-392-2266 

Rounded  shape  with  a  crisp, 
sugary  coating  over  a  medium- 
thick  layer  of  fat.  The  meat  was 
very  tender  and  juicy. 

Sweet,  smoky  aroma.  The  coating 
added  sweetness  to  the  mildly 
smoky  flavor.  The  meat  was  very 
tender  and  juicy. 

Very  easy. 

HARRY  AND  DAVID 

Large  half  ham  (7'/2-8V2  lb.),  with 
natural  juices;  packed  frozen; 
S59.95  plus  Sn  .95  shipping; 
800-547-3033 

Rich  brown  on  the  outside,  with 
little  fat.  The  meat  was  pink 
(darker  near  the  bone)  and  lightly 
marbled  with  fat  throughout. 

Aroma  was  barely  smoky,  the  flavor 
lightly  smoky  and  salty.  The  meat 
was  tender  and  not  overly  juicy. 

Came  with  a 
stand.  Whole 
slices  could  be 
ver/  easily 
removed. 

DAKIN  FARM 

Half  ham  (6  /2  lb.);  packed  frozen 
S51 .95  through  November  30, 
556.95  thereafter,  plus  S6.50  for 
shipping;  802-425-3971 

Attractive  shape,  but  had  charred 
areas  on  the  outside  and  a  thin 
layer  of  fat.  The  meat  was  light 
pink  and  fairly  lean. 

Strong  smoky  aroma.  Sweet  flavor 
with  a  smokiness  that  tasted 
lightly  artificial.  The  meat  was 
juicy  and  tender. 

Fairly  easy. 

HONEY  BAKED  HAM 
COMPANY 

Half  ham  (7  lb.)  with  added  water; 
packed  frozen;  $49  including 
shipping;  800-343-HAMS  (4267) 

Golden  brown  and  slightly 
sugary  on  the  outside  with  a 
thick  layer  of  fat.  Meat  was  pale 
pink  and  well  marbled  with  fat. 

The  aroma  was  lightly  smoky;  the 
flavor,  although  appealing,  was 
not  smoky  at  all.  The  meat  was 
moist,  a  bit  mushy  and  very  salty. 

Very  easy. 

HARRINGTON'S  OF 
VERMONT 

Half  ham  (6V2-7  lb.);  packed 
frozen;  $59.95  plus  $6.50  shipping; 
802-434-4444 

Dark  and  sugary  on  the  outside 
with  a  thin  layer  of  fat.  The  meat 
was  unevenly  pink  and  very  fatty. 

Smoky  aroma.  The  flavor  was  an 
appealing  balance  of  sweetness, 
saltiness  and  smokiness; 
however,  some  tasters  found  the 
meat  too  dry. 

Somewhat 
difficult. 

OZARK  MOUNTAIN  FAMILY 

Half  ham  (6V2-7V2  lb.);  packed 
frozen;  $45.50  including  shipping; 
800-643-3437 

Oddly  shaped — it  was  hard  to  tell 
the  top  from  the  bottom.  Very  light 
brown  on  the  outside,  with  a  thick 
layer  of  fat.  Meat  was  pale  pink, 
with  a  fair  amount  of  fat 
throughout. 

Sweet  aroma  and  sweet,  smoky 
flavor — too  sweet  for  some  of  our 
tasters.  Some  found  the 
meat  too  dry. 

The  shape  and 
the  way  the  ham 
was  precut  made 
the  slices  difficult 
to  remove. 
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1  e  a  colorful  way  to  make  all  your  baking  really  special. 


;  fight  for  women's  health 

inued  from  page  206 

th  coverage — regardless  of  income  or  geographic  location  or 
'  ther  someone  is  already  sick  or  not. 

ecurity  also  means  retaining  the  right  to  choose  your  doc- 
And  it  means  having  a  doctor-patient  relationship  that 
mages  personal  interaction,  not  abbreviated  office  visits 
batteries  of  unnecessary  tests. 

7ith  reform,  we  will  keep  the  best  parts  of  our  system — our 
aordinary  hospitals,  our  fine  doctors  and  nurses,  and  our 
listicated  technology.  But  we  will  also  address  weaknesses 
undermine  those  same  hospitals,  doctors  and  nurses  and 
;e  the  use  of  our  technology  prohibitively  expensive, 
ibove  all,  we  must  control  costs  and  streamline  the  system, 
ead  of  spending  hours  upon  hours  filling  out  forms  and 
erwork,  health-care  professionals  must  be  allowed  to  focus 
■e  energy  on  caring  for  the  whole  person.  Instead  of  re- 
]i  ding  doctors  for  performing  unnecessary  tests,  there  must 
ncentives  that  restore  common  sense  and  sound  clinical 
gment  to  the  practice  of  medicine. 

)f  course,  prevention  is  the  best  way  to  lessen  the  huge 
sonal,  social  and  economic  tolls  exacted  by  poor  health. 
;h  that  in  mind,  we  will  continue  to  strengthen  the  govern- 
it's  commitment  to  research  so  that  we  stamp  out  diseases 
■breast  cancer  once  and  for  all. 

Uready,  the  administration  has  targeted  more  money  for 
larch  on  prevention,  treatment  and  general  health  promo- 
1.  For  women's  health  alone,  the  budget  will  increase  for 
ast  and  cervical  cancer  screening,  education,  quality  stan- 
ds for  mammography,  and  other  programs. 
Vnd  the  President  is  determined  to  promote  women's 
ihh  research  even  further,  particularly  in  areas  such  as 
t  'onic  and  recurrent  illnesses,  pediatric  health,  mental 
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health  and  substance  abuse,  infectious  diseases,  behavioral 
science  and  the  environment. 

To  be  sure,  our  goals  •  c  enormous.  They  must  be,  because 
we  find  ourselves  at  a  critical  moment  in  our  history  when  we 
cannot  afford  to  maintain  the  status  quo.  Failure  to  get  control 
of  spiraling  costs  and  failure  to  shift  our  priorities  will  be  catas- 
trophic for  the  next  generation  of  Americans. 

Yet  the  government's  efforts  alone  will  not  be  enough.  No 
matter  how  we  reform  the  system,  no  matter  what  cures  and 
treatments  scientists  discover  in  the  coming  years,  we  must  all 
be  more  responsible  for  our  own  good  health. 

As  women,  particularly,  we  must  take  better  care  of  our- 
selves. And  that's  not  ah"  ays  easy  when  you're  working  hard, 
looking  after  children,  tending  to  aging  parents  and  trying  to 
keep  a  household  functioning. 

We  can  begin  to  make  our  own  health  better  by  improving 
our  diets,  exercising  regularly,  quitting  smoking,  examining 
our  breasts  each  inonih  and  getting  regular  medical  checkups. 
We  can  take  advantage  of  the  technology  that  does  exist,  such 
as  mammography  screening.  We  can  change  our  behavior. 

As  Hippocrates  wrote  more  than  two  thousand  years  ago: 
"The  patient  must  combat  the  disease  along  with  the  physician." 

This  is  important  because,  to  me,  health-care  reform  is  not 
just  about  reducing  bureaucratic  hassles,  not  just  about  bal- 
ancing the  number  of  specialists  and  primary-care  physicians, 
not  just  about  curbing  the  number  of  unnecessary  surgeries 
performed  each  year. 

Health-care  reform  is  really  about  our  own  vision  of  what  it 
means  to  be  healthy  as  individuals  and  healthy  as  a  society. 

So,  please,  for  your  sake  and  for  the  sake  of  your  families, 
be  vigilant  about  your  health  needs. 

Remember  that  women  can  make  a  difference.  And  women 
will  make  a  difference  if  we  join  together  and  show  a  new 
spirit  of  responsibility  and  commitment.  ■ 
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So  open  your  hand  and  smile. 


Fun  Cookies 

2  cups  all  purpose  flour 
3/4  tsp  baking  soda 
3/4  tsp  salt 

1  cup  (8oz)  softened  butter  or  stiortenmg 
2'3  cup  granulated  sugar 
1  2  cup  firmly  packed  brown  sugar 
1  egg 

1  tsp  vanilla  extract 

1 2  oz  package  (1-3/4  cups)  'IVI&IVI's" 

Semi-Sweet  Chocolate  Candles 
3/4  cup  cfiopped  nuts  (optional) 
Pretieat  oven  to  375  F  Combine  flour, 
baking  soda  and  salt,  set  aside  Cream 
togetfier  butter  or  shortening  and 


sugars  until  light  and  fluffy;  beat  in 
egg  and  vanilla-  Blend  in  flour  mixture 
slowly.  Stir  in  M&IVl's  '  Semi-Sweet 
Chocolate  Candies  and  nuts.  Drop 
heaping  teaspoonfuls  onto  an 
ungreased  cookie  sheet.  Bake  8-11 
minutes  until  brov/ned.  Cool  1  minute 
on  cookie  sheet,  place  on  wire  cooling 
racks.  Makes  about  5  dozen  2-inch 
cookies. 


Rosearme's  biggest  change 

,  ':!:H!uJ  tlOm  /Vi/t  2(^1 

urao  because  I  have  nothing  to  say" — she 
is  in  good  spirits  and  sportingly  answers 
any  and  all  questions. 

Tanned,  rested,  lightly  made  up,  per- 
fectly manicured  and  wearing  a  white 
dress,  taupe  jacket  and  cream  flats, 
Roseanne  is  more  pulled  together  than 
anyone  has  a  right  to  be  before  noon  on 
the  day  of  rest.  She  is  dressed  to  attend  a 
chrisienmg  later  on,  she  explains. 

Of  course  Roseanne  also  looked  good 
at  the  photo  shoot — but  you  would,  too. 
with  four  hours'  worth  of  assistance  from 
a  makeup  artist,  hairdresser  and  fashion 
stylist.  These  days,  however,  Roseanne 
wants  to  look  good  all  the  time,  not  just 
when  she's  on  TV  or  in  a  magazine;  and 
she  appears  to  be  willing  to  do  whatever 
it  takes. 

Starting  with  breast-reduction  surgery 
(which  the  onscreen  Roseanne  also  had), 
she  embarked  on  a  series  of  procedures 
including  a  nose  job  and,  most  recently,  a 
face-lift.  Furthermore,  she  is  seriously  di- 
eting and  exercising,  and  the  increasing- 
ly flattering  changes  in  her  makeup  and 
hair  are  obvious  to  anyone  who  watches 
Roseanne,  her  top-rated  sitcom  on  ABC. 


and  open  it  for  my  inspection  (the  orga- 
nized contents  include  sunglasses,  a  hair- 
brush, a  makeup  case  and  a  black  wallet), 
but  she  extracts  something  and  hands  it 
to  me,  saying  happily,  "The  best  thing  I 
have  in  here  is  the  pictures  of  my  face- 
lift. I  carry  them  around  to  make  people 
look  because  it's  so  gross." 

There's  one  question  Roseanne  does, 
however,  have  some  trouble  with:  how 
she  reconciles  plastic  surgery  with  her 
feminist  ideals.  "Well,  we're  not  in  a  per- 
fect feminist  world,"  she  says  sharply, 
"and  we  never  will  be.  And  even  if  we 
were,  I'd  still  have  plastic  surgery.  It 
makes  you  really  feel  good  about  yourself. 
I  mean,  you  have  flaws  that  bother  you, 
and  to  erase  them  is  great.  It  was  like  re- 
versing years  of  abuse  that  I've  done  to 
my  body.  I  feel  like  I'm  starting  over." 

"I  like  myself  dark,"  she  adds,  explain- 
ing why  she  has  taken  her  hair  back  to  its 
natural  color.  (Before  that,  her  hair  had 
been  varying  shades  of  auburn.)  "When  I 
came  to  Hollywood,  I  was  dark,  but 
something  happens  here.  They  tell  you  to 
keep  lightening  yourself,  lightening  your 
hair  and  your  skin,  because  they  say  it 
looks  better  on  film.  It's  like  the  body- 
snatcher  thing:  It  happens  real  subtle 
and  slow.  Then,  as  a  woman,  your  speech 


it  was  so  hard  for  me  to 

take  off  those  pounds.  But  I 
notice,  the  braver  I  get,  the 


more  weight  goes  off. 


Actually,  hair  has  been  a  longtime 
Roseanne  preoccupation.  "I  wanted  to  be  a 
hairdresser  when  I  was  young,"  she  says. 

As  for  makeup,  she's  mad  about  it.  "I 
have  drawers  and  boxes  and  carts  full  of 
it,"  she  says.  "I  just  love  to  have  it,  even 
if  I  don't  wear  it.  I  recently  was  asked  to 
be  on  the  Revlon  board  of  directors, 
which  IS  cool,  because  now  I  get  all  the 
free  stuff  from  them." 

Now,  none  of  this — extensive  plastic 
surgery  or  preoccupation  with  personal 
grooming — is  unusual  for  Hollywood; 
what  is  unusual  is  owning  up  to  it  or 
publicly  reveling  in  it.  But  that's  part  of 
what  Roseanne's  fans  love  about  her  and 
what  seems  to  threaten  the  hell  out  of  her 
detractors:  She  is  willing  to  get  as  real  as 
you  can  handle,  and  then  some. 

For  instance,  when  I  ask  about  the 
typical  contents  of  her  purse  (this  being 
my  personal  measure  of  female  charac- 
ter), not  only  does  she  whip  out  her  bag 
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and  your  thoughts  get  lighter  and  lighter, 
too.  They're  washed  away,  have  less 
weight  and  heft  to  them." 

Roseanne  is  convinced  that  all  this 
goes  much  deeper  than  mere  aesthetics; 
she  thinks  Hollywood's  traditional  pref- 
erence for  blonds  is  a  form  of  racism.  "I 
just  kept  getting  more  and  more  into  the 
politics  of  that  on  every  level,"  she  says. 
"It's  all  because  there  are  no  people  of 
color  in  power  here." 

She's  angered,  too,  by  another  common 
prejudice:  the  bias  and  contempt  shown 
toward  those  who  are  overweight.  "People 
don't  understand  what  it's  like  to  have 
this  problem,"  she  says  with  passion,  "and 
they're  so  vicious  and  bigoted  about  it. 
They  don't  understand  the  problems  that 
make  people  overweight,  that  it's  general- 
ly sexual  abuse.  Gaining  a  lot  of  weight  is 
a  way  to  feel  safe  inside  your  body." 

Reminded  that  before  she  started  to 
lose  weight,  some  fat  people  used  to  look 
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to  her  as  a  philosophical  standard-bed 
she  rolls  her  eyes  and  says,  "Xobod\:a 
be  fat  philosophically.  People  are  fafc 
protection,  I  think.  And  it  was  so  harft 
me  to  let  go  of  those  pounds.  But  I  ni( 
the  braver  I  get,  the  more  weight  goe^^ 

"I'm  just  trv'ing  to  eat  two  tim. 
and  exercise,"  she  says  with  some  mic: , 
"I  take  an  aerobics  class,  and  it's  really  u 
to  do  that  and  eat  two  meals  a  day.  \x 
have  to  say  how  hard  that  is.  It  takes  alx 
energv'  and  all  my  might  to  do  that." 

Despite  her  best  efforts,  some  oi  • 
goals,  like  wearing  drop-dead  d 
clothes,  remain  frustratingly  l,  _ 
When  the  conversation  turns  to  ta^ 
and  favorite  designers,  she  says:  '">: 
of  them  fit  me.  I'm  kind  of  insuhcLi 
they  don't  do  size  sixteen."  Accordii 
Roseanne  is  beginning  to  plan  her  , 
line  of  clothing  for  plus-size  women. 

In  the  meantime,  she  does  her 
form  of  fashion  research:  "I  love  to  i 
and  then  have  lunch.  I  just  like  to  j 
malls  and  waltz  around  and  buy  st 
Asked  if  her  fame  doesn't  get  in  the 
of  her  ability  to  shop  freely,  she  says 
ly,  "The  one  good  thing  about  ha 
this  persona  of  being  difficult  and  in 
is  that  hardly  anyone  bothers  me." 

T4ie  more  immediate  project  on 
horizon  is  her  second  book,  successc 
the  best-selling  Roseanne:  My  Life 
Woman.  The  book,  which  she  finii 
writing  on  her  summer  vacation,  wi 
out  in  March.  "I  never  read  anything 
or  intelligent  about  me,  so  that's  w 
have  to  write  the  books  myself,"  she  s 

Her  ascent  from  subversive  ho 
wife/stand-up  comic  to  sitcom  supei 
may  have  brought  her  troublesom< 
tention  from  the  press,  but  it's  also 
vided  substantial  personal  rewards 
cracks  me  up  sometimes  when  I  see 
show  and  it  says  'Roseanne'  on  it," 
says,  looking  truly  content.  "Becai 
remember  being  about  three  and  ima 
ing  that  on  TV  it  would  say 
Roseanne  Show,  you  know,  like  G 
Radner's  Judy  Miller  Shou'  on  the 
Saturday  \'ight  Lrve." 

And  then  there's  the  money.  " 
been  poor  and  rich,"  Roseanne  s 
"And  even  though  I'm  rich  compare 
the  majority  of  people  on  earth,  I'm 
by  Holh^vood  standards.  But  at  les 
don't  have  to  worry  about  MasterC 
hunting  me  down  anymore.  Money  ( 
take  up  more  of  your  life  when  yo 
poor.  So  rich  is  better  for  a  lot  of  reas 
but  it  isn't  that  different  from  poor." 

Possibly  my  expression  indicates  a 
tain  skepticism.  Roseanne  explai 
"When  you  don't  have  to  worry  ab 
money,  all  the  other  problems  ; 
stuffed  down  before  come  up." 

She  deals  with  those  problems  in 
tensive  therapy,  and  she  sees  no  enc 
sight  to  the  process.  "I  think  every| 
should  go,"  she  says.  "It's  (coniin\ 


fertile  and 
sun-drenched. 
The  soil 
richer  than 
any  from 
the  land 
below. 


the  finest, 
mountain  grown. 
Dark,  robust. 
Aroma-roasted. 
Specially  ground. 
Packed  while 
still  warm. 


so 

astonishingly 
intense,  with 
the  promise  of 
deep, 
delicious 
coffee  fla 


JttdC^n^^  f^li^^^  ^l^unx/^  M^^^^t^ 


the  mountain  grown 
aroma,  opening 
their  eyes,  enticing 
illm  to  enjoy  a 
bright  day  ahead. 


Roseanne's  bi^est  change 

:  I'llllllilld 

good  tor  you,  and  it's  not  like  it's  going  to 
hurl.  People  act  so  weird  about  it."  Her  fi- 
nal word  on  therapy  is  about  its  beneficial 
effect  on  others,  specifically  the  others 
whose  mother  she  is:  "I  do  it  for  my  kids, 
so  then  they  won't  have  to  do  it." 

Asked  how  her  children  are  doing  (she 
has  a  twenty-two-year-old  daughter, 
Brandy,  whom  she  gave  up  for  adoption 
when  she  was  seventeen,  and  two  daugh- 
ters. Jessica,  twenty,  and  Jennifer,  eigh- 
teen, and  a  son,  Jake,  sixteen,  from  her 
first  marriage),  her  loving  concern  is 
clear.  "My  kids  are  not  like  other  peo- 
ple's children,"  she  says.  "I  raised  them 
to  be  artists,  and  they're  very  creative." 
This  statement  is  delivered  with  mater- 
nal pride,  which  shifts  into  affectionate 
ruefulness:  "They're  going  to  have  to  get 
their  act  together.  I  told  my  daughter 
this:  My  wish  is  that  you  all  have  a  driv- 
er's license,  a  high  school  education  and 
a  part-time  job.  Right  now,  none  of  them 
has  any  of  those." 

She  and  her  husband,  Tom  Arnold, 
have  spoken  of  their  desire  to  have  a  child 
together,  but  given  Roseanne's  age  (forty- 
one),  and  the  fact  that  she  had  to  have  a 
tubal  ligation  reversed  to  attempt  concep- 
tion, the  odds  do  not  appear  to  be  with 
her.  "I'm  still  going  to  try,  but  we're 
thinking  about  adoption,"  she  says.  "But 
who  knows?  Maybe  I'll  just  be  a  grand- 
mother. That  would  be  awesome,  I  think." 

Because  Roseanne  and  Tom  believe  all 
children  should  be  cared  for,  and  because 
both  have  acknowledged  suffering  from 
childhood  abuse,  they  founded  the  Tom 
and  Roseanne  Arnold  Foundation,  which 
contributes  to  organizations  that  fight 
against  child  abuse.  Roseanne  is  eloquent 
on  the  subject  of  the  importance  of  their 
cause.  "I  think  everything  goes  back  to 
it:  the  way  abused  children  live  their 
whole  lives  in  fear  and  denial,  and  have 
bad  relationships,  bad  jobs,  and  don't 
know  why  they're  always  repeating  the 
same  stuff  that  gets  them  hurt  over  and 
over.  When  society  allows  parents  and 
schools  and  churches  to  continually 
abuse  children,  those  children  grow  up 
and  abuse  their  children,  and  it  goes  on 
forever.  Breaking  that  cycle  is  the  only 
way  we  can  change  anything." 

Lest  one  mistakenly  think  Roseanne's 
life  consists  solely  of  work,  self-improve- 
ment and  worthy  concerns,  she  hastens 
to  point  out:  "I  watch  TV  about  eight 
hours  a  day — all  the  talk  shows  and  reali- 
ty-based programs  like  Rescue  911  and 
Hard  Copy,  although  not  with  Tom  be- 
cause he's  one  of  those  guys  who  flips 
around  every  minute  and  a  half.  Men  are 
kind  of  like  apes  with  the  remote.  They 
have  to  have  quick  stimulation." 

In  self-defense,  Roseanne  ends  up 
watching  the  TV  in  the  bathroom.  In 
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general,  she  doesn't  think  much  of  her 
competition.  "The  people  who  watch  TV 
have  been  so  insulted  and  disrespected  by 
the  medium  that  they  support,"  she  says. 
"Meanwhile,  the  people  who  run  TV  get 
wealthier  and  wealthier."  Roseanne  may 
have  to  do  business  with  people  she  de- 
spises, but  she  doesn't  have  to  like  it. 

All  of  this,  of  course,  adds  up  to  an  ai- 
titude  that  has  failed  to  endear  the 
Arnolds  to  Hollywood,  but  Roseanne 
would  expect  no  less.  "People  are  very 
upset  at  me  because  I  disrupted  their  nat- 
ural order  of  things.  But  people's  per- 
ceived power  over  you,  that's  all  in  your 
mind.  That's  what  bugs  me  about  femi- 
nists talking  about  male  control.  No  man 
controls  any  woman.  It  comes  down  to: 
Don't  ask,  just  do  it.  You  know:  I  don't 
have  time  for  you;  move." 

"Anyway,  men  are  much  simpler  than 
women,"  she  says  wickedly.  "Their 
needs  and  their  thought  patterns  are 
much  simpler."  Nonetheless,  Roseanne 
appreciates  men  for  their  differences 
from  women,  at  least  in  her  relationship 
with  Tom.  "He  doesn't  try  to  be  a  wom- 
an, and  I  don't  try  to  be  a  man,"  she  says. 

Whatever  that  means,  it  seems  to  be 
working.  Since  she  and  Tom  got  married 
three  years  ago,  Roseanne  says,  "the  rela- 
tionship has  grown  deeper  and  closer. 
We've  both  become  more  independent  of 
each  other,  too,  which  is  a  real  big  thing. 
It's  relaxing  and  more  comfortable.  It 
used  to  be  that  we  wouldn't  let  each  other 
out  of  our  sight.  But  this  summer,  I  went 
on  a  vacation  for  a  week  by  myself." 

She  and  Tom  also  went  to  Hawaii  to- 
gether, and  both  had  a  chance  to  think 
about  the  future.  According  to  Roseanne, 
her  immediate  future  will  include,  as  her 
contract  specifies,  three  more  seasons  of 
Roseanne,  including  this  one.  "There's  al- 
ways something  more  creative  to  come, 
but  I  think  you  know  when  you've  done 
enough  of  one  thing,"  she  says,  sounding 
weary.  "And  I'm  real  close  to  it." 

Wrapping  things  up,  I  ask  Roseanne 
what  she  would  do  if  she  were  free  of  pro- 
fessional obligations  altogether.  "I  like 
riding  horses  and  just  laying  around," 
she  says,  looking  wistful.  "That's  what  I 
do  best.  And  I  want  to  travel,  too.  I  want 
to  go  to  France  and  get  into  really  writ- 
ing, being  a  recluse." 

That  would  be  quite  a  change  for  the 
woman  whose  every  move  has  been  at- 
tended by  tabloid  headlines  for  the  past 
five  years.  But  change  is  what  Roseanne 
does  best,  and  that's  why,  she  says,  she's 
looking  so  good  these  days. 

"The  more  I  change  on  the  inside,  the 
more  my  outside  changes,"  she  says.  "Of 
course,  if  your  outside  changes,  your  in- 
side changes,  too.  They  both  go  together. 
It's  really  funny  and  interesting."  ■ 

Liz  Logan  is  a  senior  editor  at  Ladies'  Home 
Journal. 
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Prince  charming 

coniinued  from  page  203 

all  the  negative  elements  of  stardomn 
none  of  the  artistic  benefits.  Phot'i: 
phers  camped  outside  his  apartmentP 
crews  followed  him  with  hidden  n 
eras;  reporters  badgered  him  for  quos. 

But  instead  of  lying  low,  John  seue 
to  revel  in  the  publicity,  embarking'n 
series  of  much-noted  liaisons.  Ca 
these,  the  one  that  would  prove  mos.i] 
nificant  was  his  relationship  with  Ir 
Hannah,  the  willowy,  spacey  blon(a 
tress  best  known  for  playing  a  mer  5 
in  the  1984  movie  Splash. 

On  October  4,  1988,  just  a  few  v;i 
after  the  People  profile,  John  took  It 
on  a  date,  although  each  was  officiallu 
volved  with  someone  else — John  wit 
longtime  girlfriend,  Christina  H 
whom  he  knew-  from  Brown  Unive: 
and  Daryl  with  singer  Jackson  Bro 
Every  detail  was  recorded  in  the 
York  papers. 

Seven  months  later,  Christina  ac 
panied  John  and  his  relatives  to  his  j 
nation  from  New  York  University 
School  and  joined  in  the  official  fa 
celebration  later  that  night  with  Ji 
andsCaroline. 

fiut  though  Christina  was  John's 
cial  consort,  Dar\-1  was  becoming  ai 
creasingly  important  part  of  his 
They  spent  Memorial  Day  weeken< 
gether  on  a  yacht  off  Virginia.  Ther 
suggested  they  move  in  together, 
long  afterward,  though,  Jackson  Brc 
made  up  with  her.  According  to  al 
counts,  John  was  desolate. 

His  career,  too,  suffered  a  setbacl 
July  1989  he  took  the  state  bar  exam 
failed.  (He  was  allowed  to  keep  his 
job  as  an  assistant  district  attorne 
Manhattan,  as  long  as  he  passed  th( 
at  a  later  date.) 

"All  I'm  going  to  do  in  my  free 
between  now  and  February  is  study, 
said.  Nonetheless,  his  social  calendar 
crowded,  sometimes  to  the  point  of  i 
wardness.  He  took  Christina  to  dinn 
the  River  Cafe  one  night,  but  the 
morning  was  seen  leaving  his  apartrJ 
with  Daryl.  ' 

"I'M  CLEARLY  NOT  A  MAJOR 
LEGAL  GENIUS" 

In  February  1990,  John  took  the  grue 
twelve-hour  bar  exam  again  and  was 
timistic  about  passing — too  optimi 
as  it  turned  out.  In  a  classically  unl 
headline,  the  New  York  Post  trumpe 
"The  Hunk  Flunks." 

Faced  with  legions  of  reporters  cl 
oring  for  a  comment,  John  tried  to 
on  a  brave  face.  "I'm  very  disappoin 
But,  you  know,  God  willing,  I'll  go  \ 
there  in  July  and  I'll  pass  it  then.  Oi 
pass  it  the  next  time,  or  I'll  pass  it  W| 
I'm  ninety-five.  I'm  clearly  (contin 
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Prince  charming 
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not  a  major  legal  genius." 

Meanwhile,  Daryl  was  vacillating  be- 
tween Jackson  and  John.  But  the  sexiest 
man  alive  wasn't  waiting  at  home  for 
her  to  make  up  her  mind:  He  escorted 
Madonna  to  a  party  for  her  brother, 
Christopher  Ciccone. 

And  while  in  Los  Angeles,  ostensibly  to 
study  for  his  third  attempt  at  the  bar,  he 
was  rumored  to  have  had  lunch  with  Pretty 
U''o»i(jii  star  Julia  Roberts,  though  Robens 
denied  the  meeting  ever  took  place.  But 
there  was  no  doubt  that  during  his  trip  to 
L.A.,  John  made  the  acquaintance  of  a 
stunning  twenty-two-year-old,  Stephanie 
Schmid,  on  Venice  Beach.  According  to  a 
source  close  to  Stephanie,  John  had  a  two- 
day  affair  with  her,  and  complained  of  be- 
ing distracted  from  his  studies  by  his 
addiction  to  beautiful  women. 

Even  Dar\'l  couldn't  hold  his  attention 
entirely.  When  she  left  him  to  go  to  the 
ladies'  room  during  a  party  in  July  1990, 
he  sidled  up  to  singer  Sinead  O'Connor 
and  asked  for  her  phone  number.  Sinead 
took  John's  pen  as  if  to  write  her  number 
down,  then  snapped  it  in  half  and  stuffed 
it  into  his  pocket.  That  was,  it  seemed, 


Meanwhile,  Daryl  was  taken  danger- 
ously ill  while  filming  At  Play  in  the 
Fields  of  the  Lord  in  the  Brazilian  jungle. 
She  was  rushed  to  a  hospital,  where  she 
recuperated  from  a  mysterious  fever.  Un- 
able to  take  time  away  from  work,  John 
had  a  thousand  roses  flown  to  her  bed- 
side via  chartered  plane. 

"John  has  a  very  chivalrous  side  to  his 
nature,"  said  a  former  girlfriend.  "He's 
very  drawn  to  the  damsel  in  distress.  He 
has  so  much  sweetness  and  tenderness 
that  he  wants  to  save  her." 

Those  qualities  were  a  perfect  comple- 
ment to  Daryl's  waiflike  appeal,  even 
though  her  little-girl-lost  air  seemed  at 
least  partly  intentional.  "Daryl  is  incredi- 
bly sweet,  but  she's  also  an  unbelievably 
ambitious  operator,"  says  a  source  who 
had  many  in-depth  conversations  with 
her.  "She  knows  how  to  make  herself 
seem  like  a  victim,  rather  like  a  bird  with 
a  broken  wing. 

"She  is  ideal  for  John — loyal,  rich  [the 
stepdaughter  of  a  wealthy,  socially 
prominent  businessman]  and  wonderful 
with  children.  I'd  say  she's  a  perfect 
Kennedy  wife  because  she  is  already  an 
abuse  collector — which  is  perfect  be- 
cause John  is  unlikely  to  be  a  faithful 
husband." 


of  the  privileged. 

Luckily  for  him,  the  woman  who  ij] 
the  full  frontal  nude  rejected  all  ofr 
from  the  media.  Instead,  she  kepti 
photograph  to  herself  and  a  select  :\ 
friends  who,  now  and  again,  were  graij 
the  opportunity  of  gazing  upon  i 
naked  body  of  John  F.  Kennedy  Jr. 

"I  HAVENT  GIVEN  POLITICS 
MUCH  THOUGHr' 

On  August  30,  1991,  John  had  his  s 
day  in  court,  and  seemed  consider;] 
less  confident  than  he  did  on  the  bt: 
or  in  the  gym.  The  case — against  a  ije 
charged  with  breaking  into  an  apartnc 
and  stealing  jewelry  and  cash — w 
cinch.  Yet.  during  cross-examiiiji 
John  was  visibly  nervous.  Once  or  t  . 
he  seemed  to  stutter. 

Two  weeks  later,  John  was  con 
with  a  poignant  reminder  of  the  to  . 
would  have  preferred  for  himself:  .A 
called  A  Matter  of  Degrees  opened 
small  theater  in  Manhattan.  John 
gone  to  see  Christina  Haag,  who  wa 
the  cast,  while  she  was  on  location.  \\ 
he  arrived,  his  friends  persuaded  hir. 
take  a  cameo  role — the  only  appears 
he  would  ever  make  on  a  movie  screer 

Ti^e  film  served,  too,  as  a  kinc 
memorial  to  his  only  serious  relaiKui^ 
besides  Daryl.  But  though  John  had  1 
ken  up  with  Christina,  Daryl  com  in: 
to  see  Jackson  Browne. 

Once  again,  John  tried  to  console  h: 
self  by  dating  other  women — this  ti) 
Wilhelmina  model  Julie  Baker  (a  brif 
who  bore  a  resemblance  to  Jackie)  I 
Sports  Illustrated  cover  girl  Ashj 
Richardson.  Neither  relationship  lastcj 

Badly  needing  a  break  from  N 
York,  John  and  three  friends  went  kaj 
ing  in  Scandinavia  during  the  summe 
1992.  When  one  of  his  friends  faileci 
negotiate  a  rough  patch  of  water,  J<i 
went  in  and  dragged  his  friend  throi 
the  raging  waters  to  the  shallows, 
press  played  up  the  story,  comparing 
incident  to  his  father's  heroism  duri 
World  War  II,  when,  as  commandeil 
PT109,  he  swam  rough  waters  to  savei 
jured  members  of  his  crew. 

In  Manhattan,  the  political  mach 
began  buzzing  about  John's  potent 
When  Manhattan  Congressman  1 
Weiss  died,  Democratic  Party  lead 
were  rumored  to  have  asked  John  to 
for  the  seat.  Perhaps  it  was  his  own  recj 
nition  of  his  limitations,  or  just  the  dl 
gerous  resonance  of  the  Kennedy  nami| 
politics,  but  John  stayed  out  of  the  rac 

"Right  now  I  haven't  given  polii 
much  thought,"  he  said.  "It  is  way,  \ 
down  the  road." 

THE  KNIGHT  IN  SHINING  ARMOR 

And  Daryl  was  back  in  his  life  again.  Ij 
spent  some  time  staying  at  Jacki 
house,  and  finally,  after  a  Labor  I 


John  has  a  very  chivalrous 
side  to  his  nature.^' 


one  of  the  very  few  rejections  John  F. 
Kennedy  Jr.  had  ever  suffered. 

"HE'S  DRAWN  TO  THE 
DAMSEL  IN  DISTRESS" 

If  his  lovelife  was  hectic,  John's  work  and 
home  life  seemed  surprisingly  bland.  He 
finished  work  around  five  forty-five  ev- 
ery day  and  rode  his  bike  to  the  Down- 
town Athletic  Club,  where  he  worked  out 
till  dinner.  On  weekends  he  spent  Satur- 
day morning  shopping  for  groceries.  On 
Saturday  afternoons,  he  usually  Roller- 
bladed  in  Central  Park. 

In  fact,  John  appeared  to  devote  more 
lime  to  working  out  than  to  studying  for 
the  bar.  As  a  child  he  had  been  hyperac- 
tive, and  traces  of  the  trait  still  remained. 
"What  really  struck  me  was  his  restless- 
ness. He  couldn't  sit  still  for  more  than 
ten  minutes  at  a  time,"  recalled  a  lawyer 
who  took  a  bar  review  course  with  him. 

For  his  third  bar  exam,  however,  John 
seemed  to  buckle  down  at  the  last 
minute.  On  the  day  of  the  test,  July  24, 
1990,  he  was  given  a  private  room  in 
which  to  take  the  examination.  Many  of 
the  other  test-takers,  who  were  relegated 
to  the  crowded  general  area,  were  in- 
censed at  this  preferential  treatment. 
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"HE  LOVES  TO  WALK 
AROUND  IN  THE  NUDE" 

In  November  1990,  John  received  the 
news  that  he  had,  at  last,  passed  the  bar. 
When  he  arrived  at  work,  he  was  mobbed 
by  reporters. 

Soon  afterward,  he  went  for  a  brief  va- 
cation on  the  fashionable  island  of  St. 
Barts,  one  of  his  mother's  favorite  escapes. 
Even  here,  though,  he  attracted  attention 
by  swimming  in  the  nude  on  the  very 
public  Governor's  Beach.  A  New  York 
travel  agent  recognized  him  and  quickly 
•snapped  a  picture  of  him,  stark  naked. 

This  wasn't  the  first  time  John  had 
been  seen  naked  in  public.  Almost  two 
years  before,  gossip  columnist  R.  Couri 
Hay  had  spotted  him  at  a  gym  in  Aspen, 
Colorado,  where  John  was  vacationing. 

"I  discovered  John  is  a  major  exhibition- 
ist," said  Hay.  "He  loves  to  walk  around  in 
the  nude.  He  walks  around  in  the  g>'m  with 
his  bathrobe  open,  and  when  he  takes  a 
shower  he  leaves  the  curtain  open." 

A  former  girlfriend  said  the  St.  Barts 
episode  was  standard  reckless  and  im- 
pulsive behavior  for  John.  "He  doesn't 
always  plan  everything  he  does,"  she 
said  wryly.  Proud  of  his  body,  he  felt  se- 
cure in  St.  Barts,  normally  a  stronghold 

1993 


Willi  John's  family,  she  resolved 
■  her  ties  with  Jackson  Browne, 
tember  23,  1992,  she  flew  to  Los 
to  tell  him  their  relationship  was 

good.  But  her  farewell  erupted 
ght  that  ended  only  when  the  po- 

called.  By  the  lime  they  arrived, 
bruised  and  hurt. 
\  ing  John  the  opportunity  to  play 
;  relished,  Daryl  bound  him  clos- 
I  than  ever.  They  were  together 
I  me  now,  and  John's  Casanova 

^cemed  to  have  subsided. 

months  later,  in  January  1993, 

.1  with  Daryl  as  a  Democrat  was 
1  as  the  forty-second  President  of 
lied  States.  A  staunch  Clinton 

r,  John  had  attended  the  Demo- 

uivention  in  New  York. 

lung  the  new  president  taking 

of  office,  John  must  have  been 


remembering  his  lather. 

"I  think  both  of  us  have  a  strong  sense 
of  my  lather  s  Icgacv  and  how  important 
it  is — and  we  both  respect  it  enormous- 
ly," John  once  said  of  himself  and  Caro- 
line. "But  at  the  same  time,  there  is  ...  a 
realization  that  things  are  different  and 
that  he  would  have  wanted  us  to  go  on 
with  our  own  lives  and  not  reenacl  his.  I 
think  everyone  finds  their  own  messages 
in  their  own  time." 

He  has  not  found  his  own  message  yet, 
at  least  not  in  a  public  sense.  Nor  has  he 
tried  to  reenact  his  father's  life,  although 
there  are  strong  parallels.  Instead  of  flee- 
ing from  his  father's  fascination  with 
temptresses,  John  has  embraced  quite  a 
few.  Instead  of  indulging  his  own  interest 
in  the  theater  and  film,  he  has  bowed  lo 
his  mother's  wishes  and  relinquished  his 
ambitions — just  as  his  father  once  bowed 


to  his  father's  wishes  and  relinquished 
his  dreams  of  becoming  a  writer.  Instead 
of  rejcc'ing  a  life  of  public  service,  John 
has  hovered  on  the  edge. 

But,  out  of  all  the  glamour  of  who  he 
is  and  what  he  represents,  John's  most 
triumphant  achievement  may  be  his  very 
ordinariness.  Seeing  him,  even  his  father 
might  well  have  approved. 

For  when  John  was  born  and  Jack 
Kennedy  saw  him  for  the  very  first  time,  a 
reporter  asked  him  if  he  wanted  his  son  to 
be  president.  Kennedy  paused  for  a  mo- 
ment, l^erhaps  remembering  the  dreams 
his  father  had  thrust  upon  him,  certainly 
unaware  of  the  tragedy  and  destruction 
iha'  lay  ahead,  Jack's  reply  was  simple: 
iust  want  him  to  be  all  right."  ■ 

Wendy  Leigh  ts  the  author  of  "Liza:  Bom  a 
Star"  and  "Arnold. " 


Hunter  high  performance  air  purifiers 


remove  harmful  smoke, 
allergy-causing  pollen  and  dust. 

Anyone  wlio  suffers  from  allergies,  seeoncl-liancl  smoke  or  excessive 
Just  can  now  hreatlie  easier  Because  Hunter's  new  Ingli  performance 
\ir  Purifiers  are  proven  to  he  a  most  effective  way  to  remove 

tating  airborne  padicles  from  a  room.  In  fact,  they  work  so  well, 
their  clean  air  delivery  rate  has  heen  cedifiecl  hy  AH  AM  (the 
Association  of  Home  Appliance  Manufacturers).  So,  heforc  you 
huy,  look  for  the  Clean  Air  Delivery  Rate  on  the  package  an  J 
depend  on  a  company  you  trust  to  clean  the  air  you  breathe. 
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Building Tlie  Best  For  Over  100  Years. 


Just  fill  with  tap  water.  

The  Brita"  Water  Filtering 
Pitcher  does  the  rest. 


The  tap  water  enters  Brita's 
patented,  replaceable  filter 
It's  both  registered  by  the 
EPA  and  certified  by  NSF's 
laboratory.  


Here's  where  the  magic 
happens.  93%  of  the  lead 

and  copper  is  removed.  

Sediment,  water  hardness, 
chlorine  taste  and  odor  ore 
all  dramatically  reduced. 


Brita  works  so  well, 
it's  the  nation's 


best-selling  portable 
water  filter  system. 


In  just  minutes,  you  get  a  — 
half  gallon  of  great  tasting 
water  at  a  fraction  of 
the  cost  of  bottled  water. 
Cheers. 
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Where  we  are  now 
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life  without  their  careers,  and  they're  op- 
timistic about  the  future.  Still,  they've 
sometimes  had  to  make  sacrifices  to  get 
where  they  are.  They've  suffered  set- 
backs along  the  way,  and  they  feel 
stressed  at  least  part  of  the  time.  Said 
Margaret  Workman,  the  chief  justice  of 
the  West  Virginia  Supreme  Court  of  Ap- 
peals, "Women  can  have  it  all,  but 
they're  darned  exhausted." 

PROFILES  IN  ACHIEVEMENT 

The  respondents  to  our  survey  are  older, 
richer  and  less  likely  to  have  had  chil- 
dren than  American  women  as  a  whole. 
Sixty-nine  percent  combine  jobs  and 
motherhood,  and  61  percent  are  married. 
Another  23  percent  are  divorced  or  wid- 
owed. (Some  of  the  12  percent  who  are 
single  say  they  have  no  desire  to  change 
their  marital  status,  thank  you  very 
much.)  Their  median  age  is  fifty-three, 
and  their  typical  family  income  is 
$112,910.  However,  27  percent  make  less 
than  $50,000  a  year  themselves. 

THE  SECRET  TO  GEniNG  AHEAD 

What  quality  do  they  think  is  all-impor- 
tant to  success?  Most — 28  percent — say 
it's  self-esteem.  "It  takes  a  strong  self-es- 
teem to  withstand  the  failures,  the  ha- 
rassment, the  discrimination,"  said  a 


professor  from  Minneapolis.  (Persistence 
was  ranked  second,  at  20  percent.) 
Twenty-three  percent  say  self-esteem  is 
also  the  most  important  quality  women 
need  to  succeed  in  their  personal  lives. 
They  practice  what  they  preach,  too:  A 
full  68  percent  say  their  own  self-esteem 
is  high. 

STRESS  AND  SACRIFICES 

Their  busy  schedules  take  a  toll:  Thirty- 
eight  percent  say  they  feel  under  con- 
stant stress,  and  56  percent  feel  pressured 
at  least  part  of  the  time.  Many  frankly  ad- 
mit that  it's  impossible  to  divide  their 
time  equally  between  work  and  family. 
Fully  half  say  they've  sometimes  neglect- 
ed their  marriage  for  the  job,  and  46  per- 
cent say  they  have  sometimes  put  their 
work  ahead  of  their  children. 

TAKE  THIS  JOB  AND  LOVE  IT 

Work  is  really  important  to  these  accom- 
plished women.  Seventy  percent  call 
their  careers  "essential."  Virtually  all  the 
rest  say  work  itself  is  vital,  though  they'd 
be  equally  happy  in  another  type  of  job. 
Just  1 1  percent  claim  they'd  stop  work- 
ing if  money  were  no  object,  and  only  14 
percent  believe  most  women  would 
choose  to  stay  home  full-time  if  they 
could  afford  to.  Clearly,  they're  not  in  it 
for  the  money:  Fifty-five  percent  believe 
women's  salaries  won't  equal  men's  for 
twenty  years  or  more. 


PROBLEMS  IN  THE  WORKPLACE 

A  majority  of  women — 73  perceni 
port  they  have  suffered  discriminat 
some  point  in  their  career.  More  th 
percent  say  they've  been  paid  less 
their  male  colleagues,  and  16  pe 
have  been  passed  over  for  a  promot: 
favor  of  a  man.  More  chillingly,  4'. 
cent  say  they've  been  sexually  hai 
on  the  job,  yet  only  1 1  percent  ma 
issue  of  it  at  their  companies.  "I  ref 
it — I  was  then  fired,"  commen 
South  Carolina  professor.  One  po 
consolation:  Many  say  these  inci 
happened  some  years  ago,  and  th 
day,  they  hope,  the  situation  wou 
handled  differently.  j 

SPOUSE  AROUND  THE  HOUSE 

Balancing  |ob  and  family  isn't  eas; 
for  one  of  every  two  successful  wc 
there's  a  husband  who  does  his  shi 
little  over  50  percent  of  responden 
that  their  spouse  does  as  mucl 
more — of  the  housework  as  they  do. 
bands  are  equally  cooperative  with  p 
ing  tasks.  But  it's  harder  to  find 
when  both  parents  are  away  from  1 
Sixty-one  percent  say  they've  encoui 
child-care  problems  during  their  can 

HOPES  FOR  THEIR  CHILDREN 

Virtually  everyone  polled — 93  perc 
thinks  her  life  is  in  some  ways  I 


282    LADIES'  HOME  JOURNAL   NOVEMBER  1993 


Available  in  Stondord,  Ultra 
and  UlfraMax  models.  Find 
Brita  at  the  following  locations: 
Bed,  Bath  &  Beyond,  The  Bon 
Marche,  Burdines,  Dillard's, 
Elder-Beerman,  Famous-Borr, 
Foley's,  Hecht's,  Kaufmann's, 
Lazorus,  Macy's,  Ricli's, 
The  Broadway,  Williams-Sonoma 
and  many  other  fine  retailers. 
For  the  retailer  nearest  you,  call 
1-80a44-BRITA, 

H  BRITA 

Makes  tap  water 
taste  great. 


her  mother's;  yet  only  74  percent 
:  their  daughters'  lives  to  be  better 
iheir  own.  (One  New  York  execu- 
vho  disagreed  said,  "My  life  is 
—I  hope  hers  will  be  as  great.") 
y-five  percent  also  say  that  as  a  re- 
if  their  influence,  their  sons  will 
women  either  with  more  respect 
ihey  otherwise  might,  or  as  equals. 

girlfriend  of  my  younger  son  re- 
'  thanked  me  for  the  way  I'd  raised 

said  the  Reverend  Dr.  Carol  Wor- 
,  general  secretary  of  the  Illinois 
;rence  of  Churches.  "My  response 
hat  I  thought  we  should  give  him 
edit." 

EN  IN  WASHINGTON 

indents  expect  to  see  a  female  presi- 


dent in  their  lifetime — 68  percent  think  a 
woman  will  occupy  the  Oval  Office  with- 
in the  next  twenty  years.  But  only  16  per- 
cent would  want  to  have  the  job 
themselves.  ("I'd  rather  be  the  chief  of 
staff,"  said  an  Iowa  attorney.)  They're  less 
confident  about  our  congressional  future; 
43  percent  doubt  women  will  receive 
equal  representation  in  the  House  and 
Senate  within  the  next  quarter  century. 

DISTORTED  REFLECTIONS 

Eighty-seven  percent  of  respondents  are 
united  in  their  dissatisfaction  over  the 
portrayal  of  women  in  movies  and  TV 
programs.  Fifty-five  percent  object  in 
particular  to  the  way  female  characters 
are  made  the  victims,  stuck  in  violent  or 
erotic  situations. 


For  more  information 


following  orgonizations  will  provide  information  on  some  of  the  issues 
:ed  as  most  important  by  the  respondents  to  our  poll: 

Ireast  cancer:  Susan  G.  Komen  Breast  Cancer  Foundation,  5005  LBJ  Free- 
,  Suite  370,  Dallas,  TX  75244;  800-IM-AWARE.  National  Cancer  Institute's 
icer  Information  Service,  800-4-CANCER.  ■  Education:  Association  for 
dhood  Education  International,  1  1501  Georgia  Avenue,  Suite  315,  Wheaton, 
20902;  800-423-3563  ■  Reproductive  health  and  population:  Alan 
tmacher  Institute,  1  1  1  Fifth  Avenue,  New  York,  NY  10003;  212-254-5656. 
Vomen  and  the  economy:  Women's  Research  and  Education  Institute,  1  700 
1  Street  N.W.,  #400,  Washington,  DC  20009;  202-328-0538. 


PUniNG  MONEY  WHERE  OUR  HEALTH  IS 

These  women  agree  that  more  money 
needs  to  be  allocated  to  women's  health 
issues.  The  majority  (36  percent)  feel 
that  research  on  breast  cancer  should 
take  highest  priority.  "Poorly  funded  re- 
search has  not  yielded  good  results," 
wrote  a  Maryland  doctor,  herself  a 
breast-cancer  survivor.  Another  26  per- 
cent would  like  to  see  more  funding  for 
contraceptive  and  reproductive  research. 

GLOBAL  WARNINGS 

Looking  at  the  world  at  large,  our  success 
stories  judge  the  economy  as  this  nation's 
greatest  problem  (26  percent),  followed 
by  crime  (17  percent),  racism  (14  per- 
cent) and  drugs  (12  percent).  On  the  in- 
ternational front,  they  worry  about 
overpopulation  (33  percent),  environ- 
mental hazards  (26  percent)  and  a  weak- 
ening of  the  world  economy  (18  percent). 
"Without  a  vigorous  economy,  we  can't 
achieve  any  of  our  other  goals,"  wrote  an 
Arizona  astronomer.  Their  own  agendas, 
however,  are  somewhat  different:  They 
say  education  (24  percent)  and  the  econo- 
my (21  percent)  are  most  important  to 
them  personally. 

INSPIRING  WOMEN,  ADMIRABLE  MEN 

Though  many  of  our  respondents  are 
groundbreakers,  they  do  cite  one  very  tra- 
ditional source  of  influence:  their  mother. 
Forty-five  percent  of  our  (continued) 
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t .  V'OBILE.  ALABAMA— Beauiitui  French-tounded  city  on  Mobile  Bay  on  the  Alabama 
-.     !^^<-  r^otea  tor  historic  homes  museiiiTis  llowers  trees  seafood,  hospitality  U  S  S /l/afiama 
Seiiingraih  Gardens  Free  visitors  guide 

2.  K  -ci  CONNECTICUT  V.cation  Guide  highlights  year-round  vacation  destinations 
■•.  1  'T.tonsive  easy-to-use  listii~gs  ot  attractions  lodging,  activities  and  special  events  Connecti- 
;.;   '.ve  re  tuli  ot  surpi'ses  For  'niormation  or  room  reservations  circle  coupon  number  2 

3.  CONSOLIDATED  CRUISES— Cruise  specialists  who  knovi/  the  ships  and  the 
oe;!  buvs  available  on  all  maior  cruise  lines  No-hassle  bookings  Ten  years  experience  The 
right  ship  at  the  right  price 

4.  STEAMBOATIN'— live  the  legend  Free  lull-color  brochure,  highlighting  tantalizing 
cuisine  and  exciting  entertainment  on  three-  to  twelve-night  Mississippi  and  Ohio  River  paddle- 
wheel  steamboa'  vacations  aboard  ilie  legendary  Delia  Queen  and  the  magnificenl  Mississippi 
Queen  See  your  travel  agent  or  send  lor  tree  brochure 

DIST^«CT  OP  OOi-\JVA3t/X 

5.  WASHINGTON,  D  C— Discover  America  s  Playground  Many  Washington,  D  C,  ho- 
leis  have  holiday  and  weekend  rates  beginning  at  $59  So  come  lor  tne  tree  museums,  neighbor- 
hood shoos  and  eateries 

-  ;_0«IDA 

6.  WALT  DISNEY  WORLD  is  otiering  a  new  '  WDW  Vacation  Planner"  video.  This  45- 
-mjie  vider  packed  with  lips  from  guests  on  the  best  way  to  experience  all  there  is  at  Disney. 
Iron-  dining  and  recreation  to  shopping  and  lodging  Circle  number  6  lor  instructions  lor  ordering  the 

S9  99  video 

-,  i£0«30'jS. 

7.  GEORGIA  ON  MY  MIND^BeautituI  mountains,  unspoiled  island  beaches,  a  wealth  ot 
nisiorv  and  lairs  &  festivals  throughout  the  state  Send  lor  our  Iree  160-page  Georgia  Travel  Guide 
iOV/A 

S.  HAVE  THE  TIME  OF  YOUR  LIFE  IN  IOWA— There  are  more  things  to  see 
and  do  than  you  ever  imagined'  Send  for  your  free  Visitors  Guide,  Iowa  State  Map  and  Calendar  of 
Events  and  discover  the  warm  and  welcoming  land  between  two  rivers 

9.  jGE— Come  |oin  Baton  Rouge  on  the  Great  River  Road  to  eat,  sleep  and 
e!  ■  ,  -:  . .  ^  J  :/"iness  of  the  many  planlations  and  restauianis  along  the  Mississippi  River 
(Conveniion  Visitors  Bureau) 

1 0.  LOUISIANA— The  food,  the  music,  the  people  the  places  -  like  nothing  you've  ever 
■  eii  Send  tor  your  FREE  travel  guide  and  highway  map  today 

1  1 .  uAS  VEGAS — From  championship  golf  courses,  world-class  events,  superstar  enier- 
tainment,  luxurious  resorts  and  a  mecca  of  shopping  to  24-hour  nightlife  and  gaming  action,  the 
enlertainmeni  capital  ot  the  world  is  always  on  the  money '  Send  for  free  show  events  attrac- 
tions information  and  maps 

1 2.  DISCOVER  BOTH  SIDES  OF  NEVADA-From  Lady  Luck  lo  Mother  Nature, 
you  11  lind  It  all  in  the  Silver  State  Send  for  FREE  travel  inlormafion 

1 3.  THE  TROPICANA  RESORT  AND  CASINO  The  Island  ol  Las  Vegas 
'ea'ii'os  3  '"jp-ir/c  ■,v,3terpark  with  lagoons,  soas,  waterfalls,  and  the  world's  largest  indoor-outdoor 

sort  has  1 ,900  rooms  and  a  complete  casino 

1  4.  GHt"  1  LR  ATLANTIC  CITY-  World's  most  visited  lesort  destmalion'  Overnight 
packages,  boardwalks  historic  towns,  wineries,  glassmaking.  golf  amusements,  boating,  tishing, 
q'eat  hotels  restaurants  shops  festivals  -plus  exciting  casinos  with  superstar  entertainment 

1  s.  ^HF  BIlI  MORE  COMPANY— Imagine  life  amid  the  grandeur  ol  George  Van- 

_!>:  ,  estate,  leaiuring  a  225-room  chateau  nestled  in  the  Blue  Ridge  Mountains  in 

,A  ;]arolma  Stroll  through  acres  ol  magnificenl  gardens  Sample  line  European-style 

vvi  -  r.  /er  a  national  treasure, 

1  6.  O'-  L'-HQMAi  Spectacular  scenery  bathed  in  sunshine,  the  perlecl  setting  lor  outdoor 

If'  ■  :  'ishing  waterskiing,  boating,  golf  and  hiking  World-class  horse  rac- 

' :  'lie  and  nightlife  Send  lor  your  FREE  Vacation  Guide 

17.  /  —Please  send  lor  your  FREE  copy  of  a  full-color  guide  and  map  for 

3  1:  liiing  B&Bs  country  inns  hotels,  historic  sites,  museums.  New  Hope. 

PeoGiei  J  Cdiousi'i  vmagc  bisame  Place  dining  antiques  Steam  Locomotive  and  Mule  Barge 
1 S.  VISIT  VALLEY  FORGE  NATIONAL  PARK— See  living  history,  shop  the  East  Coast  s 
'arge^s  ndoor  mall  Dme  like  royalty  sleep  on  a  budget  Send  for  visitors  guide  and  calendar  ol  events 

1  9.  RHODE  iSLAf\JD — America  s  lirst  resort  Tour  legendary  Newport  Discover 
Biackstone  Valley  s  aulumn  brilliance  Stroll  through  historic  Providence  Explore  400  miles  ol 
spectacular  coastline  Sail  away  lo  romantic  Block  Island  Experience  the  charm  of  South 
County  s  inns  and  B&Bs  Free  brochure, 

20.  SOUTH  COUNTY,  RHODE  ISLAND— Antiguing  History  Harvest  lairs 
S'qh'-"p-'irin  Cozy  country  inns  Plus  foliage  that  makes  other  wfiods  brown  with  envy  All  with- 
in ■          ■     ot  each  other  Send  tor  free  color  vacation  kit 

21.,  ■ "  'SBURG,  VIRGINIA— Experience  a  Williamsburg  Christmas,  complete 
wilh  spe .  .t-nts  &  decorations  plus  savings  on  accommodations  wilh  this  FREE  "Val- 

ue-oack-.:  .  ,acaiion  Planning  Booklet, 


Where  we  are  now  I 

continued  'I 

women  count  Mom  as  having  had  the  most  impact  on  theiiij 
The  woman  they  most  admire,  however,  is  Hillary  Rota 
Clinton,  who  got  16  percent  of  the  votes.  Another  celebti 
First  Lady,  Eleanor  Roosevelt,  was  a  close  second  (14  perw 
Asked  what  man  they  most  admire,  the  women  cited  husbi 
first  (15  percent),  followed  by  fathers  and  grandfathers  (Sje 
cent).  Thirty- two  percent  say  their  father  had  the  greatei'i 
fluence  on  them.  But  a  great  many  of  the  individual  )! 
nation's  most  successful  women  chose  as  their  heroes  am 
people  who've  made  the  news  or  history  books,  but  theirv 
friends,  relatives  and  mentors.  One  cited:  "My  best  friend  o 
high  school — she  had  a  kidney  transplant  at  age  thirty, 
raised  a  family,  went  to  college  and  now  participate^  : 
Transplant  Olympics." 

All  in  all,  an  impressive  group  of  leaders  whose  proe 
gives  hope  to  all  of  us — and  to  our  daughters  as  well. 

But  sometimes  just  reporting  women's  successes,  as  we 
here,  isn't  enough.  So  Ladies'  Home  Journal  will  actively  heljs 
ther  the  three  causes  our  survey  respondents  identified  as  K 
urgent:  breast-cancer  research,  the  economy  and  educatioi' 
that  end,  we  are  making  donations  to  the  National  AUian' 
Breast  Cancer  Organizations;  9to5,  National  Associatic 
Working  Women;  and  RIF  (Reading  is  Fundamental). 

We  are  also  offering  jfoumal  readers  the  opportunity  to  u 
their  own  contributions  to  the  crucial  work  these  organizaij 
do.  (For  more  information,  see  page  286.)  It's  a  valuable 
tunity  to  join  with  the  Journal  in  doing  what  we  have  al 
done  best:  advancing  the  tause  of  American  women. 

Gail  Collins  is  a  columnist  for  New  York  Neivsday. 

"Who's  Wlio  of  American  Women"  is  published  by  Marquis  I 
\Ylio  in  America,  a  Reed  Reference  Publishing  Company. 


The  gift  of  information 

The  editors  of  Ladies'  Home  Journal,  which  has  coverec 
sues  of  crucial  importance  to  women  for  110  years,  kr 
how  essential  it  is  for  readers  to  be  informed  about  the 
eas  of  their  lives  that  are  most  important  to  them.  Th 
why  we're  giving  our  readers,  for  this  special  annivers 
the  gift  of  information.  From  Monday  to  Friday,  Octo 
1  8  to  November  1  2,  1  0  a.m.  to  4  p.m.  ET,  you  can  call 
special  number,  800-LHJ-9575,  for  free  one-time  acc 
to  the  Women's  Resource  Center  of  New  York,  Inc.,  an 
ganization  that  maintains  an  extensive  database  on  wc 
en's  issues.  A  staff  member  will  give  you  referrals  on 
subject  that  matters  to  you,  from  health  end  sexuality 
jobs  and  personal  finance.  We  hope  you  make  use  of 
unprecedented  service;  it's  our  way  of  saying  thank  you 
being  such  an  important  part  of  Ladies'  Home  JournaL 
The  LHJ  information  line  has  been  made  possible  by 
following  sponsors: 

Amoco  Oil  Company  *  Bayer "  Aspirin 
Cat  Chow"  Special  Care  Brand  Cat  Food  *  Chloe  Narcisse 

Collage  *  Comet  Liquid  Gel  Bleach  -I-  Cleaner 
Crista!  D'Arques  *  Eagle  Brand  Sweetened  Condensed  Milk 
Eureka '  Vacuum  Cleaners  •  Jelly  Belly "  Jelly  Beans  •  La  Cho] 

Upton "  Recipe  Secrets  Soup  Mix  *  Lipton  ~  Side  Dishes 
L'Oreal^  Plenitude  *  Maybelline"  Revitalizing  "  Liquid  Makel 
Mr.  Coffee "  •  Poise "  Pads  •  T.J.  Maxx  •  Tyco " 
United  States  Council  for  Energy  Awareness 


Circle  items  requested  123 

4      5      6      7      8      9  10 

P0BOX  547,'  ^2      13      ia  is 

Boulder,  CO  80329-5477       is    17    18     19    20  21 

oilers  expire  February  28  1994 

Name  

Address  

City  State  Zip  
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DOMINO"  Sugar 

/  menca's  Sweet  On  Domino: 


Domino  Dazzlers 

2  cups  Domino*  Pure  Granulated  Sugar 
%  cup  light  com  syrup 
yi  cup  water 
Flavoring*  and  food  coloring 
(as  desired) 

Colorful  ribbons,  lollipop  sticks 


10C%  Pure 


Lollipops  to  light  up  the  tree. 
Or  pop  in  your  mouth. 

What  a  brilliant  way  to  sweeten  the  Holidays. 
Lollipops  and  lollipop  decorations  that  are  quick,  easy  and 
fun  to  make.  And  because  they're  made  with  100%  pure 
Domino*  Sugar,  they're  also  100%  delicious. 

Using  a  wooden  spoon,  stir  first  3  ingredients  in 
saucepan  over  low  heat  until  dissolved.  Increase  to  high  heat. 
Bring  to  boil  without  stirring  and  cook  for  15-20  minutes 
until  300°F  or  hard- crack  stage.  (To  test:  put  a  drop  of  mixture 
in  glass  of  water-if  brittle  ball  forms,  it's  ready) 
Remove  from  heat.  As  with  any  hot  hquid,  take 
special  care  in  handling.  Blend  in 
flavoring*  and  food  coloring.  Using 
your  imagination,  slowly  pour  free-forrr 
shapes  or  2"circles  from  glass  measurii 
cup  with  small  spout  onto  foil- 
baking  sheet.  Using  back  of  spoo^ 
(mixture  is  still  hot),  press  ribbor 
sticks  into  each  lollipop  immec 
Decorate  with  candies.  Cool  at 
room  temperature. 

*F]avoring  ideas  (choose  one): 
IV2  tsp.  peppermint  extract 
2  tsp.  lemon  extract 
Vi  tsp.  almond  extract 
V4  tsp.  oil  of  cinnamon  ■ 
1  tsp.  vanilla  extract     ■ ;  -  • 


©  1993  Domino  Sugar  Girporation 
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to  Op>en  tHem  a.ll.^^-Max,  8.  Orlando.  fl 


liREmSHAVEA 
OF  QUESnON& 

HERE'S  THE  ANSWER: 


rySiIng 

you  need  ^ 

to  know  from  ' 

today's  experts  ,|j 


LOOK  FOR  PARENT'S  DIGEST 
IN  YOUR  SUPERMARKET  OR  ON  YOUR 
FAVORITE  NEWSSTAND  NOW 


JOURNAL  STORE 


Ui  IME  COMFORT 

Gj,  ANTEED  vvirh  fsath- 
eiji  t  Simply  Whispers  , 
ecii  .  100  percent  hypoal-  . 
le!  c,  affording  total  free-  . 

m  irritotion.  Hundreds 
oi  l  rdable  designs!  For  your  FREE  introductory  eor- 
rji;  ]nd  catalog,  write  tO:  Simply  Whispers,  Dept. 
9;l'  3713,  33  Riverside  Drive,  Pembroke,  MA  02359; 
oi!|  operator  93M7-0713  at  800-445-9088. 


kins-Size 

vQR  TALL  AND  BIG  MEN 


I  ITY  BRAND-NAME  AND  PRIVATE-LABEL 
HING  EXCLUSIVELY  FOR  BIG  AND  TALL 

I  Fo  8XL  Big  and  5XLTall.  Shoe  sizes  12  to  17. 
ercent  fit  and  satisfaction  guaranteed.  King- 
0.,  Dept.  2844,  P.O.  Box  9115,  Hingham,  MA 

I  For  free  catalog,  call  800-846-1600. 


QUALITY  CARPET  FROM  S&S 
MILLS  costs  holf  the  retail  price  be- 
cause  you  buy  directly  from  the 
^    manufacturer.  Shop  at  home  for 
premium  quality  carpet,  featuring 
Scotchgard  '  Carpet  Protector  by 
3M,    or    DuPont  Certified 
Si  Foster   carpet.  Coll  todoy  for  a  free  video  or 
I  ire,  800-241-4013,  ext.176. 


S  UP  TO  75  PERCENT  OR  MORE  ON  ALL 
^l  ;-BRAND  CONTACT  LENSES!  Get  the  same 
II ;  your  doctor  ordered  at  wholesale  prices.  Twenty- 
fi  our  delivery  and  money-back  guarantee.  Free 
d  ig  kit  and  UV  sunglasses.  Hove  your  prescription 
0  edit  card  ready  when  you  call  800-333-LENS 
e  IJ  or  fax  your  order  to  800-285-LENS. 


NEW  .  .  .  PERFECT 
BANGS  VIDEO     for  the 

whole  family!  Save  time 
and  money.  Learn  how  to 
cut  perfect  bangs  every 
time.  FREE  salon  scissors 
and  comb,  illustrated 
brochure  with  each  video 
order.  Contains  everything  you  need.  ONLY  S24.95!  MCA'S. 
Coll  800-36-BANGS  (2-2647);  or  send  to  Dovid  Gavin,  P.O. 
Box  766,  Millerton,  NY  12546. 


The  PERFECT  GIFT!  A  person- 
alized Family  Calendor  with  all 
of  your  loved  ones'  birthdays 
and  anniversaries  highlighted 
OS  prominently  as  Christmas 
^  and  the  Fourth  of  July!  Several 

:.  .  .  ,  styles  of  our  full-color  calen- 
r  '\  "  '  •  dors  are  available,  including 
-  ....  several  featuring  your  own 

===  photographs!  Family  Calendar, 
P.O.  Box  10091-AVR,  Marina  del  Rey,  CA  90295-6091. 
To  receive  a  free  brochure,  coll  800-326-1225,  ext.  212. 


For  advertising  inlormation,  call  Media  People  Inc 
(800)  542-5535  or  FAX:  (203)  542-6904. 


ILIA  SWEET  ONIONS— NEW  AND  UNIQUE 
lAGE  ALLOW  ONIONS  TO  BE  SHIPPED  IN 
FAIL.  10  for  S19.95;  shipping,  S2.95.  Coll  800-VI- 
Uo  order;  or  send  check  to  Bland  Forms,  P.O. 
"06-E42,  Glennville,  GA  30427. 


SSSSS  AT  HOME.  se-A  pillows  loi  n.aticnal  company.  Send  SASE  Home- 
spun Box  3338-L,  Fairfield  CA  94533 

SAN  FRANCISCO  JEWELRY  CORPORATION.  Earn  money  making 
beaded  jewelry  (415)883-1051  MC.Visa  for  Starter  Kit/ information 
CS  8014-L  San  Rafael.  CA  94912 

MAKE  HOLIDAY  DECORATIONS  al  tiome,  we  buy  themi  S500  weekly 
possible'  Year-round  opportunity  Rusfi  S  A  S  E  to  Holiday,  Box 
883786-R.  San  Francisco,  CA  94188 

HOME  TYPISTS.  PC  users  needed  $35,000  potential  Details  Call  ( 1 1 
805  962-8000  Ext  B-2901 

WE  BUY  newspaper  clippings  S781  23  weekly  Send  stamped 
envelope  Edwards,  Box  4671 59LJ  Atlanta  Ga  30346 

  BANANA  PUDDING  FROM  MY  MOM   

50  year  old  recipe  Absolutely  deliaous  The  best  I  ve  tasted  m  35  years 
Send  S2  50  to  C  B  S  5018-1,  Antoine,  Suite  991 ,  Houston  TX  77092 
JOIN  OUR  CHRISTMAS  CARD  CLUB!  Send  us  your  list,  wnflen  clos- 
ing  and  signature  to  appear  on  card  and  we'll  do  Ibe  rest  $1  00  per  card 
to  20  cards  each  additional  card  80  We  use  brand  name  cards  Send 
check  or  money  order  to  H  &  L  Limited.  Box  453.  Sheldon,  lA  51201 
FREE  PERSONALIZED  CHRISTMAS  ORNAMENT.  Holiday  Craft, 
Box  915047,  Longwood,  FL  32791  Send  S2  shipping'handling 
12  COMPLETE  MEALS!  includes  recipes  for  twelve  seasonal  menus 
representing  eveiy  month  Simply  delicious!  S5.00/SASE  631  Atalania, 
Webster  Groves.  UO  631 19 

YOUR  PHOTO  ON  A  T-SHIRT  (S-M-L-XL)  —  WATCH  -  MUG  -  CAP 

Send  photo  (returned)  with  SI 4  95  plus  $2  50  sSh  Photo  Transler, 
3510  N  Lincoln  Chicago  1150657-11 04 

  SOUTHWESTINDIAN  JEWELRY   

Navaio,  Hopi  Zuni.  styles  available  Sterling  silver  waterfall 
lewelry  36  page  catalog  S5  50  refundable.  Turkois  Nugget,  P  0  Box 
30996,  Flagstaff  AZ  86003-0996 

  VISIONARY  ASTROLOGERS   

Clear  answers  from  caring  people  900-370-1 185  $1  95  per  mm  .New 
Insights  800-824-7107  Info 

  FREE  HEARING  AID  CATALOG!   

Huge  Savings.  No  Salesman  will  call  Belter  Hearing  20267  2nd  Str 
Brookport.  11 62910  1-800-552-2323 

 CHRISTMAS  SPECIAL -AN  IDEAL  GIFT  


Entire  Bible  iKJV)  on  48  cassette  tapes  by  Alexander  Scourby  only 
S49  95  Send  check  or  money  order  to  Bible  tapes  Box  5273-JL,  Santa 
Barbara,  CA,  531 50  Call  800-451  -0757,  Ext  23  for  MC-V-DC  orders 


7 


SEE  WHY  OUR 
1^      CLIENTS  REFER 


US  TO  THEIR 
FRIENDS 


LIVE  Psychic 
■1 1. 1  ji.Ts  Only 
SI  .95  per  M  m 

1  •900-884-3292  •  95.min 
1-800-982-5041  .'  sa  MC 
4  Info 

24  hf?  New  Insights  18  &  over 


High  School  At  Home 

DIPLOMA  AWARDED 


'  Without  obligation,  get  free  info  on  low  cost 

j  home  study  method,  accrediation.  Diploma. 

I  No  salesman  will  call  on  you 

I  American  School®.  Dep.  204  CALL  FREE  ANYTIME 

i    -h?cagoTlo63;  1-800-228-5600 
1  I 


i 

Tan  At  Home! 

Hume  Sl  Cummcaial 

WOLFF 
Tanning  Beds 

Call  l\ir  J  FREE  color  calak)g 
ami  u-tiolcsalc  pntinit' 

CaU  Today!  1-800-462-9197 

HOW  TO  PUBLISH 
YOUR 


BOOK 


Join  our  successful  autliors  In  a 
complete  and  reliable  publlshinf 
program:  publicity.  advertlsln|, 
handsome  books  Speedy,  efficient 
service  Send  for  FREE  manuscript 
report  &  copy  of  Publlth  Your  Be«k. 

CAKLTON  PneSS     Dept.      .  . 
1 1  tVesr  JZ  St.  New  YorU.  10001 


LIVE  PERSONAL  PSYCHIC 

Numerology  •Tarot'Astrology 

Clairvoyant 


Love  •  Success  •  Money  S  •  Difficult  Decisions 

LOOK  INTO  YOUR  FUTURE! 

Sensational  Rasults  with  Rare  Gifted  Psychics 

1-900-933-7333 

^*-"!?-      OR  MC/VISA  &  CUST.  SERV.  $097 

1-800-972-1117 

Mll9-Hi  Psychics  •  Must  be  18 -t-  • 

Also  Spanish  French  &  German  Speaking  Psychics 


f4imMmm"¥* 


BRIGHTEST  COLORS  »  BORDERLESS 
.^^^  Six  Cfiolces  only  S3.50  each 

S^.       *  40  Wallets 

*  32  Wallets  &  1  -5  x7" 

*  2  Custom  8"x10  " 
—  ,      ♦  20  Jumbo  Wallets 

*  4  Jumbos  &  4-5"x7  " 

*  4  Jumbos& 2-5x7&1-8x10! 

TRUE  COLORS  on  KODAK  paper  Speedy  service  tiHh 
computer  accuracy.  Send  any  photos  or  instant  prints  up  to 
8"»10"  Of  35mm  negs.trelumed)  Add  $1  each  set  lor  post.  & 
fund.  For  3»S  day  In  Lab  Rush  Express  Service  add  S2  per  order. 

GIANT  COLOR     »  1  Custom  16-  x  20"  $6.50 

Enlargements  .  i  Custom  20-  x  30"  ss.so 


Guaranteed.  End.  check  or  M  0  with  ret  address,  send  to: 

RELIANCE  COLOR  LABS,  INC. 
Studio  J52-11  80x1000 
:■  aaaY2    /  Swansea,  MA  02777 


For  Rusi 


EXPRESS  PHOTO^ 
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!£  PRODUCTS 
i  HELP  YOU 
mm  A  DIFFEREMCE 


As  part  of  Ladies'  Home  Journal's  Who's  Who 
of  American  Women  survey,  we  asked  the 
nation's  most  prominent  women  to  tell  us 
which  issues  they  felt  affected  women  most, 
and  would  continue  to  affect  them  in  the  next 
decade. 

Education,  the  economy  and  breast-cancer  research 
headed  the  list.  And  since  we  know  how  responsive 
you,  our  readers,  have  always  been  to  crucial  women's 
issues  and  concerns,  we  have  created  an  easy  way  for 
you  fo  support  a  trio  of  national  organizations 
dedicated  to  these  important  causes  —  Reading  Is 


fundamental,  9  to  S,  National  Association  of  Working 
Women  and  the  National  Alliance  of  Breast  Cancer 
Organizations. 

By  purchasing  the  products  below,  and  sending  in  the 
proofs-of-purchase  or  receipts,  you  can  help  make  a 
difference,  for  every  proof-of-purchase  or  receipt  we 
receive,  LHJ  will  make  a  donation  (30  cents  for  each  of 
the  first  30,000  proofs-of-purchase)  to  the  following 
organizations: 

READING  IS  FUNDAMENTAL  (RIF) 

A  notional  nonprofit  organization  that  works  for 


children  and  families.  RIF  is  the  nation's  Ig 
children's  literacy  organization,  servingi( 
than  three  rr\iHion  children  annually.  \ 

V 

9  TO  5,  NATIONAL  ASSOCIATIOH 
WORKING  WOMEN  \ 
A  nonprofit  corporation  whose  missiors 
inf)prove  the  lives  and  status  of  the  ncjj 
twenty-five  million  low-  and  middle-t 
working  women. 

NATIONAL  ALLIANCE  OF  BREAST  Ca: 
ORGANIZATIONS 

The  National  Alliance  of  Breast  Ci< 
Organizations  is  a  not-for-profit,  ah 
resource  that  provides  individuals  and  1 1 
organizations  with  accurate,  up-fo'' 
information  on  all  aspects  of  breast  c . 

Send  your  proof-of-purchase  (or  sales  r& 
from  any  of  the  following  products  to:  h'n 
Difference,  c/o  Ladies'  Home  Journal,  10^ 
Avenue,  New  York,  New  York  10017 
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literacy  where  it  begins  —  with  America's 

Amoco  Oil  Company  *  Bayer-  Aspirin  •  Cat  Chow'  Special  Care,-  Brand  Cat  Food  •  Chloe  Narcisse  •  Colh 

•  Comet  Liquid  Gel  Bleach  +  Cleaner  •  Cristal  D'Arques  •  Eagle  Brand  Sweetened  Condensed  Milk  •  Eura 
Vacuum  Cleaners  •  Jelly  Belly'  Jelly  Beans  •  La  Choy'  •  Lipton'  Recipe  SecretSm  Soup  Mix  •  Lipton'  Side  Din 

•  L'OreaV  Plenitude  •  Maybelline'  Revitalizing--  Liquid  Makeup  •  Mr.  CoHee'  •  Po/se'  Pads  •  IJ.  Maxx  •  Tyti 


Journal  Shopping  Center 

no  YEARS  OF  WIT  &  WISDOM  Page  185  Bottom  RigW  Jackie 
Kenneay.  Jacri.es  eowe  Page  194  Photos,  clockwise  fram  top  left.  Jour- 
nal cover,  Melvin  Sokolsky,  Betty  Ford,  Charles  W  Bush,  Mrs  Medgsr 
Evers,  Otto  Stjpakoff,  yoga,  Kourkan  Pakchanin;  model  in  center,  Jotin 
Stember,  generation  gap.  Harrv  Hamburg,  LSD  blocks.  Phil  Marro  Can- 
dice  Bergen,  John  Walcott.  Kennedys.  Mark  Shaw  Page  196  Pliotos, 
clockwise  from  top  left  Journal  cover,  ABC,  facial  Robin  Sadman.  mother 
and  son,  Mary  Ann  Carter.iSipa  Press.  Jane  Fonda.  Hatry  Langdon,  Kim 
Mays.  Mark  Sennea'Onyx,  Abortion  debate.  Came  Boretz.  Sandra  O'Con- 
nor, D  Konnerly.'Gamma-Liaison;  Diana.  Rex  USA;  lady  with  grocery  bag. 
Tom  Arma.  Mrs  Bush.  The  White  House.  The  Reagans.  J  L  Atlan/Syg- 
ma;  breast  exam.  Tom  Arma 

NINETIES  STYLE  Page  208-215  Uumu  omns:  Lett,  vest,  sweater, 
acket,  trousers,  Jax  by  Ron  Leal,  loafers,  Espnt,  Center,  dress.  Liz  Clai- 
tiorne.  clogs,  i^ine  West  Right,  lacket.  vest,  skirt.  CK  Calvin  Klein 
sweater,  Nicole  Farhi.  boots.  Nine  West  MiNirdAi  makeuP:  Lett.  All  make- 
up on  Frouke  by  Revlon  Face.  DoublePlay  Makeup  m  C'eamy  Natural 
.^lalurally  Glamorous  B!ush-On  in  Sandalwood  Beige,  e/es.  Overtime 
Shadow  in  Nudes.  Lengthwise  Mascara  in  Black  Brown,  Natural  Brows 
Color  and  Style  System  in  Rich  Brown,  lips.  Velvet  Touch  Lipstick  in  Bur- 
nished Berry,  Timeliner  for  Lips  n  Dusty  Rose.  Right.  All  makeup  on  Ama 
by  LOreal  Face,  Lightnesse  Light  Natural  Makeup  in  Sand  Beige,  Visuelle 
Softly  Blendable  Powder  Blush  in  Fraiche:  eyes  Soft  Effects  Eyecolour  in 
Sable  Accentuous  Precisely  Defining  Mascara  m  Black,  Brow  Elegance 
Enhancing  Brow  Liner  m  Brunette,  lips.  Colour  Riche  Hydrating  Lipcolour 
in  Paradise  Plum  E'hnc  origins:  Top.  All  makeup  on  Ama  by  Cover  Girl 
■ace,  Ultimate  Finish  Liquid  Powder  Make-Up  in  Honey  Beige.  Continu- 
ous Color  Moisture  Enriched  Blush  in  Bronze  Spice;  eyes.  Pro-Colors  Sin- 
gle Kit  Shadow  in  Acorn.  Long  'N  Lush  Mascara  in  Lush  Deep  Black,  Soft 
Radiants  Sheer  Eye  Definer  m  Soft  Black,  Pro  ColorMatch  Brow  Enhancer 
in  Midnight  Brown,  lips.  Continuous  Color  Lipstick  in  Coco  Blush,  Bot- 
tom, All  makeup  on  Racquel  by  Maybciline  Face,  Shades  of  You  100% 
Oil  Free  Compact  Creme  Make-Up  m  Cafe  au  Lait.  Shades  of  You  100% 
Oil  Free  Oi!  Cont-ol  Loose  Powder  m  Light.  Shades  of  You  100%  Oil  Free 
Powder  Biush  m  Cinnamon  Twist,  eyes.  Shades  of  You  Eye  Shadow  Col- 
lection 1,'  '  ^  -  ■  '  p  Collection,  Waterproof  illegal  Lengths  Mascara 
IP  Blac!-  Brow  &  Eye  Lmer  in  Dark  Brown  lips.  Shades 

of  You  up  L  •-  :  :,;  I  .  Shades  of  You  Lipstick  in  Btown  Sugar  H*;  AT- 
"iCK  shirt.  Liz  Claiborne;  vest,  available  at  T  J  Maxx,  lodhpurs.  Tapemea- 
sure,  Wi.o  it  HEAR'  Left  jacket.  Liz  Claiborne,  flannel  shirt,  available  at 
Target,  flannel  shirt  at  waist,  Woolrich,  leggings,  available  at  T  J  Maxx, 
socks  J  Crew  boots  Nine  West  Center,  dress,  Nicole  Farhi  vest,  cap, 
vvoolrir^,  |ackp'  <ocks  J  Grew,  boots,  Havana  Joe  Right  pants  J 


Crew,  flannel  shirt,  available  at  Target,  plaid  wool  shirt,  vest.  Woolnch; 
hat  NY  Hat  Co,:  boots.  Havana  Joe 

110- YEAR  CELEBRATION  Pages  222-226  Table  and  sideboard  ABC 
Carpet  &  Homes  888  Broadway,  NYC  10003  glassware.  Union  Street 
Glass,  2690  Union  Street  Oakland,  California  94607;  vases,  Gorham 
Inc .  P  0  Box  906,  Mt  Kisco.  New  York  10549 
DESSERTS  TO  BE  THANKFUL  FOR  Pages  234-244  All  linens,  Ani- 
chini,  800-553-5309 

AND  ALL  THE  TRIMMINGS  Pages  246-250  English  pine  breakfront, 

Wendover  s  Ltd  of  England  6  West  20th  Street.  NYC  1001 1, 
GREAT  MEALS  IN  20  MINUTES  Page  256  Plate  with  ham  Bois  D'Atc 
Collection  Essex  Collection  142  Valley  Street.  Beverly  Farms.  Mas- 
sachusetts 01915.  table,  Wendover's  Ltd  of  England 
LATEST  DISH  Page  263  Basket,  available  at  Or,  Livingston  I  Presume 
800  288-5920 


Coming  in  December 

Join  LHJ  for  o  very  special  holidoy 
celebrotion!  Discover  the  secrets  of 
entertoining  from  tfie  Best  cooks  in  town, 
learn  fiow  to  cope  witli  Holiday  dilemmas 
and  find  out  how-to  make  this  season  the 
best  ever.  Then  tour  the  home  of  designer 
Mary  Gilliatt— Christmas  in  the  country 
was  never  more  beautiful.  Also: 
■  Something  to  cheer  about  The  best 
news  you've  heard  all  year.  ■  Celebrity 
look-alike  winners  that  will  make  you  do  a 
double  take  ■  Can  a  couple  ever  be  too 
close?  The  most  surprising  marital  prob- 
lems. Plus  interviews  with  your  favorite 
celebs  and  lots,  lots  more! 

ON  SALE  NOVEMBER  1  6 


THANK  YOU  FOR  MIYINC  THIS  ISSUE.  WE  HOK 
YOU  ENJOYED  IT.  Sa  YOU  NEXT  MONTH 


ournal 

SUBSCRIBER  SERVICI 

Ctiange  of  Address:  Please  attacti  mailing  lat 
from  this  magazine  and  wnte  in  your  new  ad- 
dress below.  6-8  weeks  advance  notice  is  needc 

Mailing  List  Name  Removal:  We  occasionait 
make  our  mailing  list  available  to  organization, 
wtiose  offer  we  believe  migtit  be  of  interest. 
If  you  do  not  wish  to  receive  any  mailings  froi 
companies  not  affiliated  with  Meredith  Publicatic; 
Inc.,  please  check  the  box  below  and  attacti 
your  mailing  label. 

Complaints:  For  duplicate  issues,  late  deiive 
or  any  problems,  attach  mailing  label  and  se 
details  to  the  address  below 

□  Change  of  Address 

□  Please  remove  my  name  from  your  rental  li 


NAME. 


ADDRESS- 


CITY. 


STATE  2IP- 


Mail  to:  LHJ  P.O.  Box  10895  Des  Moines.  lA  50336-(|l 


ATTACH  MAILING  LABEL  HERI 


t^lew  Improved! 


ADR.  KARR'S^^  .  mMMm 

ficne-StatiiiiKit 


mm  me 


BEFORE:  "I  didn't  leave  my  house  for  a  whole  year." 


!:  "Now  the  new  Acne-Statin  Kit  helps  me  keep  my  skin  clear,  smooth  and  soft!" 

J  have  acne,  mild  or  severe,  find  out  what  thousands  of  people  of  all  ages  have  discovered.  A  concept  created  by  Beverly 
Physician  Atida  Karr  M.D..  based  on  her  experience  of  nearly  20  years  in  helping  acne  sufferers.  THE  KIT  contains  ONE 
bottle  of  the  Acne  Treatment  Cream  (ACTC)  which: 

•  Clears  up  acne  blemishes,  pimples,  blackheads  &  whiteheads,  and  allows  skin  to  heal. 
*  Helps  prevent  new  whiteheads,  blackheads  &  pimples  from  forming! 
*  Has  no  adverse  side  effects,  and  is  gentle  to  your  skin. 
*  Does  not  contain  Benzoyl  Peroxide  or  alcohol. 

THE  KIT  also  contains  TWO  4oz.  bottles  of  hypo-aliergenic  Cleanser  Moisturizer 
Lotion  (cMl)  to  help  keep  your  skin  soft,  fresh  and  healthy  looking!  It's  also  non- 
comedogenic,  soothing,  odorless,  1 00%  fragrance  free,  greaseless,  and  vanishing. 

NOT  AVAILABLE  IN  STORES!  To  order  call  I  (800)  852-0099 


ew  Improved 


^3cne -Statin  Kit 


Cream: 

rthe  Management 
d  Treatment 
Acne 
Lotion: 

'po-allergenic 
:in  Cleanser 
Moisturizer 
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AcneSlatin  Acne  Trealmeni  Citam 
FOA  APPROVED  USES 

C*3ts    a;f*  0  v^;'  ->-.:•,  o/t^.-  : 

s^.fi  :o  r<a'  h^os  c'e-.er '.  reft  w-'- 


TRIAL  OFFER  90  DAY  MONEY  BACK 
GUARANTEE  ON  INITIAL  ORDER 

To  order  call  I  (800)  852-0099  or  send  check  or  money  order  to: 
ACNE-STATIN  P.O.  Box  1 00  Beverly  Hills,  CA  902 1  3.  Your  trial  90-day 
supply  is  U.S.  Funds  $39.95  -f$5.95  shipping  and  handling.  CA  residents  add 
8.25%  sales  tax. 
Name 


Address 

City  

Phone 


State 


.Zip 
.Age 


LH)-I  193 


ALK 


L  -  '  now  what's  on  your  mind!  Send  your  connments,  great  ideas  and  photographs 
to.  uacktalk,  Ladies'  Home  Journal,  1  00  Park  Avenue,  New  York,  NY  1  001  7 


2A  OF  THE  MONTH 


When  we  asked  reoders  for  important  ideas,  Judy  Small,  of  Andover,  Massachusetts,  wrote  us  about  an  organization  that  has 
made  the  challenge  of  caring  for  her  husband,  who  has  multiple  sclerosis,  a  little  easier.  It's  called  the  Well  Spouse  Foundation, 
and  its  mission  is  to  provide  a  lifeline  to  spouses  of  the  chronically  ill. 

Since  most  support  organizations  focus  solely  on  the  patient,  the  needs  of  the  healthy  spouse  often  get  lost  in  the  medical  shuf- 
fle. The  foundation,  through  local  support  groups,  round-robin  letters  and  a  bimonthly  newsletter,  allows  these  overburdened 
caregivers  to  share  feelings  of  anger,  fear,  sadness  and  guilt  and  to  learn  more  about  issues  that  relate  to  their  situations. 

With  notional  estimates  of  well  spouses  exceeding  nine  million,  the  need  for  help  is  enormous  for  those  facing  the  emotional 
and  finoncial  difficulties  of  illnesses  that  can  turn  a  husband  or  wife  into  o  nurse  and  a  marriage  into  a  custodial  relationship. 

"Their  great  motto  is.  When  one  is  sick,  two  need  help,"  says  Judy.  For  information  about  membership,  write,  WSF,  P.O.  Box 
801,  New  York,  NY  10023;  212-724-7209. 


-►feedback 


I'd  like  10  otTer  my  best  wishes  for  an- 
other century  of  celebrating  the  accom- 
plishments and  triumphs  of  the 
American  woman.  It's  nice  to  see  a  mag- 
azine devoted  to  addressing  the  needs 
and  concerns  of  women  in  this  century. 

— Pally  Minray, 
Democrat,  Slate  of  Washington 
United  States  Senate 

In  reading  Sharlene  King  Johnson's  ar- 
ticle "How  to  raise  streetwise  kids" 
(May  1993),  I  wondered  why  the  in- 
creasing gun  violence  affecting  our  chil- 
dren was  not  mentioned.  Every  day  in 
America,  fourteen  children  are  killed  in 
gun  accident.s,  suicides  and  homicides. 
Firearm  homicide  is  second  only  to  mo- 
tor vehicles  as  the  killer  of  Americans 
ten  to  twenty-four  years  old.  Parents 
must  inform  their  children  about  the 


dangers  of  guns  to  truly  make  them 
"streetwise."  Store  firearms  in  your 
home  unloaded  and  locked  away,  and 
talk  with  children  about  the  dangers  of 
playing  with  guns. 

— Sarah  Brady,  Chair, 
('enter  to  Prevent  Handgun  Violenee, 
Washington,  D.C. 

1  would  like  to  thank  you  for  the  article 
"A  startling  report  on  women  and  di- 
vorce" (May  1993).  The  issue  arrived  on 
the  heels  (two  weeks)  of  my  divorce  pa- 
pers after  a  twenty-seven-year  marriage. 
It's  comforting  to  know  there  are  so 
many  women  who  share  the  same  emo- 
tion.s,  fears  and  concerns  as  me.  The  in- 
formation has  given  me  insight  into  this 
new  adventure  of  single-womanhood. 

—Salalie  Keller 
Portage,  Indiana 


I'm  writing  to  let  you  know  that  the  ar- 
ticle "Little  symptoms  that  can  mean 
big  trouble"  (May  1993)  possibly  saved 
my  life.  As  I  skimmed  the  article  I  dis- 
covered I  ijad  a  symptom  listed  for  uter- 
ine cancel^.'  I  had  had  a  clear  Pap  smear 
in  August  1991  and  a  CAT  scan  nearly  a 
year  ago.  But  1  made  an  appointment 
with  my  gynecologist  the  next  day.  He 
didn't  seem  alarmed  until  he  did  the 
pelvic  exam.  The  doctor  found  a  tumor 
the  size  of  a  golf  ball.  I  was  diagnosed 
with  cervical  cancer.  I  had  a  radical  hys- 
terectomy a  few  weeks  later. 

My  symptom  seemed  little.  Thank 
goodness  I  caught  mine.  My  chances  are 
very  good.  Please  tell  your  readers  to 
have  those  little  symptoms  checked  out. 
It  could  mean  your  lile! 

— Laura  Bowling 
Pasadena,  Maiyland 


eter  Looy,  of  Middlebury,  Indiana,  wrote  us  an  enthusiastic  letter  about 
his  wife,  Chris,  forty-four  (motfier  of  five,  ages  twenty-seven,  twenty- 
two,  twenty-one,  four  and  two),  and  a  career  switch  that  she  mode  tv/o 
years  ago,  from  custom-paint-shop  production  manager  to  truck  driv- 
er. "She  enrolled  in  a  truck-driving  school  and  now  operates  o  big  rig  in  forty- 
eight  states.  You'd  think  this  would  be  more  stressful  than  sitting  in  an  office, 
but  I've  learned  it's  the  love  of  what  you're  doing  that  cuts  stress.  She  used  to 
get  tense  over  o  missing  file;  nov/  she  smiles  through  weather  conditions,  traf- 
fic, and  unreasonable  shippers  and  receivers.  She  has  set  priorities  for  the  lim- 
ited time  at  home  and  doesn't  spend  her  time  doing  laundry  or  scrubbing  the 
kitchen  floor.  It's  a  thrill  when  that  big  truck  rolls  in  and  the  happy  yells  of 
'Mommy's  home'  echo  through  the  house." 

We'd  like  to  hear  about  an  unusual  career  change  that  you've  made  and 
the  positive  effect  it  has  had  on  your  self-esteem,  marriage  or  finances.  Ad- 
dress letters  to:  Backtalk,  Dept.  CC,  TOO  Park  Avenue,  New  York,  NY  10017. 
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Hidden  Valley  ? 
Ranck®  Masked  i 
toes.  Prepare  4  ' 
cups  masked  potatoes  i 

from  scratck,  or  ; 

i 

instant  masked  ;| 

1 

potatoes  according  to  - 
package  directions, 
omitting  sak.  Stir  in 
Hidden  X'allev  ; 

Original  Ranck^  I 

■< 

Salad  Dressing  Mix  * 

and  if  desired  add  j 

1 

kutter  or  margarine.  ! 


Our  secret  klenJ  of  ranck  seasonings 
everyday  potatoes  taste  specia 


One-step  recipe.  One-of-a-kinJ  flavor. 


OOK 


e  love 

LUCCI 

in  this.  ih('  firsl  of  an  occasional 
scries  olCclcbi  ily  photo  albums. 
LI  U  salnlcs  the  rcii»ninu;  queen 
ol  (la\  tune  diania 

For  twenty- three  years,  Susan  Lucci  haN 
fascinated  the  millions  of  viewers  who 
love  to  hate  her  as  All  My  Children's 
much-married  Erica  Kane.  But  she 
doesn't  shine  only  in  the  daytime;  Lucci 
also  has  starred  in  top-rated  prime-time 
TV  movies,  and  she  markets  her  own  line 
of  hair-care  products  through  the  QV(" 
shopping  network.  With  all  that  going  lo 
her,  who  cares  about  that  Emmy? 


Susan's  favorite  photos, 
FROM  top:  at  three, 

DRESSED  IN  HER  BEST  FOR  A 
PONY  RIDE;  IN  1970, 
WHEN  SHE  WAS  A  DRAAAA 
STUDENT  AT  MARYMOUNT 

College,  in  Tarrytown, 
New  York;  at  twenty- 
three,  WITH  HER  husband, 
Helmut  Huber;  kicking 
UP  A  FUSS  AS  AMC's  Erica 
IN  the  early  seventies, 
and  again  in  1979; 
last  New  Year's  Eve, 
WITH  Helmut  and 
their  children,  Liza 
and  Andreas;  in 
HER  most 
glamorous 
mode 

Photos:  Bob 
LaGuardia  (Lucci 
with  husband), 
Capitol  Cities/ABC 
(Lucci  on  /IMC), 
Douglas  Dubler 
(Lucci,  bottom). 


(What  do  you  call  the  new  Rega 
iteering  wheel  with  driver  air  bag 

and  stereo  controls? 


Safe  ana  souna. 

Keep  your  eyes  on  the  road.  Your  hands 
on  the  wheel.  Your  finger  on  the  seek  and 
scan.*  It's  a  safety  consideration.  Like  the 
standard  anti-lock  brakes,  driver  air  bag,  and 
PASS-Key®  II  theft-deterrent  system.  For  the 
many  other  sound  ideas  in  the  1994  Regal, 
call  1-800-4A-BU1CL 
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Tonight^  replenish  what's  lost  by  day 
and  wake  to  revitalized  skin  by  morning. 


Now  an  innovation  in  nighttime  ski:  ^rc 

NEW  PLENITUDE  " 
ADVANCED  OVERNIGH  f 
REPLENISHER 

Consumer  studies  show  with  three  weei<s  use: 
Skin  clarity  increases        Skin  texture  improves       Skin  firmness  improves 


35% 


24% 


18% 


RESCUES  AT  BEDTIME 

Instantly  calms  skin  and  soothes 
away  signs  of  daily  stress. 


RESTORES  NIGHTLY 

Clears  the  way  tor  younger,  newer 
cells  to  reach  skin's  surface. 


RENEWS  BY  MORNING 

Uncovers  a  radiant,  more  resilient 
complexion. 


Now  the  Skincare  Laboratories  of  LOreal  maximize  the  hours  skin  is  most  responsive  to 
care  with  new  Advanced  Overnight  Replenisher.  An  exclusive  "night  revitalizing  system" 
encourages  skin's  nightly  renewal  process  and  lifts  away  tired,  lifeless  cells  to  bring 
your  youngest-looking  skin  out  from  undercover. 


P  A 


PLENITUDE 


Reduces  the  signs  of  aging 


here's 


how  you 


lose  the 
Cold  War 


KMAFH"  PHARMACIST  :  WHiCi- 

J.  CALL 


THE  QUALITY  YOU  NEED, 
THE  LOW  PRICE  YOU  WAN" 


Whirlpool  Presents 
You  With  An  Amazing 
New  Accessory  In  Ranges. 
Your  Husband. 


We've  found  out  something  interesting  abou)  the  Whirlpool 
CleanTop'"  electric  range.  Men  find  it  very  attractive.  They 
like  cooking  on  it  because  it's  so  easy  to  clean.  Sealed  burners 
wipe  spotless  in  seconds.  Our  SPILLGUARD'"  cooktop  is  raised 
at  the  edges  to  keep  spills  on  top.  There  are  no  cracks  to  cause 

drip-down  disasters.  And  with  radiant  elements 
that  heat  up  in  10  seconds,  he'll  be 


Spills 
Wipe 
Clean 
Easily 


cooking  in  no  time.  So  you  get  a 
break  from  making  meals.  And  an 
accessory  that 


WhifliMSol 

actually  winds  up  serving  the  family  supper. 

Want  to  know  more  about  making  your  hoine  run  with  Whirlpool  appliances?  Call  1-800-253- 1301  .  Any  day.  Anytime. 

HOW    TO     MAKE    A    HOME  RUN 
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I  in  the  news 


(3  39  CNN  NEWSLINE  REPORT  LHJ  teams  up  with  the  world's  news 
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A  t  Ladies'  Home  Journal  we're  lucky  enough  to  enpy  the  holi- 
days  twice  a  yeor.  Of  course,  we  celebrate  with  friends  ond 
/ — %  family  during  the  usual  season,  but  we  also  find  ourselves 
_1_  »  preparing  a  Christmas  Eve  buffet,  deciding  vi/hat's  the  most 
appealing  party  dress  and  figuring  out  how  to  cope  with  holiday 
stress  months  ahead  of  time.  Just  like  ot  home,  we  have  some  special 
traditions  we  enjoy  when  we  are  working  on  our  December  issue. 

For  example,  everyone  on  staff  loves  it  when  Food  Editor  Jan  Hazard 
begins  to  work  on  our  annual  Chnstmas-cookie  feature.  In  the  middle  of  the 
summer,  cookie  samples  start 


MYKiNABLYlH 

EditoT-in-Chief  &  Publishing  Director 


ANOTHER  TRADITION: 

,    ,,       a  k      (V     k      .      OUR  STAFF  PHOTO 

appeanng  by  the  cottee  machine.  (You  have  to 

move  fost  if  you  wont  to  get  your  share.)  This  year's  cookie  selections  are 
the  test  kitchen's  personal  favorites  and  are,  we  think,  absolutely  delicious. 

What's  turned  into  another  LHJ  tradition  is  our  celebnty  look-alike  con- 
test (see  page  128).  The  contest  was  the  brilliant  idea  of  Beauty  and  Fash- 
ion Director  Lois  Joy  Johnson.  It's  three  years  old,  and  this  year's  winners 
are  more  amazing  than  ever. 

A  final  LHJ  tradition  is  to  make  sure  our  holiday  issue  is  very  spe- 
cial and  very  up-'o-the-minute.  We  think  it  is  this  year,  with  a  holiday 
children's  story  featunng  the  enormously  popular  Barney  (page  1 23), 
plus  interviews  with  Tim  Allen  and  Pat  Richardson,  TV's  favorite  cou- 
ple (page  1  12),  as  well  as  a  bittersweet  tale  from  Robert  James 
Waller,  the  author  of  the  phenomenal  The  Bridges  of  Madison  Coun- 
ty ond  the  new  best-seller  Slow  Walti  in  Cedar  Bend  (page  1 03). 

Now  I  hope  one  of  your  holiday  traditions  is  associated  with  LHJ: 
giving  o  gift  subscription  to  a  friend  or  relotive  on  your  list.  It's  so 
easy  to  do.  Just  call  800-247-2570,  and  a  subscription  will  be  on 
the  way  with  a  card  from  you.  It's  a  gift  she'll  really  like. 

Our  whole  staff  hopes  this  holiday  issue  adds  to  your  enjoyment 
of  the  season.  Merry  Christmas,  Happy  Chanukoh,  and  best  wishes 
for  the  New  Year  to  you  and  your  family. 


1 0    LADIES'  HOME  JOURNAL   DECEMBER  1 993 


Jeffrey  Saks  A  n  Director  j 
Mary  Mohler  Managing  Editor 
Lois  Joy  Johnson  Beauty  &  Fashion  Director    Jan  Turner  Hazard  Fooc^ 
Jane  Farrell  A  nicks  and  Fiction  Editor     Linda  Fears  Senior  F 
ARTICLES 

Pamela  Guthrie  O'Brien  features  and  books  editor 
Margery  D.  Rosen  family  and  child-care  editor 
Shana  Abom  assoaate  eduor 
Melanie  Berger  assistant  editor  \ 

BOOKS  AND  FiaiON 

Sarah  McCraw  assocmte  editor 

BEAUTY  AND  FASHION 

Nicole  Taub  assocu2te  editor 
Gwen  Flamberg  assistant  editor  j 
FOOD 

Susan  Sarao  Westmoreland  associate  editor 
Lisa  Brainerd   Margot  Abel 

LIFESTYLE 

Leslie  Lampert  editor 
Sharlene  King  Johnson  assocmte  editor 
Kiraberlie  A.  Waugh  assistant  editor 

EDITORIAL  PRODUaiON 

Carolyn  B.  Noyes  assistant  managing  editor 
Stephanie  Makrias  copy  eduor 
Mandana  Massiha  assistant  editor 

PUBLIC  AFFAIRS 

Margaret  Hickey 

ART  DEPARTMENT 

Steven  J.  Chamy  associate  an  director  Janet  Csadenyi  photo  edito 
Stacy  Novack  designer  Peter  Cober  studio  manager 

^PRODUaiON 

Lawrence  P.  Bracken  manager 
Doreen  Yip  Hackett  type  director 
Kin  Quon  type  assutant 

Alberta  Harbutt  assistant  to  the  editor-in-chief 
Donna  Ortiz  editonal  business  associate 
Contributing  Editors 
Lawrence  Baiter,  Ph.D.    Katherine  Barrett 
Mona  Boyd  Browne,  R.D.  Kathryn  Casey 
Ellen  Galinsky  Mary  Gilliatt  Andrea  Gross  Dean  Lamanna 
I  Paula  Lyons  Sofia  Marchant  Diana  McLellan  Carol  Lynn  Mith 
Evelyn  Firestone  Moschetta,  D.S.W.   Paul  Moschetta,  D.S.W. 
Mary  Lou  Mullen   Andrea  Rock  JeffRovin 
Michael  J.  Weiss  (Washington,  D.C.)   Rosalind  Wright 

DONNA  GALOTTI 

 Publisher  

Michael  L.  Brownstein  Advenumg  Director 
Esther  Laufer  Promotion-Marketing  Director 
Vicki  Dreyer-Fischer  Sales  Development  Director 
Robin  Billie  Midwest  Manager 
Mindy  Picon  Eastern  Manager  Paul  Bode  West  Coast  Manager 
Jeannine  Shao  New  York  Manager  Leslie  A.  Li^t  Associate  New  York  Mai 
Sharon  Rogers  San  Francisco  Manager  Christi  Neill  Home  Journal  Mam 
Nancy  Hall  Beauty  &  Fashion  Manager  Terry  Giella  Saks  Administratm  Mat 
John  Condit  VP lOperationsI Manufacturing 

Carole  Mandei  Circulation  Director 
Michael  C.  Senior  Newsstand  Sales  Director 
Wanda  Ziembinski  Production  Director 

Michael  \.  Cook  Business  Manager 
Tricia  Gonzalez  assistant  to  the  publisher 
A  Meredith  Publication 
E.T.  Meredith,  III  Chairman  of  the  Executive  Committee 
Jack  D.  Rehm  Chairman,  President  &  CEO 
William  T.  Kerr  Executive  Vice  President  &  President,  Magazine  Grot 


The  Journal  cannot  process  unsolicited  monuscripts  or  art  material,  and  the  Publisher  assumes 
responsibility  whatsoever  for  their  return  Postmaster:  Send  address  changes  to  Lodies'  Home 
Journal,  P  0  Box  53940,  Boulder,  CO  80322-3940.  

'  .Mercdilh  Gjrporation  All  nghls  ^cscr^  cd  "Never  Undereslimale  the  Power  of  a  Woman,"  "Cao  this  marri 
savcd^"  and  "I-HJ"  arc  trademarks  of  .Mcrcdiih  Corporalion,  rcgisicrcd  at  U.S.  Patent  Office.  Title  "Ladies"  Home 
tegistcrtd  ai  L  S  Palem  Office  and  fi)reign  countries, 

CUSTOMER  SERVICE  INFORMATION  ^ 

For  service  on  your  subscription,  including  change  of  address,  write  to  Ladies'  Home  Jo' 
Customer  Service,  P.O.  Box  53940,  Boulder,  CO  80322-3940.  Please  enclose  vour  adc 
label  from  a  recent  issue.  If  you  wish  to  phone,  coll  toll-free  800-374-4545,  Send  oil  othe 
correspondence  to  Ladies'  Home  Jevmcri,  100  Park  Avenue,  New  York,  NY  101 

Printed  in  Ihe! 


WEOIHE? 


CAN  THIS  MARRIAGE  BE  SAVED?  

The  most  popular,  most  enduring  women's  magazine  feature  in  the  world 
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By  Marg(My  I).  Koscn 


JANE'S  TURN  "Alan  and  I  have 
the  shell  ol  a  marriage,  but  inside, 
there's  nothing,"  said  Jane,  forty- 
two,  a  slim,  dark-haired  woman 
who  spoke  so  fast  it  was  at  first 
hard  to  follow  her.  "Fm  sure  every- 
one thinks  things  have  always  been 
just  fine.  We  go  out  with  friends 
and  have  a  good  lime;  we're  always 
there  for  our  kids  and  their  activi- 
ties. On  the  surface,  we  function 
like  every  other  couple.  'Function' 
is  a  good  word  because  this  is  more 
like  a  business  relationship  than  a 
marriage — and  a  lousy  one  at  that. 

"Once  we  gel  home,  there  is  no 
communication  or  love — only  bit- 
terness and  resentment.  Other  than 
talking  about  practical  things — 
like  who  will  pick  up  Tommy, 
who's  ten,  at  basketball  practice  or 
lake  Eric,  eight,  to  his  friend's 
house — we  hardly  say  two  words  to 
each  other.  I  even  have  lo  push  and 
prod  Alan  lo  do  that. 

"For  a  long  time,  we  played  'let's 
pretend,'  but  in  the  past  few  years, 
I  don't  think  either  of  us  had  the 


energy  to  do  even  that.  Silent  ad- 
versaries. But  I'm  furious  and 
think  I  have  every  right  to  be. 

"Until  very  recently,  Alan  was 
out  of  work  again.  This  is  the  sixth 
time  in  twenty  years — wouldn't 
you  wonder?  In  the  beginning,  I 
didn't  think  loo  much  about  it,  to 
lell  you  the  truth.  But  then  I  no- 
ticed a  pattern.  Ever>'  two  or  three 
years,  there  would  be  some  insur- 
mountable problem  at  work,  and 
Alan,  who's  an  accountant,  would 
either  leave  on  his  own  or  be  fired. 
It  was  always  something  different. 
The  boss  doesn't  appreciate 
him  .  .  .  the  work  isn't  challenging 
•enough  .  .  .  whatever.  Alan  is  the 
kind  of  guy  who  gets  into  a  job  two 
hundred  percent.  He's  a  worka- 
holic— that's  one  of  the  problems, 
which  he  never  seems  lo  realize.  He 
wears  this  beeper  on  his  bell,  and  as 
soon  as  the  thing  goes  off,  he  rushes 
to  the  phone  and  then  lo  the  office. 
I  can'l  lell  you  how  many  limes  he's 
lefl  in  the  middle  of  a  basketball 
game  or  even  on  a  Sunday  night. 


Nobody  is  that  indispensable. 

"At  first,  I  accepted  his  explana- 
tions. But  what  was  okay  when  we 
were  in  our  twenties,  with  no  kids 
and  no  mortgage  to  worr>'  about,  is 
not  okay  when  we're  in  our  forties 
and  I'm  trying  to  figure  out  how 
we  can  stay  afloat,  never  mind  send 
the  kids  lo  college. 

"I  cannot  keep  supporting  us  on 
my  teacher's  salary.  I've  already 
taken  on  more  extra  consulting  pro- 
jects for  the  superintendent  than  I 
can  manage.  I'm  burned  out— and 
sick  and  tired  of  it  all.  I'm  tired  of 
explaining  to  the  boys  why  Daddv 
and  I  aren't  talking,  and  I'm  tired  of 
stalling  bill  collectors.  Alan's  long 
periods  of  unemployment  have  put 
terrible  emotional  and  financial 
strain  on  our  marriage.  We  were 
severely  in  debi,  and  if  I  hadn't 
been  working,  I  don'l  know  what 
would  have  happened.  It's  a  miracle 
we  squeaked  by. 

"You  know,  I  try  lo  talk  about 
this  to  Alan,  but  I  get  the  feeling 
he  never  really  listens,  (coniuuud 


THIS  MONTH'S  CASE  IS  FROM  IflTERVIEWS  AND  THE  FILES  OF  EVELYN  FIRESTONE  MOSCHETTA,  D.S.W.,  A  COUNSELOR  IN 
NEW  YORK  CITY  AND  HUNTINGTON,  NEW  YORK.  THE  STORY  TOLD  HERE  IS  TRUE,  THOUGH  NAMES  AND  OTHER  DETAILS 
HAVE  BEEN  CHANGED  TO  CONCEAL  IDENTITIES. 
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Can  this  marriage  be  saved? 

amliniied 

He  argues  with  me,  all  right,  but  he 
doesn't  hear  what  I'm  saying.  I  get  so  mad 
that  I  lose  it  sometimes.  He's  a  master  at 
nodding  at  the  appropriate  times,  but  I 
can  tell  when  he's  tuning  me  out.  We  re- 
play the  same  old  battles,  over  and  over 
again;  I  can  hear  the  script  in  my  head. 

"I  feel  as  shut  out  as  I  did  as  a  kid.  I've 
never  gotten  along  particularly  well  with 
my  parents.  Mother  especially  was  criti- 
cal and  judgmental.  As  far  as  she  was 
concerned,  I  was  never  as  smart  or  as 
good  as  my  older  sister.  Oh,  sure,  our 
parents  provided  the  basics  for  us,  but  I 
could  never  talk  to  them  about  problems. 

"My  dad  was  more  loving  than  Moth- 
er, and  there  were  times  when  I  thought 
that  maybe  he  understood  me.  But  when 
push  came  to  shove  in  an  argument  be- 
tween me  and  my  mother,  guess  whose 
side  he  always  took.  I  figure  he  didn't 
know  how  to  deal  with  her  either,  but  the 
bottom  line  was,  whenever  I  thought 
Dad  would  be  there  for  me — surprise, 
surprise — he  wasn't. 

"Dad  worked  for  the  town  government 
and  never  made  very  much  money, 
which  meant  Mother  had  to  work  six 


ing,  and  Alan  worked  as  an  accountant 
for  a  small  clothing  business.  It's  hard  to 
know  when  the  problems  started.  I  sup- 
pose we  felt  the  real  financial  pressure 
once  we  had  the  children.  Our  sex  life 
was  surprisingly  good  for  a  while,  but 
now,  we  never  make  love.  I  can't  imagine 
doing  it  when  I  feel  this  way. 

"Who  knows,  maybe  we  would  have 
gone  on  like  this  for  twenty  more  years, 
but  last  week,  something  happened  that 
propelled  me  right  over  the  edge.  I  was 
clearing  out  my  desk  drawer  and  found 
an  unfamiliar  bank  statement.  Apparent- 
ly, Alan  had  opened  an  account  years  ago 
in  his  name — and  he  had  twelve  thou- 
sand dollars  in  it!  I  felt  as  betrayed  as  if 
he  had  had  an  affair.  Here  I  am  worrying 
and  struggling,  and  he  has  all  this  money 
in  the  bank.  I  find  that  unforgivable. 
What  else  is  he  hiding?  How  much  can  I 
trust  him? 

"I  thought  about  how  the  holidays  are 
coming  up,  and  I  just  can't  make  it 
through  the  charade  of  another  Merry 
Christmas.  This  is  a  time  of  endings  and 
beginnings,  and  I  want  this  New  Year  to 
be  a  fresh  beginning.  This  is  my  last- 
ditch  effort  to  make  this  marriage  work." 

ALAN'S  TURN  "I'm  not  surprised  that 


'Jane  was  the  first  person 

who  made  me  feel  I  had 
something  genuine  to  offer,'* 
said  Alan. 


days  a  week  at  a  dry-cleaning  store.  She 
resented  it,  but  I  was  thrilled — I  got  to 
spend  a  lot  of  time  by  myself  I  was  one 
of  the  original  latchkey  kids,  but  I  loved 
it.  I'd  come  home  from  school,  watch 
soap  operas  or  American  Bandstand,  or  do 
my  homework  and  read.  When  they  were 
around,  there  was  just  so  much  stress 
that  I'd  often  go  into  the  bathroom,  turn 
the  shower  on  and  sit  there  reading  mag- 
azines to  escape  from  them. 

"I  didn't  feel  good  about  myself  until 
college.  That's  when  I  met  Alan.  We  were 
best  friends  for  two  years — like  in  that 
movie  When  Harry  Mel  Sally.  .  .  .  Alan 
was  funny  and  charming.  But  what  I 
loved  most  about  him  was  that  we  would 
have  these  monumental  talks.  He  was  al- 
ways there  to  listen,  which  is  a  far  cry 
from  the  way  I  feel  now.  We  eloped  dur- 
ing my  senior  year — I  couldn't  handle 
making  wedding  plans  with  my  mother. 

"After  we  graduated,  I  started  teach- 
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Jane  has  neglected  to  tell  you  what  a 
witch  she  can  be,"  said  Alan,  forty-two, 
whose  quiet  voice  and  calm  demeanor 
belied  the  anger  in  his  words.  "She  can 
be  so  hurtful,  dripping  with  sarcasm,  ac- 
cusing me  of  being  a  failure  when  I've 
•been  working  my  tail  off.  She  says  I'm 
never  there  for  her  and  the  kids — well, 
that's  a  lot  of  bunk.  The  jobs  I've  had 
were  all  important,  pivotal  positions.  I 
have  a  responsibility  to  my  boss  and  to 
the  people  who  work  under  me.  She 
should  understand  that.  Plenty  of  men 
work  longer  hours  than  I  do.  I  feel  she's 
never  there  for  me. 

"Do  you  know  what  it's  like  to  live 
with  a  person  whom  you  know,  just 
know,  is  convinced  you're  a  screw-up?  I 
feel  like  there's  no  support  for  me  at  all. 

"I've  tried  for  years  to  talk  to  Jane  if  I 
had  a  problem  at  work,  just  like  we  used 
to.  I've  always  valued  her  advice;  she  has 
a  better  feel  for  people  and  how  to  get 
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along  than  I  do.  But  w^henever  I  du 
would  immediately  act  as  if  wha 
saying  would  lead  to  some  awful 
phe.  She  never  heard  what  I  was  - 
she  was  too  busy  panicking  and  oc:;s; 
ing.  So  maybe  I  built  this  wall  up  aran 
myself,  to  protect  myself  from  her  ' 
else  could  I  do? 

"Jane  was  the  first  person  whi 
me  feel  like  I  had  something  gen; 
offer.  I'd  been  a  loner  growing  up 
I  was  ten,  I  had  a  bad  accident  [ 
baseball — I  broke  my  leg  in  ^ 
places.  It  never  healed  properly,  an^. 
in  pain  for  years.  There  were  all  ^  i 
complications  that  I  can't  even  i 
ber,  and,  as  a  result,  my  left  leg  i 
shorter  than  my  right  by  about  two 

"An>'way,  for  two  years,  I  had  to  ~-r 
home,  mostly  in  bed,  while  it  heak 
member  kids  coming  to  talk  to  me  ap, 
bedroom  window,  and  I'd  beg  my  mmt 
to  let  me  go  out,  but  she  always  ^ 
She  was  afraid  I'd  hurt  myself  Mu; 
ways  told  me  how  terrific  I  was,  t 
knew  better.  I  knew  what  she  was  s;  . 
wasn't  true.  I  was  a  total  disappoint i. 
to  my  dad.  He  worked  as  a  truck 
and  he  was  this  real  macho  kind 
Though  he  was  rarely  home,  I  kii. 
was.^embarrassed  to  have  a  son  wlu 
such'a  wimp.  By  the  time  I  did  go  ha. 
school,  I  found  it  hard  to  make  friciiv 
seemed  like  all  the  kids  had  fn; 
groups,  and  I  didn't  fit  in  anywhere 

"When  I  met  Jane,  all  that  chani; . 
felt  I  had  a  best  friend,  and  like  she  d( 
it  was  this  terrific  friendship  that  «' 
into  much  more.  It's  hard  to  sav 
the  problems  started  for  us — all  I  \ 
that  I've  been  unhappy  for  a  Ion 
To  tell  you  the  truth,  I  don't  undt 
why  I  do  some  of  the  things  I  do  c;  - 
Take  that  bank  account.  I  don't  kb 
why  I  kept  it  from  her.  I  didn't  mean 
be  hurtful.  It  made  me  feel  good  to  ko 
that  that  money  was  there,  that  1  c  il 
amount  to  something  after  all.  I  dn 
know  why  I've  made  so  many  D 
changes  either;  most  of  the  time,  I  leip 
my  own.  See,  I  throw  myself  inidr 
work,  but  after  a  while,  my  interest ; 
zles.  I  hit  a  plateau  and  then  get  bon 
think  that's  the  way  you  grow,  but  r 
thinks  it's  irresponsible. 

"You  know,  occasionally,  when  > 
out  with  other  people,  I  catch  glimp  i 
that  old  Jane,  the  funny,  energetie  w.i 
an  I  fell  in  love  with.  But  once  weiji 
home,  that  woman  becomes  a  shiv 
Maybe  I  work  so  much  because  I  hat 
come  home." 

THE  COUNSELOR'S  TURN  "Alan 
Jane  were  engaged  in  a  dance  ot  an.- 
blame  and  abandonment  that  hatl  iiv 
on  for  so  long  it  was  difficult  to  hre 
said  the  counselor.  "In  fact,  for  the 
few  weeks,  I  wasn't  sure  this  m j 
could  be  saved.        (continued  on  /\  - 
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Can  this  marriage  be  saved? 

conlinucd  from  page  14 

They  had  lost  the  friendship  that  had 
been  the  foundation  of  their  marriage 
and  now  were  so  intent  on  proving  their 
individual  points,  and  placing  the  blame 
squarely  on  each  other,  that  I  was  little 
more  than  a  referee  in  their  cold  war. 

"Finally,  I  told  them:  It's  time  to  de- 
cide if  you  really  want  to  make  this  mar- 
riage work.  If  you  do,  you  each  have  to 
take  responsibility  for  having  created  the 
problems  in  your  relationship  and  start 
acting  like  allies  instead  of  adversaries. 

"My  first  goal  was  to  help  them  recog- 
nize that  many  of  the  patterns  in  their 
behavior  stem  from  experiences  they  had 
as  children. 

"For  instance,  Jane's  childhood  world 
was  not  a  safe  and  happy  place.  She  grew 
up  with  a  deep-seated  feeling  of  insecuri- 
ty and  lack  of  self-confidence,  not  sur- 
prising considering  her  overcontrolling 
mother  rarely  showed  her  any  affection. 
Although  Jane's  father  occasionally  was 
nurturing  and  gave  her  the  feeling  that 
he  understood  her,  she  never  knew  when 
he  would  abandon  her  and  rush  to  take 
Mom's  side.  He  made  it  clear  that  her 
mother's  feelings  and  needs,  not  Jane's, 
were  paramount. 

"In  a  similar  way,  Jane  looked  to  her 
husband  to  rescue  her  in  marriage,  and 
when  he  created  problems  rather  than 
saving  her  from  them,  her  resentment 
grew  deep.  To  protect  herself,  Jane  with- 
drew. Like  the  little  girl  who  used  to  lit- 
erally hide  in  the  shower,  she  pulled  back 
from  Alan,  and  though  she  honestly 
thought  she  was  telling  him  how  she  felt, 
she  kept  most  of  her  real  thoughts  to  her- 
self Many  of  these  angry  feelings  trig- 
gered her  anxieties  and  chronic  worrying 
as  well  as  her  harsh,  sarcastic  attacks 
against  Alan.  In  counseling,  Jane  said 
that  unless  she  made  her  point  as  strong- 
ly as  she  did,  Alan  wouldn't  hear  her. 
Alan  was  a  master  of  emotional  with- 
drawal, and  when  he  pulled  back,  Jane 
felt  he  was  abandoning  her  the  way  her 
father  used  to.  Jane  promised  to  hold 
back  the  angry  words  if  Alan  would 
promise  not  to  shut  her  out. 

"Many  of  Alan's  problems  also 
stemmed  from  his  childhood.  His  injury 
was  the  first  blow  to  his  self-confidence. 
Because  he  spent  so  much  time  alone  with 
a  mother  so  overprotective  thai  she  never 
placed  any  demands  on  him  or  let  him  try 
anything  for  himself,  Alan  grew  up  feeling 
like  an  outsider — different  and  not  as 
good  as  the  others.  To  him,  his  mother's 
constant  praise  was  hollow:  He  hadn't 
done  anything,  so  how  could  he  deserve 
praise?  As  a  result,  he  never  felt  chal- 
lenged and  never  developed  the  feelings  of 
sell-reliance  children  need  to  make  their 
own  way  in  the  world.  His  father's  obvi- 
ous disappointment  further  reinforced  the 
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message  that  even  if  he  tried,  he'd  proba- 
bly fail. 

"But  in  the  beginning,  this  couple's 
strong  and  solid  friendship  served  them 
both.  The  job  now  was  to  reach  back  to 
that  friendship  and  relearn  how  to  work 
together  as  a  team. 

"However,  before  we  could  tackle 
many  of  the  marital  problems,  we  needed 
to  shore  up  Jane's  and  Alan's  self-confi- 
dence. I  saw  them  both  individually  for 
several  sessions  to  do  this.  I  wanted  Jane 
to  see  how  she  was  using  her  anxieties  in 
a  controlling  way.  'There's  a  lot  of 
strength  in  you,  Jane,'  I  told  her.  'You 
don't  have  to  worry  at  the  first  hint  of  a 


SKILL  BUILDER 

Learning  to  work 
together 

Jane  and  Alan  had  been  trying  to 
one-up  each  other  for  so  long  that 
they  lost  sight  of  the  importance  of 
acting  like  a  team — a  key  principle 
for  any  healthy  marriage.  The  fol- 
lowing rules — good  advice  for  ev- 
ery couple — helped  them  refocus 
their  priorities: 

1 .  Remind  yourselves  that  there  are 
no  bosses  in  a  marriage. 

2.  Mutual  respect  is  essential:  Re- 
spect your  partner's  way  of  thinking 
and  getting  things  done  as  well  as 
his  opinions  and  feelings. 

3.  Keep  a  tight  rein  on  your  ten- 
dency to  judge  and  find  fault  when 
faced  with  your  portner's  different 
thoughts  or  ideas.  You're  not  re- 
quired to  think  and  feel  the  same — 
merely  to  compromise. 

4.  Avoid  making  unilateral  deci- 
sions. Teamwork  means  consensus, 
and  consensus  is  based  on  sharing. 

5.  Make  sure  your  common  goals 
and  objectives  are  clear.  Repeat 
them  often  if  necessary. 

6.  Be  on  the  lookout  for  competi- 
tion between  you.  Marital  team- 
work is  not  a  contest,  and  you 
aren't  adversaries.  Neither  has  the 
edge  or  is  better  than  the  other. 

7.  Teamwork  means  mutual  sup- 
port and  encouragement.  For  in- 
stance: Instead  of  negating  your 
spouse's  idea,  acknowledge  the 
truth  or  positive  aspects  of  what  he 
is  saying.  Then  you  can  add  your 
own  suggestions  to  the  mix. 
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problem.'  Because  Jane  would  aui 
cally  go  into  panic  mode,  I  told  he 
to  concentrate  on  her  abilities  . 
mind  herself  that  she  always  man 
find  a  way  to  work  through  her 
lems.  As  she  became  more  confiden  Ik 
anxieties  lessened,  and  Alan  felt  r- 
comfortable  being  there  for  her. 

"The  focus  of  Alan's  individi. 
sions  was  his  lack  of  confidence  . 
tionship  to  his  work.  While  Ja: 
Alan  both  used  the  term  'workah 
describe  Alan,  I  believe  he  was  . 
overcompensating  for  his  own  fee. 
inadequacy.  He  would  pour  himv^ 
his  job,  over  and  above  what  it  ca! 
as  a  way  of  proving  'See,  I  am  go< 
all.  I  am  needed.  I'm  a  man.'  Then;o 
when  people  at  work  didn't  respon  - 
him  or  weren't  as  totally  accep 
him  as  his  mother  had  been,  it  tr. 
those  old  childhood  hurts  of  feel 
feated  and  rejected.  I  believe  Al. 
cret  bank  account  was  his  way  of 
'one  up'  on  Jane  and  exerting  soivi. 
trol  over  his  life. 

"Once  they  were  able  to  recog. 
these  patterns,  Jane  and  Alan  fell  l 
accepting  and  less  hostile  toward  jjc 
other.  I  told  them  that  the  only  wav'i 
could  continue  to  make  progress  w 
act  t?iis  way  even  when  I  wasn't  thci 
intervene.  They  agreed  to  take  the  In 
each  day  to  talk  about  issues  tha- 
ered  them,  and  as  soon  as  the  dis^  .. 
began  to  disintegrate,  one  of  them  hi 
call  time  out.  At  that  point,  they 
wrote  down  what  they  were  feelin 
they  could  remember  it  and  talk  abo 
with  me  at  our  next  session. 

"While  these  two  had  long  ar{ 
about  Alan's  job  situation,  they  had 
er  talked  about  it  in  a  way  that  alh 
them  both  to  express  their  feelings 
estly  and  then  figure  out  what  to  do. 
now  that  Alan  heard  the  hurt  in  Ji 
voice  instead  of  the  sarcasm,  he  vow< 
put  boundaries  on  his  workload.  In  t 
he  understood  that  he  didn't  nee 
work  all  hours  of  the  day  and  night, 
he  could  delegate  many  of  his  respc 
bilities,  freeing  himself  to  spend  c 
time  with  Jane  and  the  boys.  When 
saw  this,  she  began  to  like  him  better 
trust  him  more.  Her  anxieties  abou 
nancial  problems  lessened.  'She  still 
the  crazies  sometimes,'  Alan  said  at 
of  our  last  sessions,  'but  I  don't  tal 
personally  anymore.' 

"Such  fundamental  changes  in  the 
we  behave  take  time.  After  I  had  5 
this  couple  for  a  year  and  a  half,  they 
stopped  trying  to  compete  with  each 
er  in  their  who's-right-who's-wr 
game  and  had  begun  to  feel  like  frie 
for  the  first  time  in  years.  Says  Jam 
realize  now  that  though  our  probh 
may  not  go  away,  our  attitude  tow 
solving  them  can  make  all  the  differe 
in  the  world.' " 
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This  holiday 
season,  come 
to  T.J.Maxx 
for  accessories  and 
fashions  that  make  perfect  gifts 
for  everyone  on  your  Ust.  The 
same  famous  names  you  find 
in  department  stores,  but 
tor  a  lot  less,  every  day. 

The  maxx  for  the  minimum! 


WOMAN  TODAY 


A  house  full  of  joy 


This  mcmih,  we're  go- 
ing to  have  more 
food,  more  gifts, 
more  noise,  more 
laughter  and  more 
excitement  in  our  house  than  ever 
before — noi  to  mention  more  fam- 
ily: It  will  he  our  first  Christmas 
since  we  became  a  family  of  eight. 
In  addition  to  our  two  sons,  this 
year  we  adopted  four  baby  girls — 
quadruplets — who  needed  a  home. 
Bringing  Jessica,  Stephanie, 
Meredith  and  Mackenzie,  now  fif- 
teen months  old,  into  our  lives  and 
hearts  has  been,  to  say  the  least,  a 
dramatic  undertaking  for  all  of  us. 
But  now  wc  couldn't  imagine  life 
without  them. 

Until  last  year,  the  thought  of 
being  a  new  mother  again,  much 
less  to  four  infants  at  once,  never 
even  crossed  mv  mind.  It's  not 
that  the  concept  of  adoption 
didn't  appeal  to  us.  Both  of  us 
adore  kids;  in  fact,  from  the  day 

*T()  preserve  their  privacy,  the  famiiy's 
last  name  has  been  omitted. 


By  Kegina  J..*  as  told  lo  Maureen  Santini 


County,  Virginia,  and 
Stephen  is  a  government 
analyst.  Life  was  full  and 
happy.  But  things  have  a 
way  of  changing  w  hen 
\'ou  least  expect  it,  and 
last  fall,  our  normal,  av- 
erage family  was  turned 
upside  down. 

It  began  innocently 
enough.  A  fellow  teacher 
in  my  school  happened 
to  mention  that  her  sister,  who 
lived  ii^Louisiana,  had  become  a 
foster  mother  to  newborn  quadru- 
plet girls.  State  authorities  were 
searching  for  a  family  who  was 
willing  to  adopt  all  of  the  babies. 

We  had  friends  who  had  been 
considering  adopting  a  child,  so  I 
gave  the  information  to  them  and 
didn't  think  about  it  any  further. 
Then,  just  before  Thanksgiving, 
our  friends  told  us  that  thev  had 


Merry,  merry,  merry,  merry 
Christmas:  Jessica,  Stephanie, 
Meredith  and  Mackenzie 
get  ready  to  celebrate  their 
first  big  holiday  at  home 


Stephen  and  I  were  married,  we 
knew  we  ultimately  wanted  to 
have  a  lota!  of  three  children,  and 
we  often  talked  about  adopting 
one  of  them. 

But  after  the  birth  of  our  older 
son,  Justin,  now  seven,  we  put  the 


Since  we  added  quadi  iiplets 
to  our  family  this  year,  life  has 
been  four  times  as  hectic — and 
four  times  as  much  fun! 


topic  on  hold  as  we  immersed 
ourselves  in  the  joy  and  fatigue  of 
being  first-lime  parents.  Then 
when  Justin  was  a  toddler,  we 
started  discussing  adoption 
again — until  I  learned  I  was  preg- 
nant with  Phillip,  now  four. 

For  the  next  few  years,  we  were 
extremely  busy  just  raising  our 
sons  and  working;  I  was  a  special- 
education  teacher  in  Fairfax 


decided  not  to  apply  for  the  adop- 
tion because  of  the  demands  of 
their  military  careers.  A  day  later, 
Stephen  asked  me,  "Why  don't  we 
try  to  do  it?" 

W'e  sat  down  with  pen  and  pa- 
per to  outline  the  pros  and  cons  of 
taking  in  so  many  children,  but 
after  we  finished,  we  just  looked 
at  each  other  and  laughed.  This 
wasn't  a  decision  (continued) 
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"It's  only  heartburn,  I  should  learn  to 
Uve  with  it  right?" 


ATTENTION  HEARTBURN  SUFFERERS 


It's  time  to  talk  to  your  doctor. 

Take  the  heartburn  test. 


Do  you  experience  these  symptoms? 

Yes 

No 

1. 

Frequent  heartburn  attacks 

□ 

□ 

2. 

Frequent  use  of  antacids 

□ 

□ 

3. 

Heartburn  waking  me  up  at  night 

□ 

□ 

4. 

An  acid  or  bitter  taste  in  my  mouth 

□ 

□ 

5. 

Burning  sensation  in  my  chest 

□ 

□ 

6. 

Discomfort  after  eating  spicy  foods 

□ 

□ 

7. 

Difficulty  swallowing 

□ 

□ 

If  you  experience  one  or  more  of  these  symptoms  frequently,  talk  to  your  doctor. 
Frequent  heartburn  may  be  a  sign  of  a  more  serious  medical  problem. 
Your  doctor  has  treatment  plans  that  can  help. 

Frequent  heartburn.  Isn't  it  time  you  talked  to  your  doctor? 
Glaxo  Institute  for  Digestive  Health 

Dedicated  to  medical  research  and  public  education 


To  receive  a  newsletter  aboiit  digestive  health,  call  1-800-232-GlDH  (4434) 
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You'D  find  Angelica  figurines  at  your  neighborhood  store  where  there  are  friendly 
people  to  help  you  find  that  special  gift.  Or  for  retailers  in  your 
caU  1-800-343-RUSS. 


A  woman  today 

amlniiicd 

that  could  be  made  through  pure  logic. 
The  drawbacks  didn't  matter — we  just 
wanted  to  take  these  darling  babies  into 
our  loving  family.  If  we  didn't  become 
their  parents,  I  realized,  I'd  always  won- 
der what  happened  to  them.  The  foster 
mother  sent  us  pictures  of  the  girls,  and 
that  settled  it.  At  first  sight,  we  knew 
they  belonged  to  us. 

It  wouldn't  be  easy,  of  course.  Adding 
four  more  children  would  be  tight  on 
our  finances.  We'd  have  to  live  on 
Stephen's  salary  alone — which  is  in  the 
$50,000  range — because  I  would  have  to 
quit  working.  The  cost  of  day  care  • 
would  total  more  than  I  brought  in  as  a 
teacher.  I'd  never  been  financially  de- 
pendent on  anyone  but  my  parents  be- 
fore, so  this  would  be  something  of  an 
adjustment  for  me. 

But  we  never  considered  our  lack  of 
wealth  to  be  a  serious  obstacle.  Sure,  it 
would  have  been  nice  to  be  millionaires, 
but  we  could  manage.  We  already 
planned  to  sell  our  suburban  town  house 
and  build  a  home  in  a  more  affordable 
area  of  Virginia. 

The  foster  mother  also  told  me  that 
caring  for  the  girls  was  a  lot  of  vi'ork,  but 
that  didn't  faze  me.  Raising  any  size 
familv  is  work,  and  I  was  ready  to  take 


the  challenge. 

Finally  we  talked  to  our  boys  about 
the  plan.  Phillip,  then  three,  was  upset 
at  first,  thinking  we  were  going  to  leave 
him  and  find  a  new  family.  When  we 
explained  that  we  would  just  be  adding 
four  new  sisters  to  the  household,  he 
decided  he  liked  the  idea.  Justin  de- 
clared that  it  simply  wouldn't  work  be- 
cause our  car  wasn't  big  enough  for 
everyone.  "We  only  have  room  for  three 
of  them,"  he  said  matter-of-factly.  But 
he,  too,  came  around  once  we  told  him 
that  we  would  be  buying  a  van  big 
enough  for  eight. 

Now  that  our  family  was  ready,  our 
next  step  was  approaching  our  state's  so- 
cial agency,  who  would  mediate  between 
us  and  Special  Delivery,  the  Louisiana 
agency  in  charge  of  the  girls.  Social 
workers  visited  our  home,  checked  our 
backgrounds  and  did  everything  to  con- 
firm that  we  would  be  suitable  parents. 
They  wanted  to  know  about  our  financial 
status,  medical  coverage  (our  insurance 
would  cover  the  babies)  and  commitment 
to  love  these  girls  as  much  as  we  did  our 
biological  children. 

We  never  got  to  meet  the  birth  moth- 
er; she  opted  for  a  closed  adoption  and 
did  not  want  to  see  any  prospective  par- 
ents. All  we  know  about  her  is  that  she  is 
a  young  woman  who  wasn't  financially 
able  to  take  care  of  four  babies.  The  only 


request  she  had  made  of  the  age: 
that  the  girls  be  raised  together. 

Seven  other  families  were  aK. 
ested  in  adopting  the  quadruple, 
were  one  of  only  two  black  coupl- 
hoped  that  would  work  to  our  ac 
since  agencies  customarily  place  cljki) 
with  families  of  the  same  race.  We  ad 
ready  taken  preliminary  steps — ntii 
our  house  up  for  sale,  arranging  'r 
leave  of  absence  at  work.  By  now.  ; 
our  hearts  so  set  on  this  that  if  u 
been  selected,  it  would  have  bee: 
astating  as  if  I'd  had  a  miscar 
stillbirth. 

After  six  long  weeks,  w'e  hea^ 
good  news  we'd  been  waiting  for. 
been  chosen,  and  the  adoption- 
services  would  be  provided  free 
by  the  Fairfax  County  Black  A 
Project,  which  subsidizes  the  pruca, 
black  families  wishing  to  adopt.  S||>' 
and  I  hadn't  told  any  of  our  f; 
friends  about  our  plans,  bufi 
decision  was  made,  we  couldn 
a  secret. 

We  finally  got  to  drive  J 
Louisiana  to  meet  our  precious  ; 
I'll  never  forget  the  feelings  of  K" 
happiness  that  enveloped  me  wh; 
laid  eyes  on  the  girls.  They  were 
like  most  multiple-birth  childrenki 
had  been  premature,  born  eleven 
early.  The  biological  mother  ha, 
them  at  birth,  but  we  chose  ii 
their  names. 

It  was  excruciating  to  have  u h: 
them  behind  while  the  adoption  w  a^v 
ized,  but  at  last,  on  January  30. 
and  I  flew  back  to  Louisiana  to 
daughters  home  for  good.  Special 
ery  had  contacted  the  Wendy's  rest^ 
chain,  and  the  corporation  and  tw 
franchises  paid  for  our  airfare 
Thomas,  the  founder  of  the  compaii. 
a  special  interest  in  adoption  issu 
hotel  gave  us  free  accommodations. 

Back  at  home,  we  were  joyfully  g  e 
by  our  sons  and  neighbors.  FrienJ 
made  us  dinner,  and  everyone  camt, 
meet  the  new  members  of  the  Ian 
was  also  given  four  baby  showers!  ! 

Overnight,  I  became  a  full-time 
er  not  only  to  my  sons,  but  to  fou 
who  demanded  my  constant  attcii 
Stephen  and  I  both  have  brother 
we'd  never  lived  in  a  household  a:^li 
as  ours  had  suddenly  become.  One  I 
friends  once  joked,  "What  are  you  iV 
to  do — set  up  your  own  preschool?" 

My  days  were  spent  getting  th 
bies  fed  and  clothed  while  finding 
to  make  dinner  and  do  the  laund 
learned  that  I  had  to  do  the  chai 
and  feeding  in  assembly-line  fashi 
I  wouldn't  get  confused  and  diape 
same  baby  twice!)  For  the  firs 
months,  the  girls  slept  a  lot  and 
rarely  all  awake  at  the  same  hour, 
they  only  take  one  nap  a  (conti 
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A  woman  today 

cortliniad 

day,  so  our  days  are  more  active. 
Friends  ask,  "When  do  you  have  time 
for  yourselt?"  I  reply,  "When  did  I  have 
time  before}" 

We've  settled  into  a  comfortable,  if 
hectic,  routine.  I  get  up  around  seven  and 
pile  the  whole  gang  into  our  van  to  take 
the  boys  to  school.  When  we  get  home, 
the  girls  have  breakfast.  If  I'm  lucky,  I'll 
have  a  few  minutes  for  my  one  luxury:  a 
cup  of  coffee  and  the  morning  news.  If 
the  weather  is  good,  I'll  put  the  babies 
into  a  wagon,  and  we'll  go  out  for  a  walk 
afterward. 

I  use  the  after-lunch  naptime  to  take 
care  of  chores.  Then  we  play  until  it's 
time  to  pick  up  Justin  and  Phillip,  and 
the  kids  play  together  until  dinner.  In 
the  evening,  we  might  all  go  to  the  park 
together  or  play  card  games.  On  week- 
ends, we  like  to  play  sports,  visit  Wash- 
ington's fabulous  museums,  or  go  biking, 
strapping  the  babies  into  special  carriers 
on  our  bikes. 

At  night,  we  bathe  the  girls,  because 
there's  no  other  time  to  fit  it  in.  I'll  put 
one  baby  in  the  tub  as  Stephen  prepares 
the  next  one  in  line.  All  the  children 


to  talk.  Mackenzie,  the  second  born, 
likes  to  be  babied  and  held  more  than 
her  sisters  do. 

Meredith  is  an  active  child  who  loves 
to  eat,  and  when  she  isn't  pleased  about 
something,  she  lets  you  know  it!  We 
sometimes  call  her  "Attila"  because  she's 
heavier  than  the  others  and  likes  to 
throw  her  weight  around.  Stephanie,  the 
youngest,  is  highly  observant,  taking  in 
everything  that's  going  on.  I  just  know 
she's  going  to  be  the  family  tattletale 
when  she's  older.  It  looks  as  though  she 
and  Meredith  will  be  the  first  of  the  sis- 
ters to  start  walking. 

Our  daughters  will  always  understand 
that  they  were  adopted — but  that  we  are 
their  parents.  (The  adoption  is  not  offi- 
cial yet,  but  neither  of  the  birth  parents 
can  legally  sue  to  regain  custody  of  the 
children.)  I  won't  openly  encourage  them 
to  seek  out  their  birth  mother  when  they 
come  of  age,  but  I'll  support  them  if  they 
decide  to  do  it.  I  send  pictures  to  the 
Louisiana  agency  twice  a  year,  in  case  the 
birth  mother  wants  to  see  how  the  babies 
are  progressing. 

I'm  glad  to  say  that  the  boys  haven't 
shown  any  jealousy  toward  their  sisters. 
They're  a  big  help,  in  fact,  getting  dia- 
pers and  bottles  when  I  need  a  hand. 


I  learned  that  I  had  to  do 

the  changing  in  assembly-line 
fashion  so  I  wouldn't  diaper 
the  same  baby  twice! 


are  in  bed  by  nine.  Then  my  husband 
and  I  have  a  cherished  hour  alone  to 
catch  our  breath  before  the  cycle  starts 
all  over  again. 

I  must  be  blessed  with  an  even  tem- 
perament— or  maybe  it's  my  special- 
education  training — but  I  cope  pretty  • 
easily  with  all  the  chaos.  Sometimes  it 
can  get  a  little  stressful,  especially 
when  all  the  girls  are  crying  at  once, 
but  I  don't  get  upset.  And  I'm  an  expert 
at  fitting  in  housework  during  any 
spare  moments. 

Of  course,  everyone  asks  how  we  can 
tell  the  gi'!s  apart.  We  want  to  encour- 
age their  individuality,  so  we  don't 
dress  them  alike  except  on  special  occa- 
sions. To  Sii'phen  and  me,  each  of 
them  looks  diiterent,  though  some- 
times the  older  two  do  look  alike  from 
a  distance.  And  their  personalities  are 
already  distinct.  Jessica,  the  oldest  by  a 
few  minutes,  is  very  outgoing  and  loves 
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Justin  is  anxious  for  me  to  take  them  to 
his  school  so  he  can  show  them  off.  To 
ward  off  hurt  feelings,  we  give  all  our 
children  individual  attention.  Even  be- 
fore the  adoption,  Stephen  and  I  each  set 
aside  special  time  to  take  one  of  our  sons 
to  the  library  or  a  restaurant. 

Financially — at  least  for  now — things 
are  working  out,  even  though  little  ex- 
penses like  shoes  can  really  add  up. 
We've  got  our  house  in  the  country  and 
are  getting  by  on  Stephen's  salary.  The 
generosity  we've  encountered  has  been 
overwhelming:  Friends  and  strangers 
have  donated  baby  clothes,  and  we've  re- 
ceived checks  from  as  far  away  as  Alaska, 
which  we  have  put  in  mutual  funds  for 
the  children's  education. 

One  of  the  most  surprising  parts  of 
this  experience  was  becoming  the  objects 
of  national  publicity.  Right  after  the 
adoption,  the  network  morning  talk 
shows  put  us  on  the  air,  and  we  were 

1993 


asked  to  be  contestants  on  Bill 
game  show,  You  Bet  Your  L 
played  against  the  parents  of  ni 
dren,  and  lost.)  But  apart  from  tl 
view,  we  don't  want  to  sta\ 
limelight.  That's  not  the  way  ; 
normal  family. 

Even  when  we're  out  of  the  h . 
we  are  still  considered  a  curiosi; 
annoys  me  sometimes  when  pen; 
up  to  us  and  start  asking  persoi 
tions.  Perfect  strangers  have  a 
whether  I  took  fertility  drugs  ti 
pregnant!  I  know  they  don't  mi, 
rude  or  offensive,  but  it's  harJ 
with  these  situations. 

One  thing  that's  helped 
with  the  challenges  of  my  expan 
ily  is  a  support  group  in  Fairfax 
called  Mothers  of  Multiples.  1: 
monthly  meetings  and  sponsors  bpii, 
who  address  issues  that  arise  in  fajii 
like  ours.  It  even  holds  sales  lo  n: 
outgrown  clothing. 

Through  the  group,  I've  met  a 
who  has  four-year-old  quadruplci- 
boys  and  two  girls.  She's  a  greai 
of  advice  and  is  always  there  u 
need  a  sounding  board.  Sociali/in. 
other  parents  of  multiple-birth  : 
is  a,lso  enjoyable  because  they're  n  . 
aiythe  commotion. 

But  if  life  has  become  more  chi 
it's  also  a  lot  more  fun,  especial 
holidays.  In  September,  the  girl-,  i 
brated  their  first  birthday  with  fnr 
family,  and  our  local  NBC  new 
porters,  who  had  covered  their  hi 
coming  in  January.  My  parentis  ca  t 
visit  this  Thanksgiving,  and  Sicpc 
parents  will  come  see  us  at  ChriM 
We'll  put  our  tree  in  a  playpen  lot 
it  from  being  pulled  down  by  cu 
little  ones. 

I'm  so  busy  watching  our  girls 
and  discover  the  world  that  there 
much  time  left  over  to  think  aboi 
future.  But  I  do  know  there  will  b( 
times  as  many  exciting  milest 
ahead — first  steps,  first  words,  the 
day  of  school,  more  birthday  pa 
dates  and  dances,  college  graduation 
as  I  hope  for  the  best  for  my  so 
would  like  to  see  our  quadruplets  gr 
become  accomplished  women.  But, 
they  decide  to  get  married,  I  will  stn 
encourage  them  to  elope! 

SHARE  YOUR  STORY 
The  Journal  will  pay  $750  for  each  c 
accepted  for  publication  in  the  "A  worm 
day"  column.  Manuscripts  must  be  firs 
son  accounts  of  actual  dramatic  event: 
should  be  1,500  words,  typed  doubles^ 
and  accompanied  by  a  self-addre 
stamped  envelope  for  return  of  the  worl 
elude  your  address  and  daytime  phone 
ber  on  the  manuscript.  Send  stories  to 
WT,  Ladies'  Home  Journal,  100  Park 
enue,New  York,  NY  10017. 


EAUTY  &  FASHION  JOURNAL 


Special  for  the  holidays;  ten-minute  makeups,  fab  new  fragrances  and  more 


PARTY  SMARTS 

HAVE  YOU  NOTICED  THAT  MORE  WOMEN  MAKE  MORE  MISTAKES 
DRESSING  FOR  A  PARTY  THAN  FOR  ANY  OTHER  EVENT?  (MAYBE 
WE'RE  TRYING  TOO  HARD?)  BUT  IT'S  EASY  TO  LOOK  ELEGANT  IF 
YOU  KNOW  A  FEW  IMPORTANT  STYLE  RULES.  HERE'S  A  GUIDE 


I  SEE  LONDON, 

I  SEE  FRANCE 


But  we  don't  want  to  see  under- 
pants— or  pantyhose — under  a 
ong,  sheer  skirt.  And,  since  trans- 
parent skirts  of  chiffon,  georgette, 
mousseiine  and  lace  are  one  of 
the  hottest  holiday  trends  this 
year,  you  won't  want  to  shy 
away  fronn  these  see-through 
styles.  All  you  need  is  a  liner 
a  toned-to-skirt  long  slip,  leg 
gings  or  a  unitard. 


ALL  THAT  GLITTERS  ISN'T  GOLD 

The  holiday  season  is  the  perfect  opportunity  to  add  glitz  to  your  wardroc 
and  really  stand  out  in  the  crowd.  But  .  .  .  heavy  metal  can  look  cheap,  espi 
cially  if  you  wear  lots  of  glittery  pieces  all  at  once.  Our  advice:  Avoid  a  g 
complex  and  use  shimmer  in  an  understated  way.  Start  with  a  matte  neutrc 
base  and  add  just  one  bold  stroke  of  gold.  The  all-black  look  topped  wiin 
metallic-knit  cardigan,  near  left,  is  o  perfect  party  look. 


Whafs  poetic  about  a  bra? 

We  love  those  diaphanous,  romantic  shirts  called  poets' 
blousos^  they're  the  newest  version  of  the  great  white  shirt — 
but  theie  '  '^either  rhyme  nor  reason  for  letting  o  bra  show 
through,  near  ioht.  When  you  weor  one  of  these  sheer 
blouses  to  a  party  or  anywhere  else,  first  slip  into  a  base  lay- 
er, such  c;  a  bosic  (no  lace  or  fr  ills)  toned-to-shirt  bodysuit  or 
camisole,  like  the  one  worn  by  our  model,  far  right. 
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Please  follow  suit 


Don't  try  to  dress  up  an  ele- 
gant, streamlined  suit  with 
trendy  nineties  accessories — 
the  result  can  be  a  real  mish- 
nnash.  The  getup  ot  right 
proves  our  point;  The  jaunty 


beret  and  stroppy  platform 
shoes  are  just  right  for  the 
new  softer,  longer  shapes, 
such  as  long  knit  skirts  topped 
with  long  vests.  But  they're  at 
odds  with  the  classic  tailoring 
of  the  suit.  What  does  work? 
Sophisticated  add-ons  like  the 
gold  cuffs,  the  chunky  neck- 
lace set  with  pearls  and  faux 
gems,  and  the  classy, 
gold-toe  slings,  far 
right — they  make  the 
-^^        suit  look  rich. 

WHAT'S  YOUR  SECRET? 


✓ 


Just  bought  one  of  those  won 
derful  new,  skinny  long  dresses 
in  cozy  velour  or  soft  wool? 
Don't  dress  it  up  with  hard- 
edged,  toilored  accessories  like 
big  pearls,  o  boxy  jacket,  skinny 
high  heels  and  o  square  hand 
bog,  or  you'll  ruin  the  romance. 
Insteod,  slip  into  equally  cushy 
itenns  like  an  unconstructed  velvet 
tunic,  velvet  ':-allet  slippers  and  o 
Simple  choke,  oendont.  Grab  a 
pouch  bag,  and  you're  oil  bet  for 
coming  on  soft. 
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We'd  be  the  first  to  agree 
there's  something  festive  and  ro- 
mantic about  this  season's  floaty 
white  shirts  and  billowy  pajoma 
pants.  But  the  two  worn  togeth- 
er, for  left,  can  odd  ten  pounds 
ond  look  like  a  fat  cover-up  .  .  . 
or  even  be  mistaken  for  a 
maternity  outfit.  We  soy 
wear  one  or  the  other  of 
these  oversize  pieces,  and 


team  it  with  a  fitted  top  or  bo'" 
torn.  Or  pair  them,  but  slip  on 
sFibpely  jacket  or  vest  for  bodj 
definition,  near  left. 


. . .  YikeSy  those  hosei 

Switching  to  black  hose  and  higher  heels 
can  give  any  outfit  a  fast  dress-up  fix.  But 
don't  wear  fancy  specialty  hose  like  the  ones 
worn  by  our  model,  above  left.  We've  never 
seen  any  that  didn't  make  legs  look  un- 
shapely or  unshaven  or  otherwise  peculiar. 
And  ditch  those  stiletto  heels,  too.  Instead, 
go  for  sheer  black  hose  and  chunkier-heeled 
black  pumps  or  slings. 


The  one  gift. 


^  /  .  TH 


lown  from  SERVICE  MERCHANDISE.  Available  from  $600.  Call  800-251-1212. 


AN'S  DIAMOND 

The  Gift  He'll  Never  Forget. 


LLY  GOT  A 


vou 


COTY  t 
LIPSTIl 

VELVETY  COLOfK 
REALLY  HOLIM 
REALLY  H0L01 
LINE  AGAINST 
ERING.  SO  I 
AFTER  HOUR, 
REALLY  be; 


FUL   TO  BE 


COTY 


LIPSTM 


WEARING  FLA 
COTY  'NC     NY.  NY  AVAILABL 


•(/NG  SENSE  OF 
E  NEW  SCENTS 

We  know  how  hord  it  is  to  choose  o  fragrance  for  a  friend  or  the  man  in  your  life — especial- 
ly this  season,  when  there  are  so  many  new  scents.  So  we  did  the  sniffing  for  you.  We  asked 
a  group  of  women  to  spend  a  day  testing  thirty-two  new  fragrances — here  are  the  top  ten 


360°  PERRY  ELLIS 

Lily,  lavender  and  citrus. 
"Smells  like  fresh-cut 
flowers — I  love  the 


bottle. 


— Jane  Jacobs 


A  delicate  floral  with 

hints  of  peach  and 

vanilla.  "I  prefer  light 

scents — this  I  could 

wear  every  day." 

— Susan  Metzger 


UNITED  COLORS  OF 
BENETTON  TRIBU 

An  all-natural  combo  of 
green  apple,  peach,  roses 
and  jasmine.  "If  you  like 
Calyx,  you'll  love  this.  It's 
clean,  not  flowery." 

— Stephanie  Vagelos 


!!IKlll^ 


DIAMONDS  AND 
EMERALDS  from 
Elizabeth  Taylor's 
Fragrant  Jewel 
Collection 

Gardenia,  water  lily  and 
white  rose.  "It's  like 
Chloe,  but  I  like  this  even 


V 


better 


-Janet  Sabeha 


A  pure  vanilla  scent. 
"This  smells  delicious — 
even/one  keeps  asking 
wfiot  I'm  wearing!" 


*  DNA  PERFUME  by  Bijan 


CAS  BAH  by  . 
Pa rf urns  Creatifs 
(available  through 
Avon) 

An  oriental  blendinc 
of  woods,  musk  one 
exotic  blooms.  "Hov. 
does  this  make  me 


A  floral-amber  blend.  "I  like  strong 
florals,  so  this  is  great.  Pricey  but 
worth  it."  — Lisa  Unger 


Laura  Biagio'* 

VEN 


V  v.M  UK  roller^' 


— Cindy  Wager 

VENEZIA  by 
Laura  Biagiotti 

A  blend  of  oriental  gardenia  with 
0  sandalwood-vanillo-musk  base. 
"Call  me  crazy,  but  this  reminds 
me  of  butter  pecan!"     — KlM  Haber 


MEN'S  SCENTS 


Ai  1  oiiei itol  iriix 
of  citrus,  amber 
and  leather.  "A 
sensual  scent — 
similar  to 
Drakkar  Noir 
but  fresher." 
— Kathryn  Spina 


feel?  Sexy 
-Debbie  Martin 


HERITAGE 

de  Guerlaii 

Spicy  and 
woody,  with 
touch  of 
vanilla.  "I  1^ 
light  scents  r 
men — this  i; 
perfect." 
— Liz  HuESiiN 


Editor's  pick  of  the  month 

Ever  since  a  top  makeup  artist  shov/ed  me  how  a  matte  lipstick  v/ould  give  my  thin,  undefined  lips  a 
more  precise  shape  and  would  totally  eliminate  the  old  feathering,  bleeding,  smearing,  fading  problem, 
I've  been  searching  for  the  ultimate  matte  lipstick.  I  discovered  that  L'Oreal's  Colour  Supreme  Perfectly 
Matte  Lipsticks  ore  perfect  for  everyone,  including  me.  My  favorite  shades  are  Matte  Crimson  (a  true 
red),  Matte  Ruby  (a  deep  burgundy)  and  Matte  Terra  Cotta  (a  warm,  neutral  brown).  They  have  a  soft, 
powderlike  finish  but  feel  creamy,  not  dry.  I  promise  you'll  love  them.  At  $6.25  each,  you  can  treat 
yourself  this  Christmas  and  buy  all  three!  —Lois  Joy  Johnson,  Beauty  and  Fashion  Director 


w  showing 
;lorious 

reduction 
he  appearance 
!ry  fine  lines, 

npossible?  Enter  The  Pond's  Institute's 
iscovery  of  Nourishing  Complex  7. 
niracle  behind  our  new  oil-free 

I;  s®  Nourishing  Moisturizer!^ 

:|i  need,  it  adds  more  effective 
[ji  J  than  the  leading  moisturizer, 
f  ;er  look,  made  gloriously  simple, 
e  it  to  your  skin.  Now. 


I  free  Skincare  Guide  from  The  Pond's  Institute? 


500-34-PONDS  (347-6637) 


S?'SHING 


KtMough-PoniJ  s  USA,  Co. 


^HJUTT  9t  FASHION  JOUKNAk 


-mmute 

holiday  makeup^ 

IT  DOESN'T  TAKE  AN  HOUR  TO  CREATE  A  GREAT  PARTY  FACE.  ACCORDING  TO  AAAKEUP  ACE  ALISON 
RAFFAELE,  "ALL  YOU  NEED  IS  FIVE  TO  TEN  MINUTES  MAX  FOR  A  NATURAL  BUT  SPECIAL  LOOK." 
OKAY,  ALISON,  TEST  YOUR  FOOLPROOF  ROUTINE  ON  THESE  THREE  FACES.  READY,  SET,  GO! 

For  a  round  face  with  undefined  fea-   3  mins. 
tures:    golden-sond  foundation 
sponged  on  seamlessly;  yellow-beige 
concealer  and  powder 

Alternate  strokes  of  charcoal  and     1  min. 
taupe  brow  pencils  to  darken  brows 

Gray/brown  shadow  blended  from    2  mins. 
lash  to  brow  bone  to  make  eyes  huge; 
brown  pencil  along  upper  lashes  and 
outer  edge  of  lower  lashes  to  lift  eyes 

Single  coat  of  black  mascara  30  sees. 

Tawny  rose  cream-powder  blush  from     1  min. 
cheek  apples  to  hairline  for  glow 

Tawny  blush  brushed  under  jaw  from     1  min. 
ear  to  ear  and  under  cheekbones  to 
define  bone  structure 

Natural  lip  liner  and  tawny  plum  matte     Imin.   An  EXACT-MATCH  FOUNDATION  ENHANCES  MiKY'S  YELLOW- 

lipstick  to  showcase  fulMips  30  sec.   TAN  SKIN  INSTANTLY 


Subtle  but  speedy  definition  brings  Deborah's  pale 
features  out  of  hiding 
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3  mins.  For  pale,  sensitive,  blotchy  skin,  dai 
on;  astringent  to  zap  blemishes;  oil 
free,  water-base  foundation  in  al 
abaster  to  even  out  skin;  matt{ 
concealer  around  base  of  nose  and  c 
darker  base  on  undereye  bags  to  hid( 
flaws  fast 

1  min.  Loose  powder  pressed  on  face  with  c 
velour  puff  for  cutting  shine 

1  min.     Taupe  pencil  to  define  brows 

1  min.     Raisin  shadow  used  as  eyeliner  for  c 

softer  line 

2  mins.    Two  blushes:  a  nude  beige  under  c 

sandy  pink  for  a  natural  flush 

2  mins.  Tawny  lip  pencil  plus  sheer  berry  lip 
stick  to  make  thin  lips  look  full 


This  is  for  you.  The 
rf,  one  you  soniet i ni e s  fo rpe t 
^ to  be  good  to.  The  one  who 
les  the  feel  of  soft,  silky  skin. 
I  the  scent  of  fresh  flouers. 
is  feels  beautiful.  The  new 
•dlev  Bath  Shoppe  collection. 


feeling  beautiful  feels  good 


E  ^  ^ 

IMRODV 

CISC 

YARDLEY 

BATH  SHOPPE" 

Softer,  sniool her  skin  each  time 
you  bathe,  (rcnlle  shower  gels, 
silky  hath  oils,  soft  body  powders, 
rich  moisturizers  and  more,  in 
three  light  fragrances.  Essence  of 
■f.  Spring.  Delicate  Rose 

and  Peach  Elegance. 


■cs,  call  1-800-8-2-RELAX  (1-800-827-3529/. 

oy  bmiled  Company. 
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liiiniite  holiday  makeup 


For  o  brunet  with  sollow,  oily  skin,  3mins. 
dork  eyes,  strong  brows:  toner  to  prep  30  sees, 
skin;  water-base  foundction  in  warm 
beige;  undereye  concealer;  green- 
tone  cover-up  for  base  of  nose;  loose 
r  ^>ssed  on  with  valour  puff 


Bfovv  peiKil  to  define  end  extend 
brows;  gel  to  set  them 

Corfee  shadow  blended  on  lids,  fad- 
ing up  into  brow;  black  mascara 

Bronzing  powder  dusted  on  cheeks, 
temples,  bridge  of  nose  for  sunny 
warmth 

Brown  lip  pencil  to  define  shape;  fill  in 
with  brown  lipstick  and  a  topcoat  of 
sheer  ruby  lipstick 


1  min. 


1  min. 
30  sees. 

2  tnins. 


2  mins. 


Bronzing  powder  is  a  quick  warm-up  for  Karen's 
sallow  skin  >^ 


High-speed  makeup  tips  from  a  pro 


"If  you  spend  more  than  ten  minutes  on  your  face, 
you're  using  the  wrong  products,  applying  too  much 
or  need  to  speed  up  your  technique,"  says  Alison. 
Follow  these  pointers  for  faster  makeups: 

•  Don't  bother  with  complicated  eye-shadow 
layering  and  color  combos.  Matte  shadow  in  a  brown 
that  works  for  you  is  all  you  need. 

•  One  coat  of  black  mascara  on  upper  lashes  is  enough. 


•  Use  a  pencil  liner  along  upper  lashes  for 
maximum  eye  definition. 

•  Do  your  brows  before  applying  shadow  and 
mascara;  you'll  find  you  need  less  eye  makeup  when 
brows  are  enhanced  with  pencil. 

•  Keep  a  wedge-shaped  latex  makeup  sponge  handy 
for  fixing  mistakes  while  makeup  is  still  fresh — 
they're  sold  at  most  drugstores. 


BARGAIN    OF    THE  MONTH 


.  CHEAP  CHIC 

1  GIFT  BARGAINS 


-I-'  C       When  you  see  terrific  pearls  at  prices 

like  these,  there's  only  one  thing  to 
I  ^^°°P  ^hem  up  (some  for  you, 

some  for  the  women  on  your  gift  list). 
For  classic  types,  and  to  wear  with 
classic  styles,  we  love  the  big  pearl  and 
rhinestone  earrings,  far  leff,  by 
Marvella,  $15.  And  the  trendy  jumbo 
gumboil  pearl  on  a  black  velvet 
ribbon,  left,  is  perfect  with  the  newest 
,1  JjJ^-^         party  looks.  From  NONY  NY,  $10. 
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Double  Barriers 

The  Inner  Barrier  is  designed  to 
helf^  stop  the  fluid.  The  Outer 
Barrier  is  a  bach-up  that  helps 
prevent  staining.  And  all  in  a 
thin,  comfortable  pad. 


Edge-to-Edge  Adhesive 

Keeps  your  pantiliner  securely  in  place. 

And  there  are  two  styles:  Regular 
shape  and  Extra  Coverage. 


«M99n  McNcil-PPC: 


ForD 


9 


9-'. 


DINNER'S  READY 


Minutes  in  the  making,  a  pot  of  home- 
made chih  simmers  away  on  the  stove. 
New  Hum's'  Chunky  ChiH  Ready  Sauce 
is  compkne  w  iih  chunks  of  vine-ripened 
tomatoes,  onions  and  bell  peppers,  in  a 


Really  Ready  Chi 

Drown  1/2  lb.  jitvu ! 
becj;  drain.  Slir  ii;  /  ( , 
Chunky  Chili  Read 
and  1  (15.5-OZ-)  cw. 
Hunt's  Chili  or  I 
Beans.  Simmer,  un< 
JO  minutes  and  v  ' 


thick,  well-seasoned  sauce.  All  you  ad 
IS  your  owTi  ground  beef  and  beans.  Loo 
for  Italian,  Mexican,  and  other  Ready  Saiv. 
varieties  in  the  tomato  sauce  section,  nc.^ 
to  other  great  sauces  from  Hunts. 


NEW  HUNT  S  READY  TOMATO  SAUCES 


NEWSLINE  I 


I 


International  style 

Here's  what  the  leading  women  designers  ar>-  '  world  will  be  wearing  to 
parties  this  holiday  season.  New  York's  Anne:  s  for  velvet  trimmed  with 

lace  that  has  an  antique  patina,  a  look  inspired  by  the  outfits  she  found  in  her 
grandmother's  attic.  Paris  designer  Chantal  Thomass  also  finds  inspiration  in 
a  bygone  era — the  Middle  Ages:  "I'll  wear  a  long  black  dress,  with  large 
puffed  sleeves,"  she  says.  "The  size  of  the  sleeves  emphasizes  the  narrowness 
of  my  figure.  And  so  does  the  jewelry,  a  long  gold  chain."  And  Tokyo-based 
designer  Kyoko  Higa  chooses  a  romantic  white  blouse  with  ruffles  that  fall 
gracefully  around  her  neck — a  perfect  complement  to  her  long,  black,  tieied 
skirt.  Says  Higa,  "Basically,  I'm  a  hardworking  woman.  But  at  holiday  time,  I 
love  to  dress  up  in  fantasy  clothes."  — Elsa  Klensch,  Style  with  Elsa  Klensch 

Home  cooking 

Some  of  the  most  popular  programs  on  TV  today  are  cooking  shows,  and 
their  ratings  are  still  on  the  rise.  Now,  there's  even  a  twenty-four-hour  cable 
network  that's  solely  dedicated  to  food.  The  new  channel  serves  up  cooking 
shows,  food  news,  helpful  tips  for  the  kitchen  connoisseur,  and  more.  Some 
food-show  hosts  surmise  that  the  proliferation  of  such  programs  may  be 
linked  to  the  country's  economic  belt-tightening:  People  are  choosing  to  eat 
at  home  more  frequently.  — Paul  Vercammen,  Showbiz  Toda  y 

Freebies  for  all  (vrho  invest) 

Santa  visits  today's  investors  year-round.  To  encourage  individuals  to  buy 
stock  in  their  company,  and  to  turn  them  into  loyal  customers,  more  and  more 
corporations  are  offering  a  wide  array  of  discounts  and  giveaways  to  their 
shareholders.  Some  of  the  investment  bonuses:  Disney  offers  reduced  admis- 
sion to  Disneyland  and  Walt  Disney  World,  Wrigley  disburses  twenty  packs  of 
free  chewing  gum  annually  to  each  shareholder,  and  Tandy  offers  discounts 
at  their  Radio  Shack  stores  during  the  holiday  season.  Other  companies  sim- 
ply sell  stocks  directly  to  investors  and  don't  charge  them  brokerage  commis- 
sion. Contact  your  broker  for  a  list  of  the  freebies  companies  offer  their 
investors.  — Kitty  Pilgrim,  Your  Money  with  Stuart  Varney 

QUOTE  OF  THE  MONTH 

The  weekend  I  was  diagnosed,  my  father  died.  My  friend 
lost  her  daughter  that  year.  My  business  fell  apart  that 
year  ....  It  was  just  too  much.  So  1  really  got  through 
[those]  first  two  weeks  with  humor,  because  I  felt  that  was 
the  only  way  I  could  cope  with  it.  And  it  did  work— except 
my  friends  thought  I  was  crazy  because  ...  I  was  laughing. 
Olivia  Newton-John,  appearing  on  Larry  King  Live,  on  how  she  first 
handled  the  news  that  she  had  breast  cancer 


THE  WORLD'S 
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Hospital  2000 

One  of  the  changes  likely  to  be  wrought 
by  health-care  reform  is  a  reduction  in 
the  time  that  patients  stay  in  the  hospital 
after  undergoing  medical  procedures 
such  as  surgery.  Advocates  of  this 
revolutionary  form  of  medicine  say 
refinements  in  surgical  techniques — and, 
in  particular,  in  general  anesthesia,  which 
used  to  leave  many  patients  nauseated — 
now  make  safe,  early  hospital 
discharges  possible.  Even  complicated 
operations  such  as  mastectomies  and 
hysterectomies  are  being  offered  as 
outpatient  procedures  today.  Outpatient 
centers,  such  as  the  one  at  Johns 
Hopkins  Medical  Institute,  in  Baltimore, 
ore  striving  to  set  up  a  system  that 
provides  patients  with  efficient  diagnosis 
ond  timely  treatment  so  that  they  can  go 
home  to  heal.  —Dan  Rutz,  HealthWorks 

Broker  ATMs 

Auiumaicd  teller  machines  aren't 
just  lor  withdrawing  or  depositing 
money  anymore.  A  growing  number 
of  banks  are  adding  a  new  option  on 
their  mechanical  tellers  thai  allows 
customers  to  buy  and  sell  stocks, 
bonds  and  money-market  funds  with 
their  bank  cards — all  at  the  touch  of 
a  few  buttons.  While  the  initial  pa- 
perwork must  still  be  done  in  person, 
banking-industry  experts  are  betting 
that  ATM  investing  will  be  a  hit  with 
those  who  are  always  on  the  lookout 
for  timesaving  technology. 

— Bii.i.  H.\rti,i-:y,  YourMoxi-y 
WITH  Stu.irtI'.irshy 


Watch  CNN's  Showbiz  Today  for  the  latest  from  Hollywood  to  Broadway  (weekdays,  5:30  p.m.,  E.T) 
and  Youf  Money  with  Stuart  Vamey  for  personal  finance  (Saturday,  3:30  rm.,  Sunday,  9:30  a.m.,  E.T). 
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Hj's  follow-up  on  current  news,  views  and  who's  whos 

IE  TWELVE  STARS 

r  CHRISTMAS 


Julia  RolxMls. 
THE  PELICAN 
BRIEF 

Last  fall,  Julia  Roberts 
stunned  millions  of  movie- 
goers--ond  disappointed 
millions  of  men — when  shie  mar- 
ned  country  crooner  Lyie  Lovett  in 
a  secret,  spur-of-the-moment  cer- 
emony. "We  both  were  just  giddy 
and  wanted  to  get  together  and 
get  married,"  she  sold  shortly  af- 
ter the  wedding.  "We  love  each 
other."  The  move  was  also,  in  a 
sense,  Roberts'  way  of  reentering 
society:  Two  years  ago — tired  of 
being  hounded  by  an  insatiable 
press — the  twenty-six-year-old  su- 
perstar checked  out  of  the  Holly- 
wood scene  and  took  a  long, 
much-needed  rest.  But  now  she's 
back.  Kicking  things  off  is  The 
Pelican  Brief  (due  out  this  month), 
based  on  John  Grisham's  best- 
se.  '•■  and  co-starring  Den- 

ze  . . "iington.  "She  is  no 
damsel,"  said  Roberts  of  her  lat- 
est on-screen  character.  "She's 
clever  -      .  .  . 

she's  very  l  _  _  iids  like 

great  casting  to  us. 

40    LADIES'  HOME  JOURNAL 


Some  of  them  are  naughty;  some  of 
them  are  nice.  but  either  way,  this 

holiday's  crop  of  stars  PROMISES  TO 
LIGHT  UP  THE  BOX  OFFICE  WELL  INTO  THE 

NEW  YEAR.  By  Melanie  Berger 

(Hint  F^aslwood, 
A  PERFECT  WORLD 


Several  years  ago,  Clint 
Eastwood  stated  that  he 
wasn't  "foshionobie  in  any 
way,  shape  or  form."  Clearly, 
that's  no  longer  the  case.  Af- 
ter a  year  that  brought  him 
phenomenal  success  as  a  di- 
rector and  as  on  actor  (both 
Un/orgiven  and  In  the  Line 
of  Fire  won  critical  raves  and 
long  lines  at  the  box  office), 
Eastwood,  sixty-three,  is  very 
much  in  foshion.  Still,  he'd 
planned  on  staying  behind 
the  camera  for  his  latest  film, 
A  Perfect  V/orid,  starring 
Kevin  Costner  as  on  escaped 
con/kidnapper  (due  out  mid- 
November).  But  Costner  per- 
suaded America's  favorite 
cowboy  to  ploy  the  Texas 
Ranger  chasing  him  down — 


although  audiences  will  be 
seeing  a  less  violent  vigilante 
than  Eastwood  has  so  often 
played.  "I  think  the  days  of 
me  doing  what  I  have  done 


in  the  past  are  gone,"  he 
said  recently.  "To  be  saying 
smart  lines  and  wiping  out 
tons  of  people — I'll  leave 
that  for  the  newer  guys  on 
the  scene." 


Richard  Cere. 
INTERSECTION 


H 


e's  long  been  known 
as  a  bad  boy  in  HolK  - 
wood,  but  over  the 
past  few  years,  Richard  Gere, 
forty-four,  has  show'n  signs  oi\ 
slowing  down — and  mellow- [ 
ing  out.  "I've  changed,"  he 
admitted  recently.  "The  idea 
of  being  a  celebrity  is  not  m> 
frightening  to  me  as  it  used 
^  to  be.  Ever\'body  grows  up." 
>^  Luckily,  in  Gere's  case  at 
least,  growing  up  doesn't 
mean  growing  old — he  hasn't 
lost  any  of  the  sultrv'  sex  ap 
peal  that  made  him  a  star. 
This  month,  Gere  sets  his 
sights  on  Lolita  Davidovich 
in  Inlerseciion  (due  out  De- 
cember 17),  a  sensual  drama 
about  a  man  torn  between  his 
wife  (Sharon  Stone)  and  his 
lover  (Davidovich).  In  real 
life,  of  course,  Gere  is  happi- 
ly married  to  Cindy  Craw- 
ford. "I'm  trying  to  open  mv 
heart,"  said  the  actor  recent- 
ly. "That's  a  hard  gig  .  .  . 
harder  than  making  a  movie." 


Wfioopi  (;()ldberg,  SISTER  ACT  2 


"I  haven't  chonged  from  be/ng 
me,"  Whoopi  Goldberg  insist- 
ed in  a  recent  interview.  "A  lit- 
tle older,  a  little  quieter.  But  I 
haven't  shut  up.  ..." 
Thof's  just  fine  with 
the  makers  of  "Sister 
Act  2"  (due  out  De- 
cember 10),  who  are 
hoping  that  Goldberg 
can  bellow  her  way 
DECEMBER  1993 


through  the  sequel  just  os  she 
did  in  the  original — fo  the  tune 
of  almost  $140  million.  For 
her  part,  the  star  pulled  down 


a  whopping  $8  million  to 
reprise  her  role  as  America's 
favorite  singing  nun.  Not  bad 
for  the  thirty-eight-year-old 
grandmother  (her  nineteen- 
year-old  daughter,  Alexan- 
drea,  has  a  three-year-old 
Joughter,  Amarah)  who  grew 
up  on  the  gritty  streets  of  New 
York  City  dreaming  about  a 
life  on  the  big  screen. 


A  Real  2  Wheeler 
for  Real  Uttle  Kids! 

Start  out  right  with  the  2  wheeler  even  2  year 
olds  can  ride!  Extra  wide  wheels  make  balancing 
easier,  and  the  unique  training  wheel  system 
makes  the  Playskool  1-2-3  Bike  the  fastest  way 
to  2  wheels!  In  pretty  pastels,  too.  Ages  2  to  5. 

On  your  mark!  Training 
wheels  are  positioned  out- 
ward for  extra  balance. 

wm 

Get  set!  When  the  child 

4 is  confident,  training  wheels 
are  set  closer  together. 
■-■ 
 Go!  The  training  wheels 

'''  come  off  1-2-3!  Now  you're 

a  real  two-wheelin'  kid!! 

Questions?  Call: 

(<dl-800-PLAVSKL)"' 


I  hutks.  PHILADELPHIA 


e  is  the  ullimatc  "everyman,"  a 
qualiiy  he's  managed  to  parlay 
J.  X  into  successful  roles  as  varied  as 
the  little  boy  trapped  in  a  man's  body 
in  Big  10  the  boozed-out,  run-down, 
second-rate  baseball  coach  in  A  League 
ofTJieir  Own.  Now  Tom  Hanks,  thirty- 
seven,  is  trying  to  bring  that  "this 
could  be  you''  quality  to  a  more  contro- 
versinl  character — a  yuppie  lawyer 


with  AIDS  who  loses  his  job  and  sues 
for  discrimination,  in  Philadelphia  (in 
theaters  this  month).  It  may  seem  like 
risky  casting,  but  Hanks,  who  lost 
weight  and  shaved  his  head  for  the 
part,  has  absolutely  no  reservations 
about  playing  a  gay  man  on-screen. 
"It's  a  great  part  with  a  great  director," 
he's  said.  "I  read  it  and  thought  it  ef- 
fective and  honest  and  true." 


ijelica  Huston, 
AD  DAMS 
FAMILY  VALUES 

"I  think  it's  fair  to  say  things  came 
together  for  me  in  my  thirties,"  said 
Anjelica  Huston,  forty-two,  when  asked 
to  reflect  on  her  recent — but  relatively 
late — rise  to  fame,  "but  that  doesn't 
mean  that's  when  everything  happened 
to  me.  An  actor's  life  is  a  series  of 
progressions,  and  you  get  to  do 
different  things  at  different  times." 
Perhaps,  but  these  days,  Huston  seems 
content  to  do  at  leost  one  thing  all  over 
again:  She's  reprising  her  role  os  the 
mischievous  Morticio  in  Addoms  Family 
Volues  (in  theaters  November  19),  the 
eagerly  anticipated  sequel  to  199rs 
runaway  hit.  Her  personal  life,  on  the 
other  hand,  has  definitely  taken  a  new 
turn.  After  splitting  from  longtime  love 
Jack  Nicholson  four  years  ago,  Huston  is 
now  happily  married  to  sculptor  Robert 
Groham — and  she's  hoping  there's 
still  time  for  children.  "I  love  kids,"  she 
said  recently.  "I'm  tremendously  jealous 
when  I'm  around  other  people's!" 


Sally  Field,  MRS.  DOUBTFIRE 

w 


e  /ike  her,  we 
really  like  her, 
but  lately  we  haven't 
seen  much  of  her,  and 
we  started  wondering 


where  she  went.  The 
answer  is — nowhere. 
At  forty-seven,  all- 
American  angel  Sally 
Field  has  been  biding 
her  time  off- 
screen, happily 
married  to  Atian 
Greisman,  rais- 
ing their  five- 
year-old  son, 
Sam,  and  run- 
ning her  own 
production  com- 
pany ("Dying 
Young").  Now, 
however,  after  a 
four-year  break, 
she's  back  in 
front  of  the 
cameras.  In 


"Mrs.  Doubtfire,"  Field 
plays  straight  womc 
to  Robin  William, 
nanny -in- drag.  Sc 
does   this  mean 
more  visible  profile  for 
the  two-time  Oscc 
winner  (for  "Norm 
Rae"  and  "Places 
the    Heart")?  She 
doesn't  know,  but, 
she's  said,  she  probe 
biy  won't  rest  for  long. 
"I  have  no  vision  of 
wanting  to  go  an\ 
where.    But  I  ha\- 
something  re/enf/e 
that's  always  gnawin 
at  me,  pushing  me  ' 
do  something  else. 
We'll  be  waiting. 


K(  vin  ( oslru  I.  A  PERFECT  WORLD 
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He's  made  a  career  out  of  playing  the  grcai-looking  good  guy:  a  visionary  base- 
hall  lover  in  Field  of  Dream;  a  gentle  frontiersman  in  Dances  wiih  Wolves;  a  per- 
fect protector  in  The  Bodyguard.  So,  are  audiences  really  ready  to  sec  Kevin 
Costncr  as  an  escaped-convict-turncd-kidnapper  mA  Perfect  Wwld?  That's  what 
Hollywood  insiders  have  been  wondering  for 
the  past  several  months,  but  Costner  says  he 
was  happy  to  take  on  a  role  thai  doesn't  re- 
quire him  to  be  a  sex  symbol.  "I've  been  in- 
volved in  scenes  in  bathtubs  and  bedrooms  and 
on  kitchen  tables,"  he's  said,  "but  I  never  even 
feel  comfortable  when  I  have  to  take  my  shirt 
off"  Shirt  or  no,  our  guess  is  that  this  film  will 
make  Costner's  own  world — which  he  shares 
with  his  wife  of  fifteen  years,  Cindy,  and  their 
three  young  children — pretty  close  to  perfect. 
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jNoreico  Speedrazor.  Close  and  comfortable  to  go, 


tofico  Consiinjr  Producls  Company  A  Division  ol  Philips  Eieclronics  North  Amenta  Corporalion.  Slamlord  CI  069W 


S  HOT 


!  homf^son. 

NAME  OF  THE  FATHER 


 .^a.;ca'iy  Award-winning  per- 
formance in  last  year's  Hoii:drds  End, 
l^mma  Thompson  tias  been  lauded  as  one 
ofihe  best  actresses  of  our  lime.  But  such 
talk  doesn't  impress  Thompson,  thirty- 
four,  whose  down-lo-earlh  honesty  helps 
her  keep  the  leinptations  of  Tinseltown 
at  bav.  "One  of  ihe  things  they  say,"  she 
scoiTed  soon  after  winning  her  Oscar,  "is 


that  [now]  you  can  demand  more 
money.  Which  seems  to  me  rather . . . 
revolting!"  That  might  explain  why 
the  boisterous  Brit  continues  to 
sidestep  big-budget  projects  for  the 
kinds  of  intimate  films  her  fans  love,  like 
the  current  Remains  of  the  Day.  Next  up: 
In  the  Name  of  the  Father  (due  out  this 
month),  co-starring  Daniel  Day-Lewis. 


So  who's  the  actress's  role  model?  Ci: 
Eastwood.  "I  always  wanted  to  get  rol^ 
like  he  got,"  she  said  recently,  with  > 
grin.  "[But  when  I]  told  him,  he  laughi\ 
in  my  face." 


Deii/el 
Washinaton. 
THE  PELICAN 
BRIEF  and 
PHILADELPHIA 

For  millions  of  women,  Den- 
zel  Washington  is  the  epito- 
me of  wfiof  0  leading  man 
should  be:  cool,  thoughtful, 
intelligent  .  .  .  and  incredibly 
sexy.  So  they'll  be  happy  to 
know  that  this  month,  he's 
doing  double  duty  from  Hol- 
lywood. In  "Philadelphia," 
Washington  plays  a  homopho- 
bic lawyer  hired  to  represent 
the  HIV-infected  attorney 
played  by  Tom  Hanks.  In  "The 
Pelican  Brief,"  he  joins  forces 
with  Julia  Roberts  to  uncover  a 
murderous  legal  conspiracy. 
But  in  real  life,  this  heavy-hitting 
heartthrob  is  a  happily  married 
family  man,  the  type  of  guy 


vviio  goes  to  church  on  Sun- 
days with  his  wife,  Pauletta, 
and  coaches  his  four  kids 
through  Little  League.  Family, 
he's  said,  "ought  to  be  the 
most  important  part  of  every- 
one's life.  We  live  in  an  indi- 
vidualist, me-first  generation. 
And  everyone's  wondering  why 
they  can't  find  happiness. 
[Familyj  is  the  core  of  life." 


Sharon  Stone.  INTERSECTION 

It's  been  two  years  since  Sharon  Stone  hit  the  bic 
time  on  the  big  screen,  but  even  today,  audiences 
associate  her  with  some  very  basic  instincts.  So  this 
month,  many  viewers  will  be  surprised  to  see  het 
playing  "against  type"  as  Richard  Gere's  demure,  de- 
voted wife  in  Intersection.  Never  mind  that  the  thirty- 
five-year-old  actress  Ftad  to  slog  her  way  through  more 
than  a  dozen  forgettable  roles  in  as  many  forgettable 
films  (Police  Academy  4,  Above  the  Low,  King  Solomon's 
Mines)  before  becoming 
one  of  the  sexiest  stars 
around.  "When  you're  a 
woman  with  strong  opin- 
ions and  points  of  view," 
Stone  said  shortly  after 
Basic  Instinct  took  off,  "it 
has  a  tendency  to  vibrate 
the  egos  of  the  men 
around  you.  To  be  suc- 
cessful, you  have  to  find  a 
way  to  negotiate  that. .  .  . 
I  suppose  that's  why  it's 
taken  me  fifteen  years  to 
get  here." 


\l  Paciiio.  CARLITO'S  WAY 


It  seems  fitting  that  the 
man  who  first  made  a 
name  for  himself  by 
playing  America's  most 
romanticized  gangster, 
Michael  Corleone,  in  The 
Godfather  trilogy,  is  re- 
turning to  his  renegade 
roots  even  as  his  career  en- 
'oys  a  second,  Oscar-blown 
wind.  Fast  on  the  heels  of 


last  year's  award-winning 
Scent  of  a  Woman,  Al  Paci- 
no  is  getting  down  and 
dirty  again  in  Carlito's  Way 
(out  November  10),  this 
time  as  an  ex-drug  dealer 
who's  desperately  trying  to 
go  straight.  Meanwhile, 
Pacino  has  been  cleaning 
up  his  own  act  offscreen: 
Once  known  as  a  morose 


recluse,  the  fifty-three- 
year-old  actor  seems  to  be 
easing  up  with  age — and 
the  birth  of  his  now  four- 
year-old  daughter,  Julie 
Marie.  "I  love  being  a  fa- 
ther," he  said  recently, 
with  all  the  requisite  new- 
dad  pride.  "What  a  relief 
to  see  that  life  is  not  about 
me.  It's  about  her." 
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tidden 
Vglley 


JUST  ADO  SOUR  CmAAt 


peppers.  Luscious  tomatoes. 

Crispy  carrots  and  celery. 

Zesty  spices.  Yours  for  tite 
dipping  when  you  add  sour 
cream  to  new  Hidden  Valley 

Ranch''  Garden  Vegetable 
Party  Dip. 

^,r-    Hidden  VaUey" 
Where  fresh  flavors  grow. 


SAVE  400: 

On  One  Package  Of  Hidden  \'iilley  Ranch  Garden  \'egetable  Part}  Pip  Mi"', 
Look  For  It  In  The  Salad  Dressing  ;\isle. 


RtTAJUEB  As  our  ageni  ft  ■ 
fe<Je'nplifxi  yoi'  ^  reimr 
in  accord^ince  w^th  the  HVR 
r  ^rrip  ,.>y  f,  rpdemption  pol»  .  ' 

"i  f-  coupon  01  lo  fCflLrt'i.'  . 
I'  redempliori  prtio 

"'i^>HVn  Company  CM? 
-  .  ■  .;.it,«l  lP.iwci?n  Df  D«>' 
Rr-j  TX  76840  VoiJ  il  roptodui.. 
Otfe' void  wtierp  prohibrtod  (.i"  ■ 
Of  fequKt'd  to  hr  )icp«5ed  by  I  ■  -■. 


CONSUMER  0[ycr)i-Mu:> 


ctiast'  ot  tfH'  spocrfied  produf 


For  a  man  who  personi- 
fies fanfare,  it's  perhaps 
ironic  lhat  my  father, 
Frank  Sinatra,  would 
prefer  to  muffle  the 
trumpets  when  he  turns  seventy- 
eight  on  the  twelfth  of  this  month. 
Dad  doesn't  like  growing  older;  in 
fact,  he  always  told  me  lhat  he 
wouldn't.  So  I'm  not  surprised  that 
I  sense  a  little  melancholy  as  he  ap- 
proaches another  birthday. 

In  the  afterglow  of  last  year's  TV 
mini-series  Sinalia.,  which  I  spent 
nine  difficult  years  launching  and 
producing,  I've  begun  to  reflect 
more  and  more  upon  the  time  I 
spent  growing  up  as  the  daughter 
of  this  enigmatic  man.  Dad  was 
one  of  many  celebrity  parents  in 
our  Los  Angeles  neighborhood,  but 
my  mother,  Nancy,  was  determined 
not  to  allow  us  to  feel  different  in 
any  way  from  other  kids.  That  was 
no  easy  task,  because  avoiding 
Dad's  world  was  impossible.  Occa- 
sionally, my  sister,  Nancy,  my 
brother,  Frank  Jr.,  and  I  would  be 
whisked  off  to  Las  Vegas  or  At- 
lantic City  to  watch  him  perform.  I 
just  accepted  that  it  was  what  he 
did  for  a  living,  and  I  was  kind  of 
unimpressed.  However,  by  the  time 


Tina  Sinatra 
HER  FATHER'S 
DAUGHTER 

^(»ll|•(la(l  |)i()l)al)l\  wanlcd  lo  bv  I  lank 
Sinatra.  But  w  liat  is  il  rcallv  like  to  \)v  llic 
(lauiiiitcr  of  one  ol  the  world  s  <>rcatost.  and 
ollcn  most  (•oiilioNcrsial.  ciiMMlaincrs? 
B\  I  ina  Sinatra,  as  t()l(l  lo  Dean  Lainanna 


I  turned  twelve,  I  began 
to  realize  the  magnitude 
of  Dad's  fame. 

I'LL  BE  SEEING  YOU 

Let's  be  honest:  Pop  is  a 
charismatic  person.  When 
we  were  kids,  he  was  a 
campfire  around  which  we 
would  gather  eagerly.  His 
presence — and  his  pres- 
ents— were  big.  He  would 
have  been  somewhere  in  the 
world,  and,  of  cinirse,  he'd  re- 
turn with  armloads  of  sou- 
venirs. Very  often,  if 
he  (M'trbought,  Mom 
would  confiscate  the 
gifts  and  hide  them, 
then  dole  them  out 
to  us  a  few  at  a  time. 

Marking  common 
childhood  mile- 
stones was  difficult 
because  Dad  was  al- 
ways on  the  road. 
For  instance,  I  re- 
call the  first  bicycle 
my  parents  gave 
me.  I  wanted  my 
father  to  see  me 
ride  it  when  I  was 
ready  (continued) 


Family  man  Frank: 
with  baby  Tina 
(top  right),  and 
today  (top  left); 
surrounded  by  his 
brood  circa  1 950 
(above);  the 
Sinatras' 
Christmas  card 
from  1948  (leH) 
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HERE'S  YOUR  CHAiUCE  TO 
MAKE  UP  FOR  THOSE  FUZZY  SLIPPERS 
YOU  GAVE  LAST  YEAR. 


0^,  I'oy.  Remeinher  how  well  tho,ic 


mil  over!  Thu*  tune,  .lurprwe  your 


iH'ortte  joineone  with  on 


'xcitin<f  fjifl  from  Air.  Coffee.'^ 


ICED 
TEA 


IT'S  FAST.  IT'S  CONVENIENT. 
IT'S  EASY  TO  WRAP. 

People  are  drinkinci  more  ice()  lea  than  erer.  So  why  not  i/ire 
The  /ce()  Tea  Pot'  ' —  the  ea.ne.it  way  to  pel  fre.ih-hrewec)  urt)  tea 


profi()e  a  richer  coffee  flat'or. 

t 

A  better  coffee  la.ite.  Pitt,',  it  ha.i 
Poii.ie  'ii  Serre,  a  proi]raminal>le 
timer  am)  automatic  ,ihiit-off. 
All  thii  at  a  price  that  make.i  it  a.i  ea.iy  to  give  a,i  it  i.i  to  it.ie. 


HERE'S  ONE  THAT'S 
A  CLEAR  IMPROVEMENT. 

Air.  Coffee  can  eren  make  orchnary  top  water  la.ite 


I  flavor.  Jii.it  pti.ih  a  hut  ton,  am)  m  minute,<  you  qet  three  (juart.i  better.  A'  ta.it  a.i  yoii  can  fill  it,  the  Water 

want  it.  No  womkr  iwer  .iLx  million  all  leat),  copper  am)  chlorine.  Tor  two    ''^      > .  J. , 


people  already  own  one. 


THIS  YEAR.  GIVE 
SOMETHING  THAT'S  GOT 
A  LOT  MORE  TASTE. 

Ti'eryho()y  enjoy.i  the  Accef  ' 


coffeeniaker,  too.  It  hrew. 


ipiarl.i  of  clean,  refre.ihinij  water. 
What  coiil()  be  ca.ucr  than  that  .' 


SOMETHING  FUZZY  VS. 
SOMETHING  SURE. 


So  thui  .lea.ion,  (/iW  The  /ce<>  Tea  Pot,  Accel  or  Water  Filter  from 


hotter  ant)  fa.iter,  to  Air.  Coffee.  Am)  help  your  family  am)  frienAi  forciet  about  la.it  year. 


MR.C®FFEE' 


Tina 

coiuiiiui'ii 

for  the  training  wheels  to  come  off,  but 
he  wasn't  there.  It  felt  like  an  eternity 
until  he  finally  visited  home  and  I  could 
show  him  my  prodigious  mastery  of  a 
:.wo-whccler. 

The  fact  was.  Dad's  career  came  first; 
no  one  knew  that  better  than  Mom.  My  fa- 
ther, it  seems,  just  thought  he  could  have 
it  all — the  fame,  the  fortune  and  the  fami- 
ly, pretty  much  in  that  order.  It  was  always 
fun  when  he  was  around — the  holidays,  es- 
pecially Thanksgiving  and  Christmas, 
were  times  of  family  togetherness,  and 
then  were  very  sad  when  he  would  go.  Al- 
though he  was  very  diligent  about  phon- 
ing, it  wasn't  the  same  as  having  him  near. 

YOU  MAKE  ME  FEEL  SO  YOUNG 

It  was  just  after  the  birth  of  my  brother, 
in  1944,  that  Pop's  career  moved  to  Hol- 
lywood, and  so  did  the  family.  My  fa- 
ther's increasing  work  in  film — he  would 
go  on  to  win  the  1953  Best  Supporting 
Actor  Oscar  for  his  role  as  the  ill-fated 
soldier  Maggio  in  From  Here  to  Eternity — 
kept  him  off  the  road  and  in  the  movie 
studios  for  long  stretches.  This  helped 
stabilize  what  had  become  a  shakv  home 


caring;  he  was,  I  think,  the  father  figure 
Mia  never  had.  Sometimes  Mia  and  I — 
she  was  only  two  years  my  senior — would 
take  him  out  to  The  Daisy,  a  Beverly 
Hills  nightclub,  and  we  would  get  him  to 
dance.  For  a  while  those  were  great,  fun 
times.  It  had  to  end,  and  it  hurt  them 
both.  But  they  got  over  it. 

STORMY  WEATHER 

As  resilient  and  enduring  as  my  father  is, 
there  are  some  things  that  he  has  never 
gotten  over.  The  perennial  suggestion 
that  he  is  associated  with  the  Mafia,  for 
one,  just  isn't  right.  Dad  used  to  quip, 
"This  garbage  flares  up  only  during  an 
election  year — some  politician  looking  to 
win  votes."  If  you  were  an  entertainer 
working  in  nightclubs  and  hotels  in 
those  days,  very  often  you  were  working 
for  the  Mafia.  End  of  story. 

Dad  always  takes  the  death  of  family 
and  friends  the  hardest,  and  sadly,  he  has 
suffered  one  tragic  loss  after  another  in 
recent  years:  his  mother,  Dolly,  his  Rat- 
Packer  pal  Sammy  Davis  Jr.,  his  long- 
time friend  and  fellow  saloon  singer 
Sylvia  Syms,  his  best  buddy  Jilly  Rizzo. 
With  each  passing,  I  think  my  father  los- 
es a  tiny  piece  of  his  spirit.  Time  is  more 
precious  to  Dad  than  ever,  and  his  atti- 


Dad  doesn't  like  growing 

older;  in  fact,  he  always  told 
me  that  he  wouldn't. 


front.  Dad  talked  Mom  into  having  an- 
other child,  and  on  June  20,  1948 — Fa- 
ther's Day — I  was  born.  It  was  the  first  of 
his  kids'  births  for  which  he  was  present. 
Mom  went  into  labor  while  she  and  Dad 
were  playing  charades  with  friends,  and 
when  my  father  returned  from  the  hospi- 
tal in  the  predawn  hours,  he  pantomimed 
my  arrival  to  their  anxious  guests.  I  was 
definitely  born  into  show  business. 

But  I  wasn't  quite  the  marriage-saving 
force  Dad  may  have  intended.  When  I 
was  only  six  months  old,  my  father  left 
Mom  to  be  with — and  eventually  mar- 
ry— actress  Ava  Gardner.  It  wasn't  until  I 
was  four  that  I  met  Ava  for  the  first  time. 
Like  Dad,  she  was  bigger  than  life.  I 
thought  she  was  awesome.  She  had  no 
children  of  her  own,  but  I  sensed  that  she 
truly  enjoyed  being  with  us.  I  never  felt 
that  she  was  the  woman  who  took  our  fa- 
ther away.  Their  fondness  for  each  other 
was  lifelong,  and  my  father  continued  to 
look  after  her  until  she  died  in  1990. 

Dad  would  get  married  again  ai  fifty, 
to  Mia  Farrow,  who  was  thirty  years  his 
junior.  I'd  never  seen  him  more  happy  or 
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tude  is  unyielding:  "You  gotta  make  the 
best  of  it." 

Yet  making  the  best  of  it  can  be  tough 
when  you're  constantly  in  the  public  eye. 
On  that  point,  I'd  like  to  supply  answers 
to  several  ever-burning  questions.  How  do 
you  feel  about  your  father's  treatment  of  the 
press?  That  all  depends  on  how  they  treat- 
ed hm.  He  believes  that  freedom  of  the 
press  has  become  an  abuse  of  power,  and  I 
agree.  When  Dad  was  young,  he'd  strike 
back — sometimes  physically — but  he  was 
attacked  first.  This,  of  course,  calls  to 
mind  His  Way,  the  atrocious  1986  biogra- 
phy by  Kitty  Kelley.  Why  didn't  the  Sina- 
tras publicly  denounce  it?  My  father's 
philosophy  was  "take  the  high  road."  Yet 
I'm  sorry  we  didn't  take  a  stand,  because 
two  months  after  the  book's  release. 
Dad's  diverticulitis  flared  because  of  the 
stress.  Mentally  and  emotionally  he  was 
strong,  but  his  body  took  the  blows.  I 
think  Kitty  Kelley  taxed  my  father's  life. 
And  for  that  I  will  never  forgive  her. 

I  have  learned  a  lot  from  Dad.  I've 
learned  not  to  be  ruled  by  predisposition 
or  prejudice — to  approach  life  with  an 
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open  mind.  He  extols  the  power 
worth.  To  be  fair,  to  be  honest-ho: 
things  were  instilled  by  both  Mo  ar 
Dad.  Isn't  it  amazing  how,  whe  yc 
reach  your  forties,  your  parentslon 
seem  as  stupid  as  they  did  when  yo  we 
in  your  twenties? 

Which  brings  me  to  that  oft-  ist 
query:  Do  you  regret  that  your  parents'.id) 
stay  married  all  these  years?  Yes.  But'  al; 
think  they  might  have  killed  eachwh 
if  thev  had! 


IN  THE  WEE  SMALL  HOURS 

I  am  aware  of  the  tabloid  rumors 
my  father's  health — particularl 
claims  of  Alzheimer's  disease.  Hoii, 
Sure,  he  forgets  things  sometime^b 
then,  who  in  their  eighth  decade  d(! : 
Pop  remembers  more  than  /  do 
know  that,  for  a  time,  he  had  been 
gling  onstage.  But  thanks  to  two  : 
cataract  surgeries,  the  glare  of  the 
light  no  longer  obscures  the  TelePr 
Ters.  Of  course  Dad  has  had  tn 
certain  adjustments — from  reducir 
number  of  touring  dates  annu;i 
modifying  his  musical  selection  to 
current  vocal  range.  I  think  my  fa 
fans  have  accepted  these  changes  ta. 
ter.jhan  he  has — he  always  wants 
his,best  for  the  audience. 

Earlier  this  year,  an  article  a 
Dad — penned,  I  believe,  by  an  ardei 
mirer — was  syndicated  nationwi^ 
was  a  sort  of  open  letter  to  my  i, 
thanking  him  for  all  the  years  ol  r 
has  given  us.  Yet  it  was  also  an  app 
him  to  stop,  to  retire.  Too  bad  the  \1l 
didn't  see  his  most  recent  performact 
which  wowed  both  concertgoers  and'r 
ics.  Or  tallied  his  latest  ticket  s'.t 
which  still  go  through  the  roof  Oli 
tened  to  his  new  album,  Frank  Siu 
Duets,  for  which  he  cut  thirteen  track 

As  much  as  we  would  like  to  see); 
not  work  so  hard,  we  also  knowh 
singing  is  his  life  force:  For  him 
before  he's  ready  might  kill  him.  Da. 
his  fourth  wife,  Barbara,  travel  togifa 
all  the  time;  my  brother,  Frankie,  his'n 
sical  conductor,  accompanies  him  oit 
road.  Clearly,  he's  not  prepared  to  qu 

Forty  years  ago,  shortly  before  ol  t 
ther  went  off  to  the  1953  Acadn 
Awards,  we  presented  to  him  a  medaii( 
of  St.  Christopher — a  good-luck  chan- 
to  which  we  had  attached  a  very  dirri 
tive  gold  Oscar.  All  these  years  laici 
sentiment  that  inspired  the  message 
scribed  on  it  remains  as  indelibly  ci  'i 
in  our  minds  and  our  hearts  as  thel 
we  gave  it  to  him:  "We  Love  You,  a 
From  Here  To  Eternity." 

Happy  birthday.  Pop.  :\ 


Tina  Sinatra  executive-produced  the  En 
winning  mini-series  "Sinatra"  {Wa 
Home  Video).  She  runs  her  own  produ 
company,  TSProductions. 


Finally  li-  contid 
protection  in  a  comfortable  pad 
that  does  what  a  maxi  can't. 


MAXI  PAD 


POISE^  PAD 


Try  New  Poise  Pads  from  Depend^ 
Absorbs  50%  more.  Locks  liquid  in, 

:l  :w  Poise"  Pads  are  about  the  same  size  as  the  leading  maxi  pads,  but  Poise  gives  you 

I 

[  perior  protection  because  they  are  made  exclusively  for  bladder  control.  Poise  Pads  lock 

liquid  into  a  gel  that  won't  leak.  And  Poise  Pads 
are  curved  and  feminine  soft  for  added 
comfort.  Look  for  new  Poise  Pads  next 


to  Depend"  Products.  Consult  your 

doctor  about  bladder  control  problems. 

Finally,  the  protection  you 
need,  the  size  you  want. 
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Why  doesift 
my  funny  bone 

MAKE  ME  UUGH? 

From  bliisliing  to  butterflies,  a  medical  expert  reveals  the  mysterious  every dav 
\\ oi  kiuiis  of  our  bodies.  By  Alan  P.  Xenakis,  M.D. 


0/(r  body  speaks  to  us  ev 
oy  day.  It  gives  us  up 
dates  on  our  overall 
health  and  feedbaek 
on  what  vce  do  and 
say.  I  eall  the  eonversations  zve 
have  -with  our  bodies  "funny  feelings. 
Yet,  as  adults,  we  Dy  to  avoid  their 
presenee  and  rarely  pay  attention 
to  their  meaning.  As  zee  grozv  old- 
er, zve  get  a  little  inhibited  and  a 
lot  zvorried  that  messages  eoming 
from  our  body  are  predietors  of  on- 
coming disease.  The  truth  is  thai 
most  funny  feelings  are  normal  re- 
sponses to  our  changing  situations, 
and  are  no  cause  for  concern. 

Here  are  some  of  the 
most  interesting: 


BLUSHING  is  a 

circulaU)ry  phe- 
nomenon, and  na- 
ture's way  of 
keeping  us  hon- 
est. Certain  cir- 
cumstances— like 
getting  caught  in 
a  lie  or  discovering  an  open  zipper, 
or  some  spinach  hanging  from  your 
tooth— will  trigger  blushing,  but  it 
is  the  hypothalamus,  nature's  tem- 
perature regulator  at  the  base  of  the 
brain,  that  is  the  real  culprit.  When 
the  body  experiences  stress, 
brought  on  by  such  things  as  major 


embarrassment  or  unrequited  lust, 
it  responds  with  an  involuntary  cir- 
culatory reaction:  The  body 
\  pools  the  blood  supply  to  the 
brain  and  essentially 
shuts  down.  When  the 
hypothalamus  perceives 
a  higher  body  tempera- 
lure,  it  responds  by 
quickly  releasing 
heat  to  keep  every- 
thing balanced  and 
regulated.  Since  the 
face  has  the  most 
capillaries  close  to 
the  skin,  the  heat 
finds  its  quickest  es- 
cape route  there.  The 
result  is  a  quick  change  in  col- 
or: a  blush. 

Whether  you  blush 
easily  has  a  lot  to  do 
with  your  genes.  Red- 
heads, for  example,  blush 
'very  visibly  because  of  thcii 
fair  skin  tone.  But  no  matter 
what  the  color  of  your  skin, 
all  humans  blush. 

You  can  head  off  a  blush  be 
fore  it  starts  by  sipping  cold  water. 
Doing  so  will  fool  your  hypothala- 
mus into  responding  only  to  the 
temperature  change  in  your 
mouth.  If  you're  at  a  party  where 
you  don't  know  many  people,  you 
can  keep  your  feelings  of  shyness 


from  revealing  themselves  on  you 
face  by  nursing  a  cold  drink.  Bu 
keep  it  nonalcoholic:  Alcoho 
wreaks  havoc  with  your  interna 
thermostat. 

BUTTERFLIES  If  you  have  evei 
performed  in  a  school  play  or  hat. 
to  give  a  speech,  you  know  thost 
funny  prickly  feelings  in  the  pit  ol 
your  stomach  called  "butterflies." 

Scientists  presume  that  butter- 
flies stem  from  the  "fight  or  flight" 
response.  When  our  ancestors  were 
faced  with  danger,  their  brains 
alerted  their  adrenal  glands  to 
pump  extra  adrenaline  into  the 
bloodstream  to  prepare  them  to 
fight  or  run  for  their  lives.  To- 
day, our  bodies  respond  to 
stressful  situations 
with  secretions  of 
adrenaline,  which 
increases  blood 
pressure  and  con- 
stricts blood  vessels, 
making  our  stom- 
achs feel  tingly. 

CRAVINGS  The  word 
"craving"  is  often  associated  with 
chocolate.  Anyone  who  has  ever  ex- 
perienced a  chocolate  attack  knows 
that  nothing  else  will  satisfy.  Is  it 
all  in  your  mind?  Are  you  simply  a 
weak  and  pathetic  (continued) 


From  the  book  WHY  DOESN'T  MY  FUNNY  BONE  MAKE  ME  LAUGH'  by  Alan  P,  Xenakis,  M.D.  Copyright  •&  1993  by  Xenejenex.  Reprinted  by  permission  of 
Villarri  Books,  a  division  of  Random  House,  Inc. 
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Kotex  unci t rsta lids  what  it  intuns  to  be  a  woman. 


Presenting  Kotex^  Lightdays^Vantiliners. 
Only  Lightdays  gives  you  so  many  choices  to  fit  you  just  right: 


CONTOURED 


WRAPAROUND  LONGS 


WRAPAROUND 


For  light  protection  that's  just  right  for  you.  Kotex  Understands. 


(convnucd)  chocoholic?  Take 
heart  A  craving  for  chocolate  may 
be  due  to  a  lack  of  the  brain  chemi- 
cal serotonin,  which  can  leave  you 
otherwise  agitated  and  depressed. 
The  lift  you  feel  after  eating  choco- 
late may  be  a  direct  result  of  the 
added  serotonin  you  have  pre- 
scribed yourself  with  an  over-the- 
counter  candy  bar. 

Some  researchers  believe  that 
whatever  you  crave  is  related  to 
something  your  body  might  need 
to  continue  running  efficiently. 
For  example,  if  you  crave  salty 
foods  like  potato  chips,  your  body 
may  be  experiencing  fluctuating 
hormones  that  affect  its  fluid  lev- 
els. Sodium  causes  you 

\1 to     retain  water, 
y   which    in  some 
'    situations  may  be 
necessary  for 
.^mm.  continued 
good  health. 

CRYING  Hu 

mans  cry  in  three 
ways:  with  basal 
or  continuous  tears, 
with  irritant  tears  and  with 
emotional  tears. 

Basal  or  continuous  tearing  sim- 
ply keeps  the  surface  of  the  eye 
moist  and  clean.  Irritant  tearing 
occurs  when  a  foreign  object  in  the 
eye — like  dust — irritates  the  sur- 
face of  the  cornea,  causing  the  tear 
system  to  produce  clearing  tears. 

Emotional  tears  are  produced  by 
these  same  ducts,  but  how  emo- 
tions produce  tears  is  a  little  more 
complex.  Our  learned  behavior  in- 
terprets a  stimulus  as  upsetting  or 
joyful.  Reflexively,  the  brain  re- 
leases "mood  chemicals,"  which 
are  designed  to  keep  us  from  cry- 
ing. But  when  a  crying-evoking 
stimulus  occurs,  it  blocks  the  func- 
tion of  those  mood  chemicals. 

FATIGUE  is  a  fact  of  modern  life 

S.E.4 


and  the  num- 
ber-one com- 
plaint doctors 
hear  from  their 

patients.  There  are  many  explana- 
tions for  fatigue,  but  a  little-known 
one  is  artificial  light.  Before 
Thomas  Edison  invented  the  light- 
bulb  in  1879,  human  beings  were 
adjusted  to  the  natural  rhythms  of 
the  sun.  We  were  early  to  bed  and 
early  to  rise.  Now  that  we  can  mim- 
ic daylight  at  any  time,  we  do  not 
necessarily  sleep  when  it  gets  dark. 
And  constant  exposure  to  artificial 
light  affects  our  energy  levels  be- 
cause our  internal  regulating 
mechanisms  were  built  to  be  light- 
sensitive. 

Other  factors  can  disrupt  your 
sleep  cycles  without  your  even 
knowing  it.  If  you  live  in  a  noisy 
neighborhood,  for  example,  you 
could  be  awakened  several  times 
each  night  without  actually  coming 
to  full  consciousness.  This  lack  of 
deep  sleep,  also  known  as  REM 
sleep,  will  cause  you  to  wake  up  in 
the  morning  feeling  exhausted. 

Alcohol  is  another  potential 
problem.  It  tends  to  suppress  sleep 
and  then  bring  on  a  powerful  surge 
of  early  morning  REM.  As  a  result, 
you  are  likely  to  spring  awake  at 
the  wrong  time  and  then  spend  the 
dark  hours  before  the  dawn  trying 
to  fall  back  asleep. 

Also,  if  you  keep  your  home  tem- 
perature above  75°F.  or  below 
44°F.,  you  will  tend  to  get  less 
sleep.  When  you  sleep,  your  body 
temperature  drops  and  your 
breathing  slows  to  sustain  all 
body  support  systems  while 
at  rest.  Too  low  a  room 
temperature  will  make 
your  body  work  too 
hard  to  keep  everything  in  bal- 
ance, causing  you  to  sleep  rest- 
lessly and  feel  out  of  sorts 
the  next  day.  Too  high  a 
setting  also  causes  a  rest- 


night's  sleep. 


less  night.  Keepin 
the  ihermosta 
at  65°F.  is  th 
best  for  a  gooc 


FUNNY  BONE  In  spite  of  it 
name,  the  funny  bone  has  little  t( 
do  with  comedy,  and  it  isn't  a  bone 
Some  people  suspect  the  name  wa 
coined  by  doctors  who  noted  ii 
proximity  to  the  humerus,  a  boni 
in  the  arm. 

Here's  how  this  odd  part  of  oui 
body  works:  The  ulnar  nerve 
which  travels  from  the  spinal  cord 
through  our  shoulder  and  down 
our  arm,  controls  the  muscles  ol 
the  pinky  finger  and  half  of  the 
ring  fijiger.  When  it  is  bumped,  the 
feeling  of  "pins  and  needles"  is  felt 
in  our  fourth  and  fifth  fingers  and; 
in  the  palm  of  our  hand.  The  funny 
bone  is  actually  a  region  in  this 
nerve's  path,  located  on  the  back 
side  of  our  elbow.  If  you  feel  this 
area  with  your  finger,  you'll  note  a 
bony  ridge  on  the  armpit  side  of 
your  elbow.  The  ulnar  nerve  lies  in 
an  unprotected  groove  between  this 
bump  and  the  point  of  our  elbow, 
so  it  is  easily  stimulated  when  hit. 
A  real  wallop  can  cause  a  few  mo- 
ments of  intense  pain. 


HEADACHES  There  are  at  least 
three  kinds  of  headaches  in  addi- 
tion to  those  associated  with  the 
common  cold  and  flu.  They  are  ten- 
sion headaches,  migraines  and 

1 cluster  headaches.  Some  sci- 
M  entists  and  practitionersi 
'  feel  tension  is 

partially  to 
blame  for 
all  three  types  of 
headaches,  but  there 
are  distinctions  with 
each  type  of  ailment. 
The  most  com- 
mon type,  the  ten- 
sion (continued) 


Kotex  understands  u  bcii  it  means  to  he  a  woman. 


Presenting  Kotex''  Curved  Maxis. 


GENTLE  ELASTIC  GATHERS 
FOR    A    BETTER  FIT. 


The  only  maxis  curved  like  your  body 
to  fit  better  and  protect  like  no  ordinary  maxi . 


INDIVIDUAL  LY    WRAPPED  j^t- 

For  a  fit  that  protects  like  nothing  flat.  Kotex  Understands! 


''.!■■■<■(■«.''..'';  -icaduche.  usually  de- 
\->  ,iur:ns;  the  letdown  period 
.,.::er  svcs,-;.  One  preventive  is  to 
vhc-.iv  your  posture.  If  you  engage 
in  .;-.y  prolonged  sitting  activity 
i.Ve  typing,  you  need  to  stretch 
your  muscles  so  that  they  do  not 
tense  up  and  cause  a  headache. 

Acupressure  is  another  alterna- 
tive approach  to  eliminate 
headaches.  With  this  treatment, 
use  your  fingers  to  put  pressure  on 
certain  key  points  in  your  body 
that  are  supposed  to  release  ener- 
gy. The  pressure  points  for 
headache  relief,  for  example,  are 
found  in  two  places:  between  the 
thumb  and  inde.x  finger  and  at  the 
base  of  the  skull. 

Aerobic  exercise  may  also  ease 
tension  headaches  because  it  in- 
creases production  of  natural 
painkillers  called  endorphins. 

The  second  most  common  form 
of  headaches  are  migraines,  afflict- 
ing over  15  percent  of  American 
adults.  The  first  migraine  can  oc- 
cur any  time  between  the  ages  of 
five  and  thirty,  but  usually  occurs 
during  puberty. 

Migraine  headaches  involve  a 
constricting  of  blood  vessels  inside 
the  skull,  which,  for  unknown  rea- 
sons, suddenly  expand.  The  expan- 
sion irritates  nerves  surrounding 
the  arteries  and  can  cause  excruci- 
ating pain  as  well  as  severe  throb- 
bing, nausea,  vomiting,  cold 
hands,  dizziness  and  sensitivity  to 
light  and  noise. 

There  is  a  strong  correlation  be- 
tween certain  foods  and  migraine 
headaches.  Foods  that  contain  the 
chemical  tyramine  (chocolate, 
peanuts,  aged  cheese,  ripe  avoca- 
dos, ripe  bananas);  alcohol;  and 
food  containing  monosodium  glu- 
tamate  (MSG)  and  nitrites  can  trig- 
ger migraines  because  they  cause 
blood-vessel  expansion. 

Prescription  drugs  will  help  ease 
the  pain  of  migraines,  but  some 
sufferers  find  relief  by  cutting  salt 
from  their  diet.  Salt  causes  a  hor- 


mone re- 
sponse that 
can  lead  to  dila 
tion  and  expansion 
of  the  blood  vessels. 

Perhaps  the  most  effective  ap- 
proach to  relieve  migraine 
headaches  is  biofeedback,  which  is 
now  a  close  second  to  drug  therapy 
in  doctors'  recommendations.  This 
technique  enables  you  to  learn  to 
control  your  blood-vessel  dilation 
and  helps  you  relax  deeply,  which 
eliminates  the  tension  component 
of  many  migraine  headaches. 

Cluster  headaches  are  the  least 
common  form  of  headache.  They 
appear  in  cycles  at  a  particular 
time  of  the  day  or  in  groups  at  a 
particular  time  of  the  year  and  are 
believed  to  be  regulated  by  the  hy- 
pothalamus. Men  tend  to  suffer 
from  cluster  headaches  more  often 
than  women  do. 

MOTION  SICKNESS  happens 
when  our  bodies  experience  a 
combination  of  movement  in  all 
directions.  In  effect,  motion  sick- 
ness is  a  body's  reaction  to  a  mo- 
tion overload. 

Motion  gets  processed  in  the  ear, 
which  helps  us  keep  our  balance. 
Fluid-filled  canals  are  the  main 
lines  of  balance  communication 
with  our  brain.  If  those  canals  ex- 
perience ordinary  movement 
(walking  and  jumping),  they  main- 
tain our  balance  with  amazing 
simplicity,  accuracy  and  precision. 
■But  if  we  board  a  rocking  ship  or 
sit  in  a  jostling  amusement 
ride,  the  fluids  in  those 
canals  become  agi- 
tated, and  as  the 
motion  continues, 
they  twirl  and 
somersault  wild- 
ly, causing  us  to 
respond  with 
cold  sweating, 
rapid  breathing 
and  nausea. 

People  often 


ask 
why  everyone 

doesn't  experience  motion  sicl. 
ness.  The  answer  is  that  give! 
enough  time  and  stimulation,  t 
eryone  does;  we  all  just  have  diffc 
ent  levels  of  tolerance. 

Motion  sickness  is  an  all-or-noil 
ing  phenomenon.  Once  you  stai 
the  nausea  and  vomiting  cycle,  onl 
time  and  the  removal  of  the  offenL 
ing  stimulus  will  help.  In  shor 
prevention  is  easier  than  treatmen 
When  you  feel  motion  sicknes 
comi'hg  on,  focus  on  a  fixed  objec 
Since  the  only  object  that  doesn 
appear  to  move  in  these  situation 
is  the  sky,  focus  your  eyes  on 
point  forty-five  degrees  above  th 
horizon  for  relief.  If  you  kno\ 
ahead  of  time  you  will  experienc 
motion  sickness,  taking  medica 
tion — tablets  or  patches — or  wear 
ing  acupressure  wristbands  a  fey 
hours  before  exposure  is  essential. 

YAWNING  is  a  reflex  that  occur 
when  the  nerves  in  the  brain  sten 
find  there  is  too  much  carboi 
dioxide,  the  body's  waste  gas,  buil 
up  in  the  blood.  When  you  yawn 
the  muscles  in  the  mouth  anc 
throat  spasm  and  force  you 
mouth  to  open  wide  to  allow  th( 
carbon  dioxide  to  escape,  whih 
your  chest  cavity  expand; 

/to  allow  for  a  large  in' 
take  of  oxygen-ricl 
air.  Your  shoulder; 
^HB^    rise  and  you  may 
even  find  yoursel 
having     a  gooc 
stretch.  Although  yoi 
can  consciously  makt 
yourself  yawn,  you  cannon 
consciously  stop  one  from^ 
happening.  I 


I' 

Kotex  understands  what  it  means  to  he  a  wo?nan. 


That  's  why  Kofex®  makes  such  a  wide  range  of 
feminine  care  products,  from  pantiliners  to  maxis  to  tampons. 
So  you  can  choose  what  meets  your  protection  needs  best. 
And  get  on  with  what's  really  important  in  your  life. 


For  all  you  need  to  feel  secure.  Kotex  Understands: 


in  an  occasional  series  of  stories 
;i  v'ornen  with  extraordinary  careers 


le 

T  LINES 


1  risk  getting  shot — even  killed — as  I  cover  trouble  spots  all  over  the  world,  such  as 
the  war  in  Bosnia,  for  CNN.  .\ni  I  scared?  Yes.  But  I  can't  imagine  doing  anything  ehc 
Bv  Christiane  Anian|3our,  as  told  to  Mark  Sttiart  Gill 


a  foreign  correspondent, 
my  life  is  anything  but  set- 
tled. In  the  past  decade,  I 
haven't  spent  more  than 
a  few  months  in  any  one 
city.  I've  covered  Operation  Desert 
Storm  in  the  Persian  Gulf,  Operation 
Restore  Hope  in  Somalia  and  the  col- 
lapse of  the  Soviet  Union. 

This  past  October,  I  went  back  to 
Somalia  to  cover  the  conflict  there. 
But  the  story  I've  worked  on  for  more 
than  a  year  has  been  the  war  in 
Bosnia-Herzegovina.  What  I've  seen 
there  has  affected  me  deeply. 

In  Bosnia,  journalists  live  in  the 
Holiday  Inn  in  Sarajevo,  the  capital 
city.  The  hotel  faces  the  hills,  where 
Serbian  tanks  and  artillery  are  en- 
camped as  they  try  to  take  over  the 
city.  The  main  street  in  town  is  so  dan- 
gerous that  it's  called  Sniper  Avenue. 

A  typical  day  for  me  in  Bosnia: 
Seven  a.m.— Get  up  and  put  on  jeans 
and  my  bulletproof  vest.  Eight  A.M. — 
Join  my  camera  crew  for  a  breakfast 

3  E  8   LADIES'  HOME  JOURNAL 


of  stale  bread  and  powdered 
mashed  potatoes.  Then,  jump 
into  our  bulletproof  Land  Rover. 
Our  first  chore:  to  buy  gasoline  to 
power  the  generator  that  runs  the 
film-editing  equipment.  That's 
not  as  easy  as  it  sounds.  There  are 
checkpoints  on  virtually  every 
road,  and  it  requires  negotiation 
to  get  through. 

One  afternoon  as  we  crossed  a 
checkpoint,  pandemonium  broke 
'^^^  out.  Bullets  whizzed  everywhere, 
and  we  saw  a  woman  struck  down. 
We  couldn't  just  leave  her  lying  in 
the  road,  but  if  we  dragged  her  into 
our  truck,  we'd  be  fair  game  for 
snipers  because  wc  would  have  com- 
promised our  neutral  status.  Thank- 
fully, some  of  the  woman's  friends 
ran  over  and  carried  her  to  safety. 

Unfortunately,  I'm  all  too  famil- 
iar with  the  conflict  and  suffering 
such  civil  wars  cause.  I  grew  up  in 
Iran,  where  I  lived  a  very  privileged, 
■  Western-style  life.  My  father  was  a 
wealthy  Iranian  businessman,  and 
my  mother  was  English.  Then  came 
the  Iranian  revolution,  in  1979.  To 
escape,  my  family  fled  to  England. 
From  that  moment,  I  knew  I  wanted 
to  be  a  foreign  correspondent.  If  I 
was  going  to  be  affected  by  events,  I 
wanted  to  be  part  of  them.  So  I  en- 
rolled in  the  University  of  Rhode  Is- 
land to  study  journalism. 

After  graduation,  I  started  at  CNN 
in  1983,  working  as  an  assistant  to  the 
network's  international  assignment 
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desk.  My  big  break  came  two  yeai 
later,  when  I  took  part  in  a  series  n 
Iran.  It  won  a  prestigious  award  an 
got  me  reassigned  to  CNN's  Franl 
furt,  Germany,  bureau. 

In  Bosnia-Herzegovina,  where  thci 
have^Slready  been  more  than  130, on 
casualties,  death  is  everywhere.  Onc( 
a  cease-fire  had  just  been  declared  i 
Sarajevo.  Children  came  out  to  pla\  i 
the  courtyard  of  a  housing  project.  Bi 
someone  decided  to  break  the  cease 
fire:  A  mortar  exploded  right  in  th 
middle  of  the  courtyard,  and  seve 
children  were  killed. 

Sometimes  I  worry  about  gettin 
too  obsessed  with  what  I  do.  It's  ofte 
hard  to  know  at  what  point  to  with 
draw  from  covering  the  story  for  you 
own  survival.  Last  year,  my  camer 
woman,  Margaret  Moth,  got  shot  ii 
the  face  in  Sarajevo.  The  bullet  com 
pletely  shattered  her  jaw,  and  she  los 
part  of  her  tongue  and  all  her  teeth. 

After  extensive  surgery,  Margarc 
recovered,  and  recently  she  wen 
back  to  work  at  the  Paris  bureau, 
don't  know  whether  I  could  ha\^ 
survived  spiritually  or  mentally  i 
that  had  happened  to  me.  Nowa 
days,  I  find  myself  covering  my  fac( 
with  my  hands,  thinking.  Will  ihi 
be  my  day? 

Sometimes,  when  I'm  doing  m^ 
job,  I  feel  like  a  voice  crying  out  ir 
the  wilderness.  But  I'd  rather  be  oni 
of  the  voices  crying  out  about  one  o 
the  most  compelling  stories  of  oui 
time,  than  not  cr>'ing  out  at  all.  | 
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Sculptures  shown  smaller  than  actual  sizes  of  JiVih"  to  4yi6"  high. 


re-eminent  n 


The  award-winning  collection  of  bird  sculptures, 
renowned  for  its  realism  and  precisely  handcrafted  beauty. 


color,  the  grace,  the  varied  beauty 
irds,  have  never  been  more  ex- 
itely  portrayed  than  in  The  Lenox 


Display  cabinet  (29"  high,  21"  wide) 
is  included  as  part  of  your  collection. 


Garden  Bird  Senlptiire  Collection.  This 
pre-eminent  collection  of  hand-painted 
sculptures — eight  years  in  the  making 
— marks  a  major  achievement  in 
porcelain  bird  art.  The  collection  has 
been  acclaimed  for  its  realism  and 
awarded  for  its  artistry. 

From  the  radiant  Magii ificeii t 
Hiimiiin^bird,  to  the  dramatic,  vibrant 
Blue  ]ay,  the  striking  Chickadee,  and 
more,  each  is  crafted  to  equality  stan- 


dards matching  sculpture  that  costs 
hundreds  of  dollars  more. 

Subscribe,  and  you'll  receive  a 
new  Lenox'!"  bird  sculpture  about 
every  three  months.  Pay  for  each 
sculpture  in  three  convenient  install- 
ments of  just  $15  a  month. 

Build  a  dazzling  collection  of 
imported  porcelain  sculptures  por- 
traying nature's  most  brilliant  birds. 
Mail  vour  subscription  today.  813006 


C  Lenox,  Inc. 


Hi 


I  ![(■  Lenox  (j(ir(iey\ 

Please  enter  my  subscription  for  Tlw  Lenox 
Garden  Bird  Sculpture  Collection,  to  be  hand- 
crafted for  me  in  porcelain,  painted  by  hand  in 
nature's  colors,  and  sent  to  me  at  the  rate  of  one 
sculpture  every  three  months. 

I  need  send  no  money  now.  For  each  sculp- 
ture, bill  me  $43*  in  three  monthly  installments 
of  $13.  As  a  subscriber,  my  price  will  be  guar- 
anteed for  e\'erv  issue.  The  custom  hardwood 
cabinet  is  included  with  my  collection. 

Mail  to:  Lenox  Collections 
P.O.  Box  3020,  Langhorne,  PA  19047-9120 


ird  Scul()tnrc  Collection 

Please  mail  by  December  30, 1993. 

Signature   

Name  


1993 
~  1 


I'l  FASf-  PRIM  LLI  \RL^ 


Address_ 

City  

State 


Zip 


Telephone  ( . 


.). 


•  Plus  S3-^IS  per  sculpture  lor  shipping;,  iiandling  and  uisurance 
($3  %  tor  cabinet)  S.iles  t.i\  will  he  billed  if  applicable  All 
subscriptions  subject  to  acceptance 


TI-GRINCH  TACTICS 

evei y  parent  must  know 

0\(  (worked  and  underappreciated  V  Our  child -rearing  expert  has  sokitions  for  the 
five  hoHckiv  spoilers  that  paients  dread  most.  jm,.,^  f 

Bv  Lawrence  Baiter.  Ph.D. 


hristmas   is  sup 
posed  to  conjure 
up  thoughts  of 
warm  family 
get-togeth- 
ers and  cozy  content- 
ment. In  reality,  for 
many  families  the  holi- 
days are  a  time  of  enor- 
mous stress.  Besides  all 
the  extra  responsibili- 
ties, money  is  tight, 
and  so  is  time.  Family 
reunions,  as  delightful  as 
they  might  be,  have  a  way 
of  reviving  old  tensions. 

With  children  aboard,  the  issues 
are  compounded  a  hundredfold. 
Youngsters  are  likely  to  he  restless 
and  cranky  due  to  the  change  in 
routine.  Demands  are  great,  thanks 
to  a  nonstop  parade  of  toys  on  the 
TV  set,  and  we  know  that  children 
are  not  known  for  their  graciousness 
in  coping  with  disappointment. 

It's  no  wonder,  then,  that  even 
the  most  congenial  parent  views 
the  holidays  with  some  amount  of 
dread.  Before  you  decide  to  flee  the 
country,  take  solace  in  knowing 
that  there  are  practical  steps  to 
make  the  season  smoother  for  you 
and  your  family. 

1.  THE  GIMMES 

Children  are  hound  to  get  caught 
up  in  the  consumerism  of  ihc  sea- 
son. Furthermore,  most  kids  have 


high  expec- 
tations and  a  low  sense  of  reali- 
ty. Parents  may  be  hard-pressed  to 
fulfill  all  requests,  and  that  may 
mean  having  to  say  no  more  often 
than  is  comfortable.  Thoughtful 
planning  and  a  measure  of  diplo- 
macy can  help  children  cope. 
Younger  children — toddlers  and 
.  preschoolers — need  not  be  privy  to 
economic  considerations.  In  fact, 
giving  them  an  array  of  inexpen- 
sive items  can  do  the  trick.  They 
enjoy  the  exchanging  of  presents, 
and  opening  a  huge  pile  of  small 
presents  is  very  gratifying  in  itself. 

School-age  children  should  know 
the  financial  realities.  It  is  better  to 
explain  that  you  will  be  economiz- 
ing because  of  higher  prices  or  less 
overtime  pay  than  to  have  them  feel 
they  are  somehow  being  punished. 
The  incessant  whining,  "I  want,  I 


want,"  can  be  a  proble; 
in  itself.  One  mother 
know  deals  with  th 
by  keeping  a  li^ 
handy  for  each  chil^ 
Whenever  someori 
says,  "I  want  that, 
she  has  him  or  ht 
write  it  on  th 
list.  This  wa 
she's  not  sayin 
no  all  the  tim 
and  the  chil 
dren  feel  they  ar 
being  heard.  Sh 
makes  it  clear  to  each  child  that  h 
won't  get  everything  on  his  list  bu 
promises  he'll  get  some  things. 

And  of  course  the  holidays  ar 
supposed  to  be  about  more  thai 
getting  gifts.  Discuss  the  spirit  o 
the  season.  Try  not  to  slip  into  lec 
turing,  but  make  a  point  of  talkini 
about  some  nonmaterialistic  things 
such  as  enjoying  time  with  relative 
and  friends.  If  you  are  religious,  ex 
plain  to  your  children  the  spiritua 
symbolism  of  gift  giving. 

Encourage  your  children  to  bt 
charitable.  Benevolence  can  help  ; 
child  feel  gratitude  for  what  h( 
has,  reduce  disappointment  ovc 
what  he  did  not  receive,  and  raisi 
his  self-regard  in  knowing  that  h( 
made  someone  else  feel  better. 

Even  parents  who  can  afford  tc 
fulfill  all  of  a  child's  requests 
would  be  wise  to  (continued 
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WITH  s^iv 

,  WHITE  BEAMS  ANt> 


'^.R  3,,  y^x;r  NEW 


THEY'(?E  VlAiE-RlR&^EP 


AMD  THIS  RE6fp^  ur>K5 
CcvL.l>Mfi\K^  IT 


on/  FaqioJi 


XW/VSAFRAIP 
Y90'D  SAY  THAT... 
TH^f<^  ^9^:^  PROFIT/. 


'/ 4  Clip  cIu)ppL'cl  frcsK 
basil  leaves 

S  oz  tlrv  ri^ati>ni,  coubecl 
y  JraineJ 

lcan(15oz)SA\"  Wliito 
Beans,  Jr.iiiicJ 

Salt  6^  pepper 

i^arniesan  clieese 


'  TLsp  olive  oil 

2  Loncless,  slcinless 
.'KicLcn  breasts,  cut  into 
["ckunljs 

/2  meJium  onion, 
.'KoppeJ 

2-3  garlic  cloves,  minceJ 

lcan(14'/2oz)Sf-W 
Ready-Cut*  Tomatoes, 
jnJrainecl 

Heat  olive  oil  in  large  slcillet.  Saute  eliick'en,  stiiring  frequi'ntly 
jntil  coolced.  Add  onion  &  garlic;  saute  2-3  niin.  Stir  in  S^-VC 
Ready-Cut*  Tomatoes  and  basil.  Sinuner  3-5  min.,  stirring 
^ccasionallv.  Add  rigatoni  an  d  S.-      Wlute  B  cans;  toss  well  to 
-oat.  beason  witli  salt  6^  pepper;  remove  from  lieat.  Garnisli 
witli  Parmesan  clieese.  Ser\'cs  3-4. 

Nutritional  information  per  serving:  480  cal;  31  g  protein;  / 1  g 
rarLo;  10  g  fiter;  li  g  fat;  750  mg  sodium;  40  nig  cliol. 
For  free  recipes,  icrite 
S^-WFme  FooJs,  San  Ramon,  CA  04583-0587. 


Tun  Best.  All  The  Time. 


IN-STORE  OFFER  ' 
GOOD  WHERE  AVAiLA3LE 
WHILE  SUPPLIES  LAST 


5  anti-grinch  tactics 

continued 

exercise  prudence.  If  children  receive  all 
they  want  without  a  waiting  period  or  an 
achievement,  they  are  prone  to  underval- 
ue their  acquisitions.  Holding  back  on 
some  items  can  help  children  realize  that 
some  things  are  special,  to  be  cherished. 

2.  GUILTY  OVERSPENDING 

Many  parents  unconsciously  try  to  make 
up  for  shortcomings  in  their  relationship 
with  their  children  by  going  overboard 
with  gifts  during  the  holiday  season. 
Sometimes  a  busy  schedule  leaves  little 
time  to  spend  with  children,  and  parents 
attempt  to  compensate  with  an  overabun- 
dance of  material  items.  These  parents 
think,  At  least  he'll  get  everything  he 
wants  under  the  tree. 

But  children  who  are  recipients  of 
guilt-induced  overindulgences  do  not  re- 
ally appreciate  the  items.  Despite  par- 
ents' ostensible  generosity,  the  children 
often  feel  cheated — whatever  they  get  is 
not  enough.  Plying  children  with  gifts  as 
a  substitute  for  emotional  closeness  can 
also  produce  confusion  between  love  and 
material  things.  In  addition,  a  child  who 
is  bought  off  may  become  susceptible  to 
bribery  and  gradually  develop  an  inap- 
propriate sense  of  entitlement. 

It  is  far  better  to  pinpoint  the  source  of 
your  guilt  and  eliminate  it.  If,  for  exam- 
ple, one  of  the  reasons  is  your  lack  of 
availability,  attempt  to  rework  your  sched- 
ule to  permit  more  time  with  your  chil- 
dren. Start  with  the  holiday  season,  and 
resolve  to  do  the  same  during  the  year. 

3.  DISAPPOINTED  CHILDREN 

Children  are  easily  swept  up  in  the  fanta- 
sy of  the  season  and  may  literally  believe 
that  all  their  wishes  will  come  true. 
When  your  children  show  disappoint- 
ment, let  them  know  that  you  understand 
their  dissatisfaction.  Try  not  to  get  angry 
or  accusatory.  This  takes  some  doing — 
it's  no  fun  to  see  kids  shrug  off  your  ef- 
forts and  expense.  Take  a  deep  breath 
and  say,  "I  know  how  much  you  wanted  a 
new  bicycle.  It  is  very  upsetting  not  to 
get  everything  you  want."  Remind  her  of 
all  the  items  she  did  receive  and  reassure 
her  that  she  can  expect  more  gifts  in  the 
future.  Avoid  threats  such  as,  "If  you 
keep  complaining,  I'll  never  get  it  for 
you."  By  the  same  token,  do  not  feel 
guilty.  Point  out  that  we  adults  do  not  al- 
ways get  what  we  want  either,  even 
though  it  may  appear  that  way. 

Children  also  need  help  in  learning  to 
be  gracious  about  the  gifts  they  do  re- 
ceive. It  can  be  embarrassing  for  a  parent 
to  witness  a  child's  honest  and  sponta- 
neous display  of  contempt  for  an  unwant- 
ed gift.  You  can  rescue  the  moment  by 
saying  something  like,  "Sorry  about  that. 
With  all  the  excitement  and  the  gift  giv- 
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ing,  she's  become  a  bit  overwl 
This  is  not  the  moment  to  te^  y 
child  social  graces.  You  can  tae  it 
with  her  later:  In  private,  explai;  th; 
hurts  a  person's  feelings  if  you  ijv 
you  do  not  like  the  gift  you  goi.;io\ 
er,  never  make  a  child  feel  guiltfor 
liking  a  gift.  In  private,  you  ca  as 
with  her  assessment.  You  mi 
"Look,  I  know  that  sweater  is 
or  you  like.  But  it  was  thoughtti. 
Sally  to  bring  you  something  ^ 
certain  circumstances  you  may  jan 
offer  the  possibility  of  exchanging  g 
Although  a  child  should  beh'e 
ciously  toward  the  giver  whetheor 
she  likes  the  gift,  it  is  neverthelts 
cial  for  a  child's  emotional  we.bf 
that  she  be  aware  of  the  differtbe 
tween  her  true  feelings  and  whai  $  i 
ply  a  matter  of  civility.  I 


i 

spjic 


4.  YOUR  HOUSE  OR  HIS' 

Trying  to  decide  whether  to  spj( 
holidays  with  your  family  c( 
spouse's  can  be  the  source  of  grti 
flict.  Underlying  feelings  of  loyal 
come  into  play,  and  achieving  a 
table  solution  can  be  daunting. 

Some  parents  try  to  resolve  th 
b^  simply  staying  home — althoup 
c^n  lead  to  resentment  by  both  sel  c 
laws  and  extended  families.  Othe  ^■ 
it  out  by  alternating  visits  from  oi 
to  holiday  or  year  to  year.  Anoth  -  s 
tion  is  to  spend  Christmas  Eve  wh 
family  and  Christmas  Day  with  aoi 
or  Christmas  at  his  family's  hoie 
New  Year's  at  your  family's.  Wit 
compromise  you  reach,  try  not  1 1 
about  it.  When  you  feel  tension  rni 
high,  call  a  time-out  until  ever;,u 
feeling  calmer. 

In  situations  of  divorce,  the  prbi 
can  be  quite  intense.  Generally,  vita 
is  spelled  out  in  the  separation  agnii 
but  exceptional  situations  also  :i 
such  as  when  one  parent  is  sptic 
Christmas  away,  or  a  mother  wars 
children  to  visit  grandparents  in  ic 
city,  which  would  cut  into  their  Itl 
time.  Having  the  grandparents  coie 
parent's  home,  thereby  providing  tl:  i 
dren  with  sufficient  time  for  tho 
parent,  might  be  a  workable  compnn 

Decisions  such  as  these  and  thci 
arrangements  to  implement  them  a: 
mind-boggling.  Children  ought  to'»( 
vited  to  express  their  preferencejl 
may  not  have  the  final  say,  but  beinp: 
to  offer  an  opinion  can  avert  feel|j 
helplessness  and  bolster  their  self-es< 

Needless  to  say,  advance  planni:; 
a  lot  of  discussing,  negotiating  ancc 
promising  in  good  faith  are  required 

5.  STRESS  BUSTING 

It  can  be  fun  getting  together  wit  i 
tives  and  friends  you  haven't  seeitt 
while,  but  there  can  also  be  (com 
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SURGEON  GENERAL'S  WARNING:  Cigarette 
Smoke  Contains  Carbon  Monoxide. 


GOOD 
taste. 
SMART 
price. 


Also  in  Slims  where  availaUe 


,         J !       :  •>  (he  festivities. 

:  ;.:>:  !  " iiormal  routine  coupled 

:  :  rio, -'iice  cf  unfamiliar  people 
■  hiiiii  level  of  excitement  can  create 
a  ■AM  oi'  tension  for  children.  Do  not  be 
s  urprised  if  your  children  show  some 
'.vpiiv;!  symptoms  of  stress:  whining, 
clisiging,  fighting,  or  having  eating  and 
sleeping  problems. 

.\void  last-minute  rushing.  If  children 
are  participating  in  the  shopping,  try  to 
take  them  on  a  weekday,  perhaps  in  the 
morning.  Avoid  visits  to  malls  and  stores 
at  peak  ume,  which  can  create  anxiety 
and  stress  in  anyone.  Or  look  for  malls 
with  child-care  centers. 

It  is  always  tempting  in  a  moment  of 
anger  to  suggest  that  toys  and  gifts  will 


be  contingent  upon  good  behavior.  But 
doing  so  will  make  your  child  feel  inse- 
cure, which  in  turn  may  make  her  act  up. 
In  addition,  it's  probably  not  something 
you're  going  to  follow  through  on,  and  it 
will  only  make  you  feel  guilty. 

Keep  your  expectations  realistic.  An 
energetic  toddler  is  not  going  to  be  on 
his  best  behavior  just  because  there  is  a 
family  gathering.  Likewise,  don't  expect 
children  to  get  along  perfectly  with  rela- 
tives and  other  children  whom  they 
rarely  see.  Plan  ahead  so  children  are  not 
aimless — there  should  be  ample  struc- 
tured activities  on  hand.  And,  as  much  as 
possible,  try  to  keep  to  your  child's  nor- 
mal napping  and  eating  routines. 

It  is  important  to  protect  your  chil- 
dren from  overstimulation  by  relatives. 
Provide  them  with  downtime,  when  they 
do  not  have  to  be  sociable  and  can  enjoy 


peace  and  quiet.  Even  though  \ 
them  to  make  a  good  impressio,  cl 
dren  are  much  more  relaxed  if  yc.  all 
them  to  be  casual  in  their  dress  ai  te 
po.  Finally,  watch  your  own  stre  Ic 
Children  take  their  cues  from  thtr  p 
ents.  Take  time  out  for  a  sleddingxpe 
tion  or  hot  cider — or  get  a  baby-;ttei 
you  can  recharge. 

To  achieve  a  joyous  holiday  las^ 
appropriate  planning  and  realisticbxp 
tations  are  your  most  importantitr; 
gies — along  with  a  major  sese 
humor. 

Lawrence  Baiter,  Ph.D.,  is  a  practu  . 
chologist  and  professor  of  applied  py 
at  New  York  University.  He  is  the  c' 
"  'Not  in  Front  of  the  Children 
Talk  to  Your  Child  About  Tough 
Matters"  (Viking,  1993). 
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Unwrap  the  season's  most  vei| 
clothing.  Simple,  sophisticate( 
in  rich  colors  and  luxurious  tel 


Celebrate  the  Holidays  in  RealS 


For  the  UNITS  store  neares 
call  1-800-72-UNITS.  EXT( 
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Birth  Control  Yuu  T      '  _  - 
Just  4  Times  a  Year. 

Many  women  wish  they  didn't  have  to  remember  the-  'onth  control  every  day. 
if  you're  one  of  them,  you  might  want  to  know  about  Depo-Provera. 

Some  of  the  benefits  of  Depo-Provera. 
Depo-Provera  is  an  injection  you  get  from  your  doctor  or  nurse,  every  three  months. 
When  taken  as  scheduled  -  just  4  times  a  year  -  it's  more  than  99%  effective. 
So  it's  one  of  the  most  reliable  contraceptives  available. 

Depo-Provera  has  been  used  for  many  years  by  millions  of  women 
in  countries  like  England,  France  and  Sweden.  And  Depo-Provera  is  reversible. 
Once  you  stop  using  it,  you  can  usually  become  pregnant  within  one  year. 
Depo-Provera  from  Upjohn  is  a  prescription  product  that  costs 
about  the  same  per  year  as  birth  control  pills. 

But  before  you  consider  any  birth  control  method, 
you  should  discuss  the  risks  and  benefits  with  your  doctor  or  other  healthcare  provider. 

Some  of  the  side  effects  of  Depo-Provera. 

Most  women  experience  irregular  or  unpredictable  menstrual  bleeding  and  weight  gain. 
With  continued  use,  many  women  stop  having  monthly  periods,  but  your  doctor 

can  explain  why  this  happens  and  that  it  is  not  a  medical  problem.  Use  of  Depo-Provera 
may  be  associated  with  a  decrease  in  the  amount  of  mineral  stored  in  your  bones, 
which  may  be  considered  among  the  risk  factors  for  development  of  osteoporosis. 

Depo-Provera  is  not  right  for  every  woman. 
Women  with  a  family  or  personal  history  of  breast  cancer,  blood  clots, 
liver  disease,  or  those  who  think  they  might  be  pregnant,  should  not  use  Depo-Provera. 

Remember,  Depo-Provera  does  not  protect  against  sexually  transmitted  diseases. 
But  it  does  provide  highly  reliable  birth  control  you  only  have  to  think  about  4  times  a  year, 
if  you  have  any  questions  or  concerns,  talk  to  your  doctor  or  other  healthcare  provider. 

If  you'd  like  more  information  about  your  birth  control  options, 
including  Depo-Provera,  call  1-800-861-8618. 


Depo-Provera' 

Contraceptive  Injection 

sterile  medroxyprogesterone  acetate  suspension 


Please  read  the  accompanying  patient  information  and  discuss  it  with  your  physician. 


:o\itraceptive  Injection 

-e  nisdroxyprogesterone  acetate  suspension.  USP) 

>VHAT  iS  DEPO  PROVERA  CONTRACEPTIVE  INJECTION? 

r..i.,-0 -i^riOViPA  Contraceptive  Injection  is  a  form  ot  birtti  control  that  is  given  as  an  intra- 
r.j'i^oiar  iriecUon  (a  shot)  in  the  buttock  or  upper  arm  once  every  3  months.  To  continue 
'  ■  conirsceptive  protection,  you  must  return  for  your  next  injection  promptly  at  the  end  of 
--.lont!!!:  D£P0-P'R0VERA  contains  medroxyprogesterone  acetate,  a  chemical  similar  to 
^r'Ut  :io\  the  same  as)  the  natural  hormone  progesterone,  which  is  produced  by  your  ovaries 
dLjr:.;.}  the  second  half  of  your  menstrual  cycle.  DEPO-PROVERA  acts  by  preventing  your 
ffog  csiis  from  ripening.  If  an  egg  is  not  released  from  the  ovaries  during  your  menstrual 
cycle.  It  cannot  become  fertilized  by  sperm  and  result  in  pregnancy.  DEPO-PROVERA  also 
causes  changes  in  the  lining  of  your  uterus  that  make  it  less  likely  for  pregnancy  to  occur. 

HOW  EFFECTIVE  IS  DEPO-PROVERA  CONTRACEPTIVE  INJECTION? 

DEPO-PROVERA  is  over  99%  effective,  making  it  one  of  the  most  reliable  methods  of  birth 
control  available.  This  means  that  the  average  annual  pregnancy  rate  is  less  than  one  for 
every  100  women  who  use  DEPO-PROVERA.  The  effectiveness  of  most  contraceptive 
methods  depends  in  part  on  how  reliably  each  woman  uses  the  method.  The  effectiveness 
of  DEPO-PROVERA  depends  only  on  the  patient  returning  every  3  months  for  her  next 
injection  Vour  health-care  provider  will  help  you  compare  DEPO-PROVERA  with  other  con- 
traceptive methods  and  give  you  the  information  you  need  in  order  to  decide  which  contra- 
ceptive method  is  the  nght  choice  for  you. 


place.  When  you  stop  using  DEPO-PROVERA  your  menstrual  penod  will  usu 
return  to  its  normal  cycle. 

2.  Bone  Mineral  Changes 

Use  of  DEPO-PROVERA  may  be  associated  with  a  decrease  in  the  amoun 
stored  in  your  bones.  This  could  increase  your  nsk  of  developing  bone  fractur 
of  bone  mineral  loss  is  greatest  in  the  early  years  of  DEPO-PROVERA  use,  but 
begins  to  resemble  the  normal  rate  of  age-related  bone  mineral  loss, 

3.  Cancer 

Studies  of  women  who  have  used  different  forms  of  contraception  found  that  ' 
used  DEPO-PROVERA  for  contraception  had  no  increased  overall  risk  of  develo.ig  c 
of  the  breast,  ovary,  uterus,  cervix,  or  liver.  However,  women  under  35  years  otge  v 
first  exposure  to  DEPO-PROVERA  was  within  the  previous  4  years  may  hava  si 
increased  risk  of  developing  breast  cancer  similar  to  that  seen  with  oral  conjcep 
You  should  discuss  this  with  your  health-care  provider.  , 

4.  Accidental  Pregnancy  I 
Because  DEPO-PROVERA  is  such  an  effective  contraceptive  method,  the  nsk  otcii 
pregnancy  for  women  who  get  their  shots  regularly  (every  3  months)  is  very  low.  pile 
have  been  reports  of  an  increased  risk  of  low  birth  weight  and  neonatal  infalcle; 
other  health  problems  in  infants  conceived  close  to  the  time  of  injection,  such  pEns 
are  rare.  If  you  think  you  may  have  become  pregnant  while  using  DEPO-PROVEffoi 
traception,  see  your  health-care  provider  as  soon  as  possible,  j! 

f 

5.  Other  Risks  I' 
Women  who  use  hormone-based  contraceptives  may  have  an  increased  risk  of  |od 
or  stroke.  Also,  if  a  contraceptive  method  fails,  there  is  a  possibility  that  the  fdfze 
will  begin  to  develop  outside  of  the  uterus  (ectopic  pregnancy).  While  these  everprf 
you  should  tell  your  health-care  provider  if  you  have  any  of  the  problems  listed  (ltti( 
section. 


The  following  table  shows  the  percent  of  women  who  got  pregnant  while  using  different 
kinds  of  contraceptive  methods.  It  gives  both  the  lowest  expected  rate  of  pregancy  (the 
rate  expected  in  women  who  use  each  method  exactly  as  it  should  be  used)  and  the  typical 
rate  of  pregnancy  (which  includes  women  who  became  pregnant  because  they  forgot  to 
use  their  birth  control  or  because  they  did  not  follow  the  directions  exactly) 

PERCENT  OF  WOMEN  EXPERIENCING  AN  ACCIDENTAL  PREGNANCY 
IN  THE  FIRST  YEAR  OF  CONTINUOUS  USE 


Method 

Lowest 
Expected 

Typical 

DEPO-PROVERA 

0,3 

0,3 

Implants  (Norplant  ) 

0,3 

0,3 

Female  sterilization 

0,2 

0,4 

Male  stenlization 

0,1 

0,15 

Oral  contraceptive  (pill) 
Combined 
Progestogen  only 

0,1 
0,5 

3 

lUD 

Progestasert 
Copper  T  380A 

2,0 
08 

3 

Condom  (without  spermicide) 

2 

12 

Diaphragm  (with  spermicide) 

6 

18 

Cervical  Cap 

6 

18 

Withdrawal 

4 

18 

Periodic  abstinence 

1  -  9 

20 

Spermicide  alone 

3 

21 

Vaginal  Sponge 
Used  before  childbirth 
Used  after  childbirth 

6 
9 

18 
28 

No  method 

85 

85 

Source   Trusseil  el  al.  Obstet  Gyncoi  /6  553.  1990 

WHO  SHOULD  NOT  USE  DEPO-PROVERA  CONTRACEPTIVE  INJECTION? 

Not  all  women  should  use  DEPO-PROVERA  You  should  not  use  DEPO-PROVERA  if  you 
think  you  might  be  pregnant,  have  any  vaginal  bleeding  without  a  known  reason,  have 
had  cancer  of  the  breast,  have  had  a  stroke,  have  or  have  had  blood  clots  (phlebitis)  in 
your  legs,  have  problems  with  your  liver  or  liver  disease,  or  are  allergic  to  DEPO- 
PROVERA  (medroxyprogesterone  acetate  or  any  of  its  other  ingredients).  You  will  have  a 
physical  examination  before  your  doctor  prescribes  DEPO-PROVERA  It  is  important  to 
tell  your  doctor  if  you  are  taking  any  prescription  or  over-the-counter  medications  or  if 
you  have  a  family  history  of  breast  cancer,  an  abnormal  mammogram  (breast  x-ray), 
fibrocystic  breast  disease,  breast  nodules  or  lumps,  or  bleeding  from  your  nipples;  kidney 
disease,  irregular  or  scanty  menstrual  periods;  high  blood  pressure,  migraine  headaches; 
asthma;  epilepsy  (convulsions  or  seizures),  diabetes  or  a  family  history  of  diabetes;  or  a 
history  of  depression, 

WHAT  IF  I  WANT  TO  BECOME  PREGNANT  AFTER  USING  DEPO-PROVERA 
CONTRACEPTIVE  INJECTION? 

Because  DEPO-PROVERA  is  a  long-acting  birth  control  method,  it  takes  some  time  after 
your  last  injection  for  its  effect  to  wear  off.  Based  on  the  results  from  a  large  study  done  in 
the  United  States,  for  women  who  stop  using  DEPO-PROVERA  in  order  to  become  preg- 
nant. It  IS  expected  that  about  half  of  those  who  become  pregnant  will  do  so  in  about  10 
months  after  their  last  iniection;  about  two  thirds  of  those  who  become  pregnant  will  do  so 
in  about  12  months;  about  83%  of  those  who  become  pregnant  will  do  so  in  about  15 
months;  and  about  93%  of  those  who  become  pregnant  will  do  so  in  about  18  months  after 
their  last  injection.  The  length  of  time  you  use  DEPO-PROVERA  has  no  effect  on  how  long 
it  takes  you  to  become  pregnant  after  you  stop  using  it, 

WHAT  ARE  THE  RISKS  OF  USING  DEPO-PROVERA 
CONTRACEPTIVE  INJECTION? 

1 .  Irregular  Menstrual  Bleeding 

The  side  effect  reported  most  frequently  by  women  who  use  DEPO-PROVERA  for  contra- 
ception is  a  change  in  their  normal  menstrual  cycle.  During  the  first  year  of  using  DEPO- 
PROVERA.  you  might  have  one  or  more  of  the  following  changes:  Irregular  or  unpredictable 
bleeding  or  spotting,  an  increase  or  decrease  in  menstrual  bleeding,  or  no  bleeding  at  all. 
Unusually  heavy  or  continuous  bleeding,  however,  is  not  a  usual  effect  of  DEPO-PROVERA. 
and  if  this  happens,  you  should  see  your  health-care  provider  right  away.  With  continued 
use  of  DEPO-PROVERA.  bleeding  usually  decreases,  and  many  women  stop  having  peri- 
ods completely.  In  clinical  studies  of  DEPO-PROVERA.  57%  of  the  women  studied  report- 
ed no  menstrual  bleeding  (amenorrhea)  after  i  yaar  of  use.  and  68%  of  the  women  studied 
reported  no  menstrual  bleeding  after  2  years  of  use.  The  reason  that  your  periods  stop  is 
because  DEPO-PROVERA  causes  a  resting  state  in  your  ovaries.  When  your  ovaries  do  not 
release  an  egg  monthly,  the  regulai  monthly  growth  of  the  lining  of  your  uterus  does  not 
occur  and,  therefore,  the  bleeding  that  comes  with  your  normal  menstruation  does  not  take 


WHAT  SYMPTOMS  MAY  SIGNAL  PROBLEMS  WHILE  USING  DEPO-PRWR 
CONTRACEPTIVE  INJECTION? 

Call  your  health-care  provider  immediately  if  any  of  these  problems  occur  * 
injection  of  DEPO-PROVERA;  Sharp  chest  pain,  coughing  of  blood,  or  sudde- 
breath  (indicating  a  possible  clot  in  the  lung);  sudden  severe  headache  or  ■,  : 
ness  or  fainting,  problems  with  your  eyesight  or  speech,  weakness,  or  numbr- 
or  leg  (indicating  a  possible  stroke);  severe  pain  or  swelling  in  the  calf  (indica: 
clot  in  the  leg);  unusually  heavy  vaginal  bleeding;  severe  pain  or  tenderness 
abdominal  area;  or  persistent  pain,  pus,  or  bleeding  at  the  iniection  site, 

WHAT  ARE  THE  POSSIBLE  SIDE  EFFECTS  OF  DEPO-PROVERA 
CONTRACEPTIVE  INJECTION? 

1 ,  Weight  Gam 

You  may  experience  a  weight  gain  while  you  are  using  DEPO-PROVERA,  Abrmt 
of  the  women  who  used  DEPO-PROVERA  in  clinical  trials  reported  a  weight  a  ; 
pounds  during  the  first  year  of  use.  You  may  continue  to  gam  weight  after 
Women  in  one  large  study  who  used  DEPO-PROVERA  for  2  years  gained  ai 
of  8.1  pounds  over  those  2  years,  ,pr  approximately  4  pounds  per  year.  Womei  '  .■. 
ued  for  4  years  gained  an  average  total  of  13.8  pounds  over  those  4  years,  or  ap  ; 
ly  3,5  pounds  per  year.  Women  who  continued  for  6  years  gained  an  average  t;i 
pounds  over  those  6  years,  or  approximately  2,75  pounds  per  year. 

2.  Other  Side  Effects 

In  a  clinical  study  of  over  3,900  women  who  used  DEPO-PROVERA  for  up  to  7  vf? 
women  reported  the  following  effects  that  may  or  may  not  have  been  related  to  1 1 
DEPO-PROVERA.  Irregular  menstrual  bleeding,  amenorrhea,  headache,  ner  l 
abdominal  cramps,  dizziness,  weakness  or  fatigue,  decreased  sexual  desire,  lee 
nausea,  vaginal  discharge  or  irntation.  breast  swelling  and  tenderness,  bloating,  e 
the  hands  or  feet,  backache,  depression,  insomnia,  acne,  pelvic  pain,  no  hau  - 
excessive  hair  loss.  rash,  and  hot  flashes.  Other  problems  were  reported  by  v  • 
women  in  the  clinical  trials,  but  some  of  these  could  be  senous.  These  include 
jaundice,  urinary  tract  infections,  allergic  reactions,  fainting,  paralysis,  osteop" 
return  to  fertility,  deep  vein  thrombosis,  pulmonary  embolus,  breast  cancer,  oi  ce:, 
cer.  If  these  or  any  other  problems  occur  during  your  use  of  DEPO-PROVEP/ c 
them  with  your  health-care  provider. 

SHOULD  ANY  PRECAUTIONS  BE  FOLLOWED  DURING  USE  OF  DEPO-PRtfE 
CONTRACEPTIVE  INJECTION? 

1 ,  Missed  Periods 

During  the  time  you  are  using  DEPO-PROVERA  tor  contraception,  you  may  skip 
or  your  periods  may  stop  completely.  If  you  have  been  receiving  your  DEPO 
injections  regularly  every  3  months,  then  you  are  probably  not  pregnant,  Howe' 
think  that  you  may  be  pregnant,  see  your  health-care  provider, 

2,  Laboratory  Test  Interactions 
If  you  are  scheduled  for  any  laboratory  tests,  tell  your  health-care  provider  thai, 
using  DEPO-PROVERA  for  contraception.  Certain  blood  tests  are  affected  i 
such  as  DEPO-PROVERA, 

3,  Drug  Interactions  i 
Cytadren  (aminoglutethimide)  is  an  anticancer  drug  that  may  significantly  dedas 
effectiveness  of  DEPO-PROVERA  if  the  two  drugs  are  given  during  the  same  time,' 

4 ,  Nursing  Mothers 

Although  DEPO-PROVERA  can  be  passed  to  the  nursing  infant  in  the  breast  milk  ) 
ful  effects  have  been  found  in  these  children,  DEPO-PROVERA  does  not  pnpr 
breasts  from  producing  milk,  so  it  can  be  used  by  nursing  mothers.  However,  toiir 
the  amount  of  DEPO-PROVERA  that  is  passed  to  the  infant  in  the  first  weeks  a»r 
you  should  wait  until  6  weeks  after  childbirth  before  you  start  using  DEP0-PR05F 
contraception, 

HOW  OFTEN  DO  I  GET  MY  SHOT  OF  DEPO-PROVERA  CONTRACEPTIVE  INjtfT 

The  recommended  dose  of  DEPO-PROVERA  is  150  mg  every  3  months  given 
intramuscular  injection  in  the  buttock  or  upper  arm.  To  make  sure  that  you  are  not  e 
at  the  time  of  the  first  injection,  it  is  important  that  the  injection  be  given  only  durm  - 
5  days  after  the  beginning  of  a  normal  menstrual  penod.  If  used  following  the  delir 
child,  the  first  injection  of  DEPO-PROVERA  should  be  given  within  5  days  after  cUt 
you  are  not  breast-feeding  or  6  weeks  after  childbirth  if  you  are  breast-feeding  IfDi 
longer  than  3  months  between  injections,  or  longer  than  6  weeks  after  childbi 
health-care  provider  should  determine  that  you  are  not  pregnant  before  giving  u 
injection  of  DEPO-PROVERA. 

Caution:  Federal  law  prohibits  dispensing  without  a  prescription.  You  must  see  a  c 
receive  a  prescription. 
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L'  E  F  F  L :  y  u 

iscover  romance  in  all  its  :ragrani  fv>rrris. 


Cologne  spray  •  Body  lotion 
Talcum  powder 
Bath  crystals  •  Sachets 
Fragrance  candles 
Keepsake  boxes  •  Special  gift  sets 

To  find  the  L'Effleur  Personal 
[d  Home  Fragrance  Collection  at  a  store 
near  you,  call:  i  •  800  •  528  •  7228. 


7Jf  ^ 


n 


J' 


''*'To  receive  a  free  sample  of  L'Effleur  .25  01. 
jlogne,  send  $1.00  (check  or  money  order) 
If  postage  and  haadling  along  with  your  name 
Iznd  mailing  address  to:  L'Effleur  Sample,  P.O. 
f  Box  5039,  Rockville  Center,  N.Y.  11571  -  S039. 
Please  allow  up  to  twelve  weeks^r 
shipment.  Limit  one  sample  per  person 
or  address.  Offer  expires  12/31/93. 
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lie  new 
SPIRITUALITY 


These  kiuv  w  omen  practice 
like  ilieni — are  united  by  a 

~"W~WT    T^e've  all  heard  about 
^  W     /  the  back-to-basics 

^  I  mood  of  the  nineties — 
how  economic  uncer- 
T  T  tainty  has  caused  us  to 
focus  more  on  family,  on  home,  on 
the  things  that  mean  the  most  to 
us.  Perhaps  nowhere  is  this  mood 
more  poignantly  manifested  than 
in  the  return  to  religion — and  the 
discovery  of  new  varieties  of  spiri- 
tuality for  many  women. 


religion  in  very  different  ways.  But  they — and  millions 
love  for  God  and  humanity.  By  Marilyn  Webb 


Of  course,  part  of  this  is  simply 
due  to  the  fact  that  the  huge  baby- 
boom  generation  is  now  a  genera- 
tion of  parents,  who  are  following 
the  traditional  path  by  taking  their 
family  to  church. 

But  there  is  a  distinctly  untradi- 
tional  element  as  well  in  this  new 
embrace  of  religion.  While  some  of 
us  are  returning  wholeheartedly  to 
the  faiths  of  our  mothers  and  fa- 
thers, others  are  picking  a  different 


belief  system  altogether — or  moc' 
fying  the  one  we  grew  up  with. 

To  find  out  what  spiritualif 
means  today,  we  chose  four  Ame 
ican  women  who  represent  son 
of  the  varieties  of  religious  exp 
rience  in  the  mid-1990s.  Lil 
many  modern  Americans,  the 
faith  runs  from  the  traditional  i 
the  .esoteric,  but  each  has  mac 
her  own  spiritual  path  part  of  ht 
everyday  life. 


Joan  Hull  admits  she  was  an  extremely  sensitiv 

little  girl.  "When  I  saw  poor  people  on  the  street,"  she  say 
"I  would  be  overcome  by  their  pain." 

And  at  the  parochial  school  she  attended,  she  got  int 
trouble  by  sticking  up  for  those  who  seemed  unable  to  tak 
care  of  themselves.  "One  week  the  little  girl  behind  me  wc 
being  yelled  at  for  coloring  a  saint's  hair  green  on  the  hoi 
pictures,"  she  says.  "She  was  cowering,  so  I  just  stood  up  an 
said:  'If  she  wants  to  color  a  saint's  hair  green,  she  can!' " 

Today,  as  a  consultant  in  chronic  and  terminal  care  i 
Detroit-area  hospitals,  Hull,  forty-one,  who  has  a  Ph.D.  i 
counseling,  specializes  in  a  far  more  crucial  kind  of  aid:  as 
sisting  the  terminally  ill  in  dying  peacefully.  "Now  that 
think  about  it,"  she  says,  "maybe  I've  been  on  this  somi 
path — to  help  and  heal — since  I  was  ver/  young."  ; 

To  forlify  herself  for  her  work,  each  day  Hull  attends  MasI 
and  does  twenty  minutes  of  transcendental  meditation.  Onct 
a  year,  she  also  takes  part  in  a  two-week  retreat.  She  ho 
learned,  she  says,  to  view  death  as  a  transition  to  an  afterlife. 

"People  always  ask  me,  'How  can  you  do  what  you  do?j 
I  always  see  Christ  in  my  world,  in  terms  of  love.  I  don't  tall 
about  it  unless  a  patient  does,  but  my  spiritual  foundatior 
has  given  me  strength  so  I  can  just  be  there  for  my  patient: 
and  not  be  afraid." 
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/hat's  the  surprising 
rit  that  causes  those 
itrating  Bad  Hair 
;? 

ronically,  it's  the 
z  products  you  use  to 
e  your  hair  beautiful! 
lost  conditioners,  hot 
treatments,  styling 
lucts,  even  ordinary 
mpoos  can  leave 
oj  ind  residue  that 
ii  :s  your  hair  shaft, 
;hing  down  its  body 
.  hiding  the  glow  of 
1  naturally  shiny 


your  hair  is  flat  and 


unmanageable,  even 
after  it's  just  been 
washed,  you  know  you 
have  a  residue  problem. 
Pile  on  extra  styling 
products  to  make  your 
hair  behave,  and  you're 


just  adding  to  the 
problem. 

But  what  seems  like 
an  endless  cycle  doesn't 
have  to  be.  ONE  SHAM- 
POO CLEARS  OUT 
70%  OF  RESIDUE  THE 
VERY  FIRST  TIME  YOU 
USE  IT!  AND  KEEPS 
ON  WORKING  TO  GET 
RID  OF  ALL  OF  IT! 

Neutrogena*  Shampoo 
is  the  special  cleansing 
treatment  that  clears  out 
residue  in  a  way  ordi- 
nary shampoos  just 
can't  match.  It  returns 
your  hair  to  its  natural 
state  of  clean,  but  with- 


healthy  moisture. 

One  more  thing: 
NEUTROGENA* 
SHAMPOO  DOESN'T 
LEAVE  NEW  RESI- 
DUE, SO  YOUR  HAIR 
STAYS  RESIDUE- 
FREE. 

Neutrogena  can't 
control  everything  that 
causes  Bad  Hair  Days. 
But  with  Neutrogena, 
you'll  uncover  hair 
that's  shining  clean  and 
residue-free. ..full  of 
body  and  bounce.  And 
when  you  return  to 
your  regular  shampoo, 
you'll  forget  you  ever 


out  stripping  away  its    had  a  Bad  Hair  Day! 

Neutrogena* 


rhe  14-Day  Vacation: 

Neutrogena*  Shampoo  instantly 
rids  your  hair  of  70%  of  the  residue' 
that  leads  to  Bad  Hair  Days.  Use  it 
for  14  days  and  you'll  give  your  hair 
a  real  vacation  from  residue. 

Then  return  to  your  regular 
shampoo.  You'll  find  it  works  better 
than  ever. 


jpev'spmmauiy 


In  the  mid-1980s,  Martha  Overall,  then  in  her  thirties,  was  an  attorne 

in  a  high-powered  New  York  law  firm.  One  night  she  got  a  terrifying  coll  from  her 
younger  brother,  John,  a  wine  consultant  in  San  Francisco  who  had  AIDS.  "When  m 
brother  became  ill  was  when  I  began  to  understand  faith,"  Overall  says.  She  realizec 
that  she  needed  to  learn  to  trust  in  God — even  in  the  face  of  such  a  horrifying  event. 

Acting  on  that  trust,  she  gave  up  her  job  and  vowed  to  take  care  of  her  brother. 
Despite  a  tight  job  market,  she  soon  got  a  position  as  a  lawyer  in  San  Francisco.  And  t 
firm  allowed  her  to  take  time  out  to  be  with  John,  who  died  in  1 987.  Far  from  seeing  h 
caretaking  as  an  ordeal,  "I  got  much  more  out  of  it  than  I  gave,"  Overall  says.  When  s 
moved  back  to  New  York,  she  enrolled  in  a  seminary  and  was  ordained  an  Episcopal 
priest  in  1991 .  Working  in  a  South  Bronx  parish,  she  asked  one  of  the  neighborhood 
boys,  Joey  Spearman,  to  serve  as  an  altar  boy.  At  the  time,  Joey's  mother,  Kallie  Blue,  wi 
dying  of  cancer.  Just  before  her  death,  she  asked  Overoll  to  take  the  twelve-year-old  in 

Eventually,  Overall  agreed.  Now,  she  says  Joey  is  doing  "terrifically."  And  before 
they  both  go  their  separate  ways  each  day,  they  pray  together,  each  giving  thanks  fc 
the  person  that  God  has  brought  into  their  life. 


Like  many  Native  American 

children  on  the  Rosebud 
Reservation,  in  South  Dakota, 
Betty  Eadie  was  sent  to  a  Catholic 
boarding  school.  But  the  religion 
she  learned  there  had  far  more  to 
do  with  fear  than  love. 

Says  Eadie,  now  fifty-one,  "We 
were  taught  that  if  we  didn't  be- 
lieve in  Him,  we'd  go  to  hell." 

Eadie  married  at  fifteen;  by  the 
time  she  was  thirty-one  she'd  had 
seven  children.  For  medical  rea- 
sons, her  doctor  recommended  a 
hysterectomy.  Because  of  surgical 
complications,  she  says,  she  died 
for  a  few  minutes,  then  came  back. 


During  her  near-death  experi- 
ence, Eadie  says,  she  encoun- 
tered a  being  who  exuded  pure 
love.  "My  spirit  knew  him  imme- 
diately," she  says.  "I  have  many 
flaws,  but  he  loved  me  uncondi- 
tionally." Her  voice  breaks.  "I 
didn't  know  a  god  like  this." 

Her  experience  led  Eadie  to 
write  the  best-selling  book  Em- 
braced By  the  Light  (Gold  Leaf 
Press,  1993).  Her  message:  God  is 
love;  Jesus  was  sent  to  show  us 
that  love;  we  are  fully  capable  of 
exuding  that  love  in  our  own  lives. 
"What  I  learned  isn't  about  death; 
it's  about  life,"  she  says  intently. 


lfeltaiiiiie,5'^iJilts 
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f  As  a  college  student,  Bonnie  Steinberg  had  a  distinctly 

4  secular  ambition;  to  become  an  anthropologist.  But  a  friend 

convinced  her  to  take  a  course  in  Judaism — and  it  changed  her  life. 

For  Steinberg,  now  forty-one  and  the  mother  of  two  boys,  studying 
Judaism  meant  not  only  embracing  a  religious  faith,  but  recovering 
an  ethnic  heritage  that  had  been  almost  buried  by  persecution.  (She 
tells  the  story  of  a  spice  box  her  grandmother  brought  from  Russia, 
unaware  of  its  specific  religious  significance — something  Steinberg 
herself  discovered  only  years  later.) 

Soon  after  she  took  her  first  course  in  Judaism,  Steinberg  decided 
to  major  in  Judaic  studies  and  then  to  become  a  rabbi.  Today  she  is 
head  rabbi  at  Temple  Isaiah  of  Great  Neck,  New  York,  the  first 
woman  to  be  a  rabbi  on  Long  Island. 

Now  there  are  fresh  cloves  in  her  grandmother's  spice  box,  and 
Steinberg  uses  it  in  the  ceremony  it  was  meant  for,  Havdallah.  It's  her 
way  of  keeping  alive  the  special  traditions — and  renewing  those  her 
grandmother  thought  she  had  left  behind. 


Sweet  Sentiments. 
From  The  New  Romantic  Period. 


DF  ^Wn  Zf  Ki  AND 
A  Passion  For  Chocolate  Since  1845 


) 


GIVE  SOMEONE  VOL)  CARE  ABOUT 
A  LITTLE  WARMTH  THIS  WINTER. 

What  better  way  to  make  someone  feel  warm  all  over  than  by  giving  them  a 
Sunbeam  Automatic  Blanket.  Not  only  is  it  a  great  way  to  stay  comfortable 
all  night  long,  but  the  Sunbeam  Blanket  saves  money  by  ^^^^^^^s^^ 
heatingjustyou  and  not  the  whole  house.  The 
SL/n/)ea/77Automatic  Blanket.  Because  every-  «^ 
^-:>  body  deserves  a  little  warmth  this  time  of  year 

MAPE  FOR  LIFE 
WHERE  TO  m-.  1-800-8 UlARMTH 

PEANUTS  Characters  ^  1952, 1958  United  Feature  Syndicate,  Inc 


Meet  the  magics  ittle 
a  B»  ifor 


among  the  flowers... 

on 


NALED 
Artist  of  the  Year 


W-G20-121.1 

uiiilitT.  fiial  on  lilt' 
ci'll(ii'>  lliauour  |)hilf  is 
ll\  lislei.l  for  Inuliiii;  on 
Bradford  l  Aciiaii.mv 


J  not  much  bigger  than  a  grasshopper 
lotoriously  shy,  flower  fairies  aren't  eas\  ii» 

But  when  no  one  is  looking,  out  they'll  pop 
ft  afternoon  of  musical  hm  among  the  peonies. 

and  lilacs  of  a  gorgeous  h()ut|uel. 
s  enchanting  portrait  originally  painted  on  del- 
silk  by  famed  artist  Lena  l.iu  has  now  been  re 
:ed  on  a  fine  porcelain  collector's  plate.  And 
exceptional  collector's  plates  thai  command 
Ireds  of  dollars  on  the  plate  market,  "Magic 
srs"  appears  to  have  what  it  takes  to  go  up  in 
I  once  the  edition  closes. 
>me  exceptional  plates  appreciate  in  value; 
?  plates  go  down,  and  many  remain  at  or  near 
;  price.  But  the  edition  of  "Magic  Makers "  is 
;ly  limited  to  a  maximum  of  9S  firing  days,  and 
and  is  expected  to  be  strong.  So  if  you  w  ish  to 
in  this  plate  at  the  $24.50  issue  price,  the  lime 
t  is  now.  To  order  your  plate — fully  backed  by 
unconditional  36S-day  guarantee — send  no 
eynow,  simply  complete  and  mail  the  coupon. 


Magic  Malicrs  ■ 

IH'coralnl  willi  a  faiicilid  22  karal  fjold  liiirdci 

111  lull  (  old]  nil  lilli'  piiK  i'l.llll 
SlimMi  Mii.illi  r  lliail  .iilli.il  di.inu  lci  iil  S '  !  iikIk  s 


Your  Bradford  Hxcliangc 
.Advantages: 

•A  liaiKl-miinliiiril  limiled-i'dition 
plait'  Willi  a  corrcspoiulins;!)  Iiantl- 
nimilK'rcd  (xTlilicalc  of  Aiillu'iillclK 

•  A  coiiipli'lc  plati'  slon  iiilnuliicini; 
you  lo  llic  ailisl  aiui  dt'lailin^  llic  si<!, 
iiificana'  of  diis  iTt'oiiinicndaiioii 

•  The  potcmial  for  appiTt  ialioii — 
like  Ms,  l.iu's  "Naliirc's  llaniioiiv, " 


I  II  i:  p.  i^  \  I )  I  ( )  i{  I )        1 ( ,  i-: 

9345  Milwaukee  Avenue  ■  Niles,  IL  60714-1393 
RECOMMENDING  TOMORROW'S  TREASURES  TODAY^" 

YES.  Please  enter  my  order  for  Magic  Makers  " 
I  understand  I  need  SEND  NO  MONEY  NOW  I  will  be 
billed  $29.50'  when  my  plate  is  shipped 
Limit  one  plale  per  order. 


Signature . 


Mr  Mrs  Ms 
Address  


Name  {Please  Print  Clearly) 


City  . 


State  . 


-Zip. 


Telephone  ,(  )  

■  Plus  .1  tolal  01  S3  49  postage  and  handling  and  sales  tax  wheie  applicable 

■  'A^  lepoited  in  tlie  Biadloid  Fxcliange  Market  Repoit  Vol  V-3 

I'endiiig  ciedit  appinml  6532-E88091 


Morigage  update,  collectible  ornaments  and  more 


Oh,  Christmas  tree 


What  are  the 
prettiest, 
longest-lasting 
trees  for  deco- 
toting  your 
home?  Scotch 
pine,  Douglas 
fir,  white  pine 
and  balsam  fir 
are  tops  for 
needle  retention,  according  to  the 
National  Christmas  Tree  Associa- 
tion. They  range  from  $3  to  $5.65 
per  foot. 

Northern  Christmas  Trees 
&  Nursery,  in  Merrilan,  Wis- 
consin, offers  these  tips  for 
choosing  a  fresh-cut  tree  that 
will  last  through  the  holiday 
season:  First,  check  the  tree 
for  good,  deep  color.  Then, 
make  sure  it  emits  a  strong, 
fragrant  pine  scent.  Pluck  a 
needle  from  the  tree  end 
place  it  between  your  thumb 
and  forefinger  to  see  how  flexible  it 
is.  If  it  bends,  the  tree  is  healthy;  if  it 
breaks,  the  tree  is  too  dry.  Finally,  lift 
the  tree  off  the  ground  slightly  and 


let  it  drop  back  down  on  its  trunk.  If 
many  needles  fall  off  the  branches, 
it's  probably  a  sign  that  the  tree  isn't 
fresh  (needle  loss  near  the  trunk 
area  is  normal,  however). 

To  prolong  the  life  of  your  tree 
during  the  holidays,  keep  it  in  a 
cool  place — away  from  sunlight — 
until  you're  ready  to  trim  it.  Don't 
forget  to  make  a  fresh  cut  right 
through  the  trunk  before  placing  it 
in  the  stand, 


so  the  tree 
can  be  easi- 


^^^^^ 

'mi  li 

ItDOUGLAS 
.  FIR 


I  y  n  o  u  I  I  s  It  e  d ,  and 
be  sure  to  water 
daily  (between  a 
quart  and  a  gallon).  For  long-last- 
ing power,  add  a  little  tree  preser- 
vative to  the  water,  available  at 
your  local  nursery. 


HOLIDAY  SPARKLE 

There's  nothing  more  beautiful 
than  a  table  setting  that  really 
twinkles.  Try  these  expert  tips: 

■  For  stemware,  add  a  little  dis- 
tilled white  vinegar  to  the  rinse 
water  to  make  your  crystal  gleam. 

■  To  remove  a  grease  or  lipstick 
stain,  the  experts  at  Baccarat  sug- 
gest adding  an  effervescent  den- 
ture tablet  to  the  wash  water. 

■  To  bring  the  dazzle  back  to 
your  silverware  without  hours  of 
polishing,  dip  each  piece  into  a 
bottle  of  Christofle's  Flash  D'Ar- 
gent,  then  rinse  with  warm  water 
and  dry  with  a  soft  cloth.  (Avail- 
able at  stores  nationwide,  $15.) 


LAST  CHANCE  TO  REFINANCE 


If  you  haveri't  yet  taken  advantage 
of  today's  bargain  interest  rates 
to  refinance  your  mortgage,  don't 
delay  any  longer.  Over  the  past  two 
yeais,  interest  rates  have  declined  to 
their  lowest  levels  since  the  1970s — 
about  7  percent  as  we  went  to 
press — and  most  experts  believe  that 
the  rate  is  as  low  as  it's  likely  to  get. 

But  is  refinancing  worth  the  cost 
and  the  hassle?  Definitely.  If  the  new 
rate  is  at  least  one  percentage 
point — preferably  two — below  your 
current  rate,  and  you  plan  to  remain 
in  the  house  for  three  to  five  years, 


you  can  save  a  considerable  amount 
(see  chart  below).  But  cutting  your 
monthly  payment  is  not  the  only  rea- 
son to  refinance,  says  John  Hem- 
schoot,  director  of 
Home  Mortgage  Stan- 
dards at  the  Federal 
Home  Loan  Mort  ^^^^^^^ 
gage  Corpora-  ^.^^^^T^^J-' 4 
tion.  By  refinancing 
from  a  typical  thirty- 
year  mortgage  to  a 
fifteen-  or  twenty- 
year  mortgage, 
your  payments  will 


Mow  file  savfitgs 


Mortgage  Monthly  Payment  Savings 
»%  7% 


$50^00  $402  $m  $«9 
$7S^0a  $«e«  $499  $i04 
iTiOOyOOe    $<OSi   $»«5  (149 


remain  about  the  same  (because  ol 
the  lower  interest  rates),  but  youi 
home  will  be  paid  off  years  earlier. 
For  more  information,  order 
Consumer's  Guide  to  Mortgage 
Refinancings."  Send  your 
name,  address  and  fifty 
^   cents    to:  Con- 
^j-*         ^^^^^    sumer  Informa- 
tion Center,  Dept. 
470Z,  Pueblo,  CO 
81009. 


(Chart  Is  based  on  a  thirty-year 
fixed  mortgage,  excluding  taxes 
and  insurance.) 
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Don't  just 
sit  there. 


Inlrodiicinj^  a  new  collection  of  beautiful  shower  curtains,  liners,  ti 
dozens  of  other  hath  accessories  you  can  enjoy  mixing  and  matchiil 
So  for  very  little  money  you  can  do  exactly  what  youVe  heen  wji 

I  '    iiK.ic  inlnrmalioti.  ciill  I  »()()  «().')  |{\  I  II 


re  Than  Terry   hath  mats,  and 

II  r-coordinating. 

[I  o  in  your  hathroom.  Fix  it  up. 


C  \<t1i  HciMl  K^MHuN^.lM     Ml  IIIMs  «Hl  Mil  Ul  \\  >ll->m  1 


AT 


IT 


istmas  collectibles 

THE  SPIRIT  OF  CHRISTMAS  PAST  LINGERS  IN  VALUABLE  VINTAGE 
TREASURES.  BY  SALLY  SOLIS-COHEN 


Q.  We  always  decorate  our 
Christmas  tree  with  figural  glass 
ornaments  that  belonged  to  my 
grandmother.  How  old  is 
this  one,  and  is  it  valu- 
able? -S.S.B., 
St.  Louis,  Missouri 
A.  Figural  blown- 
glass  ornaments 
have  decorated 
American 
Christmas  trees 
since  the  1890s, 
when  F.W,  Woo 
worth  discovered 
them  in  the  tin, 
town  of  Lauscha, 
Germany,  and  be 
gan  importing  them  for 
his  five-and-dime  stores. 
Your  German  doH's-face  orna- 
ment, dating  from  around  1910, 
could  retail  for  about  $100  in 
good  condition. 

Q.  Every  year  our  family  gathers 
for  a  reading  of  "'Twos  the  Night 
Before  Christmas"  from  our  old 
illustrated  copy.  Is  it  valuable? 

— H.R.,  Lancaster,  Pennsylvania 
A.  Clement  C.  Moore's  famous  poem 


about  St.  Nicholas  first  appeared  in  a 
Troy,  New  York,  newspaper  on  De- 
cember 23,  1823.  The  value  of  any 
edition  depends  on  its  illustrator,  rarity 
and  condition;  Prices  range  from  a  few 
dollars  each  to  over 
$500.  Among  the  most 
sought-after  are  those  il- 
lustrated by  Thomas^ 
Nast  (1840-1902),  ' 
published  by 
McLoughlin 
Brothers,  of 
New  York. 


Q.  Ihis  col- 
orful paper 
Christmas 
tree  has 
been  in 
family  for 
generations.  What's  it  worth? 
— A.R.,  Savannah,  Georgia 
A.  Many  children  in  the  Victorian  era 
had  Christmas  scrapbooks  into  which 
they  pasted  lithographed  paper  images 
.like  this  one,  called  "die  cuts."  The 
contents  of  these  charming  vintage 
scrapbooks  have  become  popular  col- 
lectibles. Your  circa  1890  German  die 
cut  depicting  an  elaborate  Christmas 


tree  is  a 
very  desirable 
image,  worth 
$100  to  $200, 
depending  on 
condition. 

Q.  What  can 
you  tell  me 
about  this 
hollow, 
twelve- 

inch-high  Santa  figure? 

—E.C.,  New  York  City 

A.  Y'our  rare  blue-coated  papiei 
mache  German-made  Santa  is  o  ciicc 
1910  to  1920  candy  container  tho 
probably  cost  around  fifty  cents  new  one 
is  now  worth  from  $300  to  $500.  Th. 
clothing  is  feit,  the  beard  is  rabbit  fur 
and  the  evergreen  sprig  is  a  dyed  goost 
feather.  Hiding  under  his  coat  is  a  cym' 
der  for  storing  sweets  or  small  gifts. 

For  more  information  on  holiday  col 
ledibles,  read  "Deck  the  Halls:  Tree 
sures  of  Chrisfmos  Post,"  by  Robert  Al 
Merci^  (Abbev/7/e  Press,  Inc.,  1 992j. 

Hove  0  question  obout  o  co//ec(/b/e 
or  heirloom?  Write  to  Sally  Solis-Cohen, 
c/o  Ladies'  Home  Journal,  100  Park  Av^ 
enue,  New  York,  NY  10017.  Include  n 
complete  description  and  photograph 
Questions  of  general  interest  will  be  on 
swered  in  LHJ.  (Regretfully,  photos  con'/ 
be  returned,  and  personal  replies  ore 
not  possible.) 


Decorating  scents 


H 


oliday  spirit  doesn't  just  happen  magically — we  create  it.  Here, 
some  favorite  fragrances:  Gilbertie's  Balsam  Eve  candle  jar, 
.$13.95,  and  ornament,  $9.95,  800-874-3727;  Aromatique's  The 
Smell  of  Christmas  drum  candle,  $20;  The  Smell  of  the  Tree  potpourri, 
$10,  in  container,  $45;  Amaretto  Nog  spray,  $8.50,  501-362-7511 ;  and 
Crabtree  &  Evelyn's  Noel  spray,  $9.       — Leslie  Lampert,  Lifestyle  Editor 
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Chances  are,  if  they're 

BVr  UNDERWEAR 

he  could  stOl  wear  them. 

Because  our  comforts  are  made  to  last. 

Unlike  most  of  our  competitors, 
we're  picky  about  cotton.  fJ^->^-^^'- 
VERY  PICKY.  : 


That's  why  we  COMB  OUR  COTTON  so 

only  the  longer  fiber  remains. 
The  rest  we  reject.  Then  we  knit 
more  of  this  incredibly  soft, 
incredibly  strong  fiber  into  every  square  inch 
of  our  briefs,  so  they'll  hold  up  longer. 

And  we  TAILOR  ALL  OUR  SEAMS 
so  they'll  still  be  fit  and  trim  when 
those  others  start  fraying. 

These  are  just  three  of  the  "  (dwixJ^ 
many  reasons  he'll  enjoy  our  comforts 
long  after  other  underwear  have 
started  second  careers 


waxing  cars. 


r  THE 

n 

^  brief: 


The  first  interactive  talking  dog 
\who  turns  TV  watching  into  play. 


Special  signals  in  his  video  shows  allow  cuddly  toy 
Toby  to  come  to  life  when  he  watches  himself 
on  TV.  He  laughs  and  wags  his  tail  at  the 
funny  parts.  He  cries  when  it's  sad.  And  with 
an  extensive  vocabulary,  he  has  a  comment 
to  make  about  everything! 
He  encourages  kids  to  sing,  play  and  join 
along  in  the  fun.  Educational  games, 
original  music,  entertaining  stories... 
Toby's  videos  are  half  hours 
of  excitement  created  by 
award  winning  producers, 
Sid  and  Marty  Krofft. 
Toby  comes  with 
one  video  and  there  are 
lots  more,  including 
"Let's  Go  to  the  Zoo!", 
"Time  for  a  Party!",  and 
"Is  There  a  Dog-tor 
in  the  House?". 


ELECTRONICS 


(oiv'ji  i  k;i  R  Kl  KM  RONIc:S  IN( 


mm  m       f  n  ELECTHi 


tor  under  |1(J 

Ibvs  willi  staying  power.  Says  who?  I  lie  experts,  of  course 

ow  come  so  many  must-have-right-now  toys  never  ogain  get  played  with  once  the  holidays 
are  over?  We  have  no  idea.  But  to  play  it  safe,  we  had  the  experts  themselves  pick  the  gifts 
this  year — presents  we  think  your  kids  will  also  continue  to  love  long  after  the  shiny  paper  and  rib- 
bons are  tossed  in  the  trash.  Our  panel  was  certainly  up  to  the  task.  Here,  their  report  from  the  front. 


INFANT  Sarah,  six  months,  couldn't 
decide  at  first.  Tangiball,  that  nubby 
(  rystal-blue  ball  (1),  smells  and  feels  so 
nice  (Discovery  Toys,  $8.98).  Then  agoin, 
the  Sesame  Street  Chime  Rocker  with 
buddy  Big  Bird  (1)  can  turn  a  girl's  head 
(Tyco,  $8).  Mom  doesn't  hove  to  hunt  for 
my  favorite  rattle  anymore,  three-month- 
old  James  assured  us,  since  the  Handy 
Bear  Wrist  Rattle  (2)  is  wrapped  around 
my  wrist  (Discovery  Toys,  $7.98).  Another 
favorite:  Baby  Gumboils  (3).  Pop  the 
bright  plastic  bolls  into  the  dome,  press  the 
lever  and — voila — out  they  come 
(Playskool,  $9.99).  With  college  costs 
skyrocketing,  these  brightly  colored  plastic 
banks  (4  and  5)  make  sense  (Handi- 
craft, all  under  $10).  All  aboard!  Sam, 
seven  months,  is  a  guy  who  knows  what  he 
wants — this  Soft  Play  Loco  (6)  whistles, 
toots  and  chugs  (Jolly  USA,  $9.99). 
TODDLER  A  man  of  action,  Oliver, 
fourteen  months,  headed  straight  for 
Scooters  (7),  o  primary  bright  toys-on- 
wheels.  (The  ones  here:  Scooters  Rock'N 
Rollers  Dinosaur,  Nylint,  $3.95.)  Other 
Scooters  options;  Take-apart  Truckins  and 
Animal  Truckins.  Oliver  also  couldn't  resist 
Slinky's  interlocking  molecules  (7)  (Moli- 
Q's,  $6.99).  Wait  a  minute:  Is  that  a 
squeezable  baby  dinosaur  (8)  popping  out 
of  its  shell?  We'll  take  one  in  every  color 
(Baby  Dino-roarrrrrs,  Fisher-Price,  $9.99). 
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BECAUSE 

SOMETIMES  THEJUICE  IS  ON  THE  LOOSE, 


NiO  DETERGENT  CLEANS  LIKE  TIDE  WITH  BLEACH. 


Got  a  little  one  around  now?  Then  it's  probably  the  first  time  you're 
dealing  with  really  big  stains.  7  hat's  why  there's  Tide  with  Bleach 
It  has  power  to  clean  many  stains  and  whiten  better  than 
other  detergents,  even  the  ones  with  bleach.  Whites  look^^ 
white,  colors  look  colorfi.il. ..and  problem  stains  go. 


IF  ITS  GOT  TO  BE  CLEAN,  IT'S  GOT  TO  BE  TIDEf 


PRESCHOOL  As  far  as  our 

panel  is  concerned,  you  can't  go  wrong 
with  something  from  Crayola.  New  this 
year;  Sponge  Art  Kit  ($4.99),  and  the 
washable  markers  in  "real  people" 
colors  ($2.99)  (9).  Going  my  woy? 
Nigel,  three,  knows  what's  up  his  alley: 
Learning  Resources'  jumbo  bucket  of 
molded  rubber  jets,  trains,  cars  and  fire 
engines  (10)  (Mini-Motors,  $9.95). 
Rebecca,  four-and-a-half,  zeroed  in  on 
these  mini  travel  bags  (11),  just  like 
Mom's,  from  Rand  McNally  Map  and 
Travel  stores.  The  only  problem:  Which 
looks  best  with  this  outfit?  (bags,  $9.95 
each).  Leaky  faucet?  No  problem.  Saul, 
five,  straps  on  his  mini  leather  belt  with 
tools  that  really  work  (12)  and  plunges 
in  (The  Grand  River  Toy  Company, 
$9.95).  We  all  know  that  dinosaurs  are 
not  extinct:  In  fact,  Saul  and  Michael, 


five,  rated  these  lifelike  replicas  with 
movable  arms  and  legs  (13)  truly 
awesome  (from  the  Smithsonian 
institution's  National  Museum  of 
Natural  History,  Tyco,  $7.99). 
SCHOOL-AGE  Nothing  like  curling  up 
on  ihe  couch  with  a  classic  by 
Shakespeare  (14).  Shakespeare?  Sure, 
says  ten-year-old  Jessica.  Shakespeare 
for  Children:  The  Story  of  Romeo  and 
Juliet  condenses  the  verse  but  preserves 
the  beauty  of  the  language  (Five  Star 
Publications,  $9.95).  Hold  on.  Who's 
that  spying  on  us?  Never  one  to  be  out 
of  the  action.  Perry,  six,  aims  her  Hide'n 
Seek  Periscope  (15)  to  check  things 
out  (Handi-Craft,  under  $10).  Make  a 
helicopter  that  whirls  and  spins?  A 


mototi:ycle  with  wheels  that  turn?  No 
problem,  says  Alex,  six,  with  K'NEX 
(16),  a  new  series  of  construction  kits 
with  plastic  shapes  that  snap  easily 
together  (Connector  Set  Toy  Company, 
$9.99  each).  Sarah,  ten,  votes  for 
Creativity  for  Kids'  Hooked  Rug  Wall 
Hanging  kit  (17)  ($9.95).  How  does 
your  garden  grow?  Uncle  Bert's 
Garden  in  a  Jar  (18)  is  everything 
they  need  in  a  glass  jar:  Sprouts  grow 
in  three  to  six  days  ($8.95).  The  clear 
team:  They're  never  too  young  to  cai' 
about  the  earth.  Everyone  loved  this 
new  line  of  colorful  soaps  from  The 
Body  Shop  (19)  since  it  also 
promotes  awareness  of  endangered 
species  ($8.25). 


DuricanHines  yellow  cakes  are  moister 
than  those  baked  from  any  other  leading  brand. 
Irresistible  to  the  eyes.  Light  and  fluffy  on  tlie  fork. 
So  moist  through  anothrough^  people  want 
to  dive  right  in.  Like  you  want  to  do  now. 


ilRNAL 


SPECIAL  Glf'TS  FOR 
SPECIAL  KIDS 

Ifs  nice  to  see  that  a  small  but  grow- 
ing number  of  toy  companies  are 
sensitive  to  the  needs  of  children 
with  disabilities.  Wind  River  Puz- 
zles' World  Peace  Series  ($18.95 
each)  features  a  boy  in  a  wheelchair 
and  a  girl  on  crutches  (at  left).  Call 
them  toll-free  at 
800-743-9463). 
I;  Little  Tykes  has 
added  a  child 
in  a  wheelchair 
(about  $10)  to 
their  Little 

 Tyke's  Place 

^^^^^  house;  and 

j^V  ihe  Jesana  Limited  cat- 
^^te^^^H  ilog  is  filled  with  toys 
nd  games  that  appeal 
o  kids  of  all  abilities 
(P.O.  Box  17,  Irv- 
ington,  NY  10533; 
800-443-4728).  For 
more  information  on  toys  for  dis- 
abled kids,  call  National  Lekotec 
Center,  800-366-PLAY. 

Dream  on 

Attention  all  would-be  Steven 
Spielbergs:  What  does  the  Ameri- 
can Dream  mean  to  you  or  your 
family?  Hamilton  Watch  is  spon- 
soring an  essay  contest,  inspired 
by  this  fall's  movie  King  of  the 
Hill,  about  the  son  of  a  watch 
salesman  who  learned  to  fend  for 
himself  and  his  family  during  the 
Depression.  Grand  prize:  $5,000 
cash  and  the  chance  to  have  his  or 
her  story  made  into  a  short  movie 
by  a  New  York  University  film 
student.  The  deadline  is  Decem- 
ber 20,  1993.  Prizes  will  be  award- 
ed by  March  30,  1994.  Look  for 
entry  forms  at  jewelry  and  depart- 
ment stores  and  in  theaters  where 
King  of  the  Hill  is  playing.  To  find 
a  Hamilton  Watch  retailer  near 
you,  call  800-234-TIME,  ext.  2370. 


What  we  did  at 
OUR  CHRISTMAS  PARTY 

What  do  teachers  get  up  to  when  the  kids  go  home 
for  the  holidays?  By  Bailey  White 


E 


very  December  there's  an 
article  in  every  women's 
fashion  magazine  about 
^  the  Christmas  office  par- 
ty. The  photographs  show  beautiful 
women  eating  tiny  food  and  drink- 
ing wonderful-looking  clear  drinks 
that  just  can't  be  water,  and  wear- 
ing black  velvet  and  swaggering 
silk  and  high-heeled  shoes  and 
stockings  with  little  glittering  things 
on  them. 

Every  man  in  the  pictures 
is  as  handsome 
as    the  hand- 
somest man  you 
ever   saw,  and 
they're  all  gazing 
longingly  through 
horn-rimmed 
glasses  into 
the  eyes  of  the 
sultry-looking 
women  whose 
split  skirts  fall 
open  to  revea 
that  the  little 
glittering 
things  go  all 

•the  way  up.  There's  a  hint  of  mys- 
tery and  intrigue,  and  the  implica- 
tion that  under  the  split  of  these 
wonderful  clothes  and  the  magic  of 
midwinter,  transformation  will  oc- 
cur. Little  niggling  flirtations  that 
have  been  going  on  all  year  will 
blossom,  and  ordinary  people  will 
be  changed  into  the  gorgeous  crea- 
tures we  see  in  the  glossy  pictures. 

I  have  never  been  to  a  party  like 
that.  We  do  have  a  Christmas  party 
at  the  school  where  I  teach.  We 


From  MAMA  MAKES  UP  HER  MIND,  by  Bailey  White.  Copyright  © 


have  it  in  the  teacher  workroom  on 
the  last  day  of  school  after  the  chil- 
dren have  gone  home.  The  food  is 
all  left  over  from  the  classroom 
Christmas  parties — cupcakes  with 
Santa  Claus's  face  drawn  on  the 
top,  little  wreaths  made  out  of  Rice 
Krispies  gummed  up  with  meltec 
marshmallows  and  dyed  green  with 
food  coloring,  and  Hawaiian  Punch 
at  ro3,m  temperature.  Everyone 
sile'ntly  avoids  certain  things: 
Those  gingerbreac 
boys  came 
from  Mrs. 
Robinson's 
class.  fHer 
room  moth- 
er smokes  in 
the  kitchen, 
and  there's  al- 
ays  an  ashtray 
flavor  lurking  be- 
hind the 
ginger  and 
nutmeg. 
We  are  all 
dressed  for 
Christmas,  cer- 
tainly, but  it's 
not  the  same  as  in 
the  magazine.  Mrs.  Boatwright  is 
wearing  her  Santa  Clous  pin,  the 
one  where  you  pull  the  string  and 
his  nose  lights  up,  and  Miss  Mead- 
ows is  wearing  a  sweatshirt  she 
painted  herself.  She  smeared  one 
of  Santa's  boots,  but  she  turned  the 
smear  into  a  reindeer.  I  always 
wear  my  red  corduroy  jumper  on 
that  last  day,  and  red  socks.  No 
one  tries  (continued  on  page  194) 
1993  by  Bailey  White.  Reprinted  by  permission  of  Addison-Wesley. 
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Pediatricians  Trust 
The  Care  In  PediaCare! 

When  your  child  gets  sick  during 
the  night,  you  want  a  cold  medicine 
you  can  count  on  to  relieve  the  worst 
cold  symptoms.  Every  PediaCare  prod- 
uct from  Infants'  Drops  to  Liquids 
and  Chewables  for  older  kids  con- 
tains the  alcohol-free  ingredients 
pediatricians  prefer  to  relieve  kids' 
stuffy  noses  or  colds  with  coughs. 
No  wonder  pediatricians  trust  the 
care  in  PediaCare. 


P^dia 
Qre 

Cough-Cold 
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;OLLECTOR  S  40lh  ANNIVERSARY  EDITION 


HEi 

?OUR  KIDS 
WILL  LOVE 

FROM  THE  AMERICAN 
HEART  ASSOCIATION 

PIUS 

JOAN  KINNIDY 
JOHN  BRADSHAW 
lUEN  GALINSKY 
DAVE  BARRY 


ROBERT  FULOHUM 


BE  SAVED? 


At  Ladies'  Home  Journal  we  know 

what's  innportant  to  you.  That's 

why  we've  created  special-edition 

magazines  to  inform  and  entertain: 

Parent's  Digest  is  full  of  expert 

advice  for  raising  kids  right .  .  .  Can 

This  Marriage  Be  Saved? — your 

guide  to  a  better  relationship  .  .  . 

plus,  Jackie:  An  Intimate  Portrait, 

the  latest  in  our  Leading  Ladies 

collectors'  series. 

All  ofihese  special  issues  ore  on  sale 
now  ot  your  iovorite  newssiond 


Best  stories  from 
the  most  popular  colu:Tin 
about  love  and  marriage 

Proven  ways  to  make  your  marriase  better 

How  to  live  with  a  difficult  man 

The  secrets  .i^'^^f^.^P* whence.. 
I     d  of  sexual     .Cp   'i^:°"'^  listen 

LLJ  ^^leasure 

Expert  advice  from         need  himm^^^ 
top  marriage  counselors  ^ 

  -  Couples 

handbook 
tests,  tips, 
techniques 
PULLOUT 
SELF-HELP 
GUIDE 

40  years  off  celebrity  marriases 


Arrange  pine  branches  across  your  mantelpiece  so  they  overlap  and  hang 
over  the  edge  slightly.  Then,  add  shiny  red  apples  here  and  there  among  the 
boughs  and  attach  a  garland  of  cranberries 


Seeing  red 

CREATIVE  WAYS  TO  ADD  THE 
SIGNATURE  COLOR  OF  CHRISTAAAS 

■  Fill  a  red  mug  with  peppermint  sticks 
and  tie  each  stick  with  a  red  ribbon. 

W  In  the  kitchen,  place  shiny  apples  in  a 
pretty  colander  or  mixing  bowl  and  dis- 
play on  the  countertop. 

■  Use  a  piece  of  red  fabric  as  an  over- 
cloth  on  lop  of  a  white  tablecloth. 

H  Fill  a  small  basket,  pewter  plate  or 
plain  white  bowl  with  fresh  cranberries 
and  a  few  sprigs  of  holly. 
9  Spray-paint  a  bunch  of  pinecones  red 
and  pile  them  into  a  rustic  basket.  Tie 
the  handle  with  a  pretty  bow  and  set  it 
near  the  fireplace. 

■  Cover  your  throw  pillows  with  a  mix 
of  red  printed  fabrics.  Stitch  a  front  and 
back  piece  t^ogether,  leaving  one  end 
open.  Slip  the  pillow  inside  and  whip- 
stitch the  opening  together.  The  covers 
are  easy  to  remove  after  the  holidays. 


The  spice  ofUfei 


FILL  YOUR  HOME  WITH  WARM 
SCENTS  OF  CINNAMON  AND  SPICE 
AND  EVERYTHING  NICE 

■  Pierce  lemons  and  limes  with  cloves 
and  set  them  in  clay  saucers. 

■  Cut  four-inch  squares  of  plaid  dishtowel 
fabric  and  stitch  two  together  to  make  a 
small  pillow.  Leave  one  side  open  and  fill 
with  pine  needles.  Stitch  the  opening 
closed  and  fill  a  basket  with  these  pretty 
pine-scented  pillows. 

■  Fill  a  small  vase  or  basket  with  cinna- 
mon sticks  tied  with  red  plaid  ribbons. 

■  Simmer  cinnamon  in  boiling  water  on 
the  stove  as  your  guests  arrive. 

■  Use  squares  of  Christmas  fabric  rem- 
nants cut  with  pinking  shears  to  make  sa- 
chets. Fill  the  center  of  each  square  with 
your  favorite  potpourri  mix,  gather  the 
ends  of  the  fabric,  and  tie  with  a  pretty 
ribbon  or  satin  cord. 

H.J.2 


Fill  a  salad  boiii  or  rustic  container  with  a  colorful  mixture  of  greens, 
pinecones,  fruit,  nuts  and  berries 


Corners  as  rour)ded  as  wind- 
sculpted  stone.  A  design  that 
fits  flush  with  cabinetry  to 
blend  in  sean)lessly  with  its 
environment.  Convection  heat 
that  browns  as  evenly  as  the  - 
sun.  just  a  few  of  the  thought- 
ful details  in  the  freestanding 
range  designed  by  KitchenAid? 
From  an  idea  sparked  by  Mother 
,  Nature.  Call  1-800-422-1230 
to  learn  more. 


TM/TM  OF  KITCHENAID  i  1993 


KitchenAicr 

FOR  THE  WAY  IT'S  MADE" 


life 

is 


ny 


a 

collection  of 
memories 


 ME 

COUNTRY  MEMORIES  COLLECTION 

PORCELAIN  VILLAGE  $49^9 

CORELLE  DINNERWARE  ^, 
$29.99  FRAMED  WINTER  SCENE 

$16.99 


THE  QUALITY  >OU  NEED, 
THE  LOW  PRICE  YOU  WANT 


1- 


Michael  and  Patti  Dwinell  at 
the  cabin  tvhere  she  was  killed. 


"We  givic  up  together.  We  werv 
high  school  sweethearts.  And  wed 
been  married  for  almost  nineteen 
years  when  Patti  was  killed  by 
carbon  monoxide. 

"We  were  at  the  family  cabin.  Id 
gone  thew  year  after  year  and  nerer 
had  any  problem  with  the  heater 
She  d  been  in  the  cabin  for  about  half 
an  hour  when  she  said  she  didn  't  feel 
good.  She  went  and  laid  dou'n. 
About  ft' re  nu nates  later,  I  went  in  to 
check  (m  her  'Ihe  last  thing  she  ever 
said  to  me  was  I'll  be  okay  in  just  a 
minute.'  Tljcn  the  lights  went  oat  and 
it  took  me  down  in  a  heartbeat 

"It  was  pure  chance  the  sheriff 
found  me  in  the  middle  of  the 
kitchen  Jloor  the  next  morning.  He 
came  by  because  my  pickup  truck 
was  blocking  the  snou'plow.  They 
rushed  me  to  the  hospital  and  I 


barely  survived.  We  never  had  any 
warning  and  Patti  never  woke  up.  If 
we  'd  bad  one  of  these  new  carbon 


monoxide  detectors,  I  believe 
woidd  be  alive  today.  " 
—  Michael  Dwinell,  1993 


Carbon  monoxide  gas  from  a  faulty  furnace  or  stove  can 
kill  you  in  your  sleep.  You  can't  see  it,  taste  it,  or  smell  it.  But  now, 
you  can  get  a  home  carbon  monoxide  detector  from  First  Alert.  Its 
biomimetic  sensor  mimics  your  body's  chemical  reaction  to  carbon 
monoxide.  Then  it  sounds  the  alarm  in  time  to  help  save  your  life. 

Carbon  monoxide  is  now  the  leading  cause  of  poisoning 
deaths  in  the  U.S.  So  the  Consumer  Product  Safety  Commission 
is  urging  people  to  install  at  least  one  carbon  monoxide  detector 
in  their  home. 


G^t  llio  ixc^w  First  Alert  home  cartoon 
monoxide  detector  toefc^r^e  it's  too  late. 


1-800-32-STYLE,  ext  22  (M-F,  8AM-8PMEST)  And  gel 
the  cold  facts  on  our  ultra  energy-efficient  Pfienomena  3^""  Or 
write  Two  Duette  Way,  Broomfield,  CO  80020.  In  Canada, 

1  -800-265-1  363.  Humer  Oooglas  your  source  tor  Duette'  shades.  Silhouette' 
shadings,  pleated  shades,  honzontol  and  vertical  blinds,  and  coordinated  (abncs 


^  HunterDouglas 


DUETTE" 


WINDOW  FASHIONS 


Merry^ 
and  mght 

DON'T  JUST  DREAM  OF 
A  WHITE  CHRISTMAS; 
MAKE  IT  HAPPEN 

■  Spray-paint  tiny  tree 
branches  white.  Set  them  into 
a  block  of  florists'  foam  placed 
in  the  bottom  of  a  white- 
washed basket.  Trim  the 
branches  with  a  string  of 
miniature  clear  lights. 

■  In  the  dining  room,  use  a 
white  damask  tablecloth  with 
a  white  crocheted  overcloth. 

■  Fill  a  large  white  bowl  with 
sprigs  of  bayberry  branches 
for  a  centerpiece. 

■  Surround  the  centerpiece 
with  short,  fat,  white  candles 
plabed  in  brandy  glasses,  glass 
fruit-compote  dishes  or  wide 
drinking  glasses  of  varying 
heights.  Or  use  tall,  tapered, 
white  candles  in  natural  wood 
or  ceramic  candlesticks. 

■  White  serving  containers  set 
off  food  nicely.  You  can  also 
line  a  natural-color  country 
basket  with  a  white  linen  nap- 
kin to  hold  fresh  bread  or  rolls. 

■  Fill  glass  bowls  or  tall  white 
vases  with  a  dozen  or  more  all- 
white  tulips.  Don't  combine 
them  with  anything,  and  use 
them  everywhere.  You  can't 
overdo  it. 

■  In  the  guest  room,  trim  pil- 
lowcases and  the  top  sheet 
with  four-inch-wide  white  eye- 
let (available  in  fabric  stores). 
This  makes  ordinary  linens 
special  and  costs  a  fraction  of 
factory-made  eyelet-trimmed 
sheets.  Add  to  white  hand  tow- 
els in  the  bathroom  as  well. 

Cover  the  tree  with  big  white  bows 
made  from  lace  or  wide  satin  ribbon. 
The  contrast  of  white  against  the 
green  boughs  is  quite  elegant 


H.  J,  10 


0  /  0  0  /  " 

0  appreciate  wJliy  nriillioris  oi  cooks 

pans, 

youi  really  liave  £o  gei  iimo  one. 


tee  you  get  into  T-FAL,  you  7/  know  why  millions  of  American 
?j  made  it  the  leading  brand  ofnon-stirk  cookware. 


ADVERTISEMENT 


Beef  Teriy\ki  m)  Rice 

3  TABLESPOONS  SOY  SAUCE 

1  TABLESPOON  DRY  SHERRY 

2  TE,\SPOONS  BROW  N  Sl'OAR 

1  '/2  TLASPOONS  CARLIC  POWDER 
1  TE,\SPOON  GROUND  GINGER 
'A  POUND  FLWK  STL\K  STRIPS 

1  TABLESPOON  OIL 
3  CUPS  BITE-SIZE  VEGETABLES 
1  CUP  BEEF  BROTH 

4  TEASPOONS  CORNSTARCH 

1  '/-  CUPS  Original  MINUTE  "  Rice 


i.x  soy  sauce,  sheriy,  brown  sugar 
4nd  seasonings.  Add  beef;  let  stand 
minutes  to  marinate.  Stir-fr)'  beef  in  hot  oil  in 
skillet  until  browned.  Add  vegetables;  stir-fry  until 
tender-crisp.  Mix  broth  and  cornstarch;  add  to 
skillet.  Bring  to  boil;  boil  1  minute. 

Prepare  rice  -as  directed  on  package.  Serve  beef 
mixture  over  rice.  Serves  4. 


Festive  Egg  Nog 

6  CUPS  SKIM  MILK 
1  (8-OZ)  CARTON 

EGG  BEATERS  99%  Egg  Product 

'A  CUP  sugar 
1  teaspoon  vanilla  extract 
1  teaspoon  rum  extract 
'/<  cup  brandy,  optional 
Ground  nutmeg  ;\ni)  cinnamon,  for  garnish 


n  large  saucepan,  over  medium  heat, 
heat  S  cups  milk,  egg  product  and  sugar 
until  thickened,  stirring  constantly.  Remove  from 
heat;  stir  in  vanilla  and  rum  extracts.  Cover;  chill. 

Just  before  serving,  stir  in  brandy  if  desired;  thin  to 
desired  consistency  with  remaining  skim  milk. 
Sprinkle  with  nutmeg  and  cinnamon.  Makes  8 
servings. 

Nutrition  hiformation  per  serving  (without 
brandy):  128  calories,  133  mg  sodium,  4  mg 
cholesterol,  0  gm  total  fat  (0%  calories  from  fat), 
0  gm  saturated  fat. 


^55 
beaters. 


Hidden  V\lley  R\nch® 
Baked  Chicken 

2'/;  -  3  POUNDS  "BEST  OF  THE  FR^T;r"CHICKEN  PIE( 
RINSED  .\ND  PAHED  DRY 

1  Package  (1  oz.)  Hidden  V.uley  R\nch®  Mil 
Recipe  Origin.'U.  Ranch®  Salad  Dressing  Md 


mpty  salad  dressing  mix  into  a  shalk 
or  pie  plate.  Dredge  chicken  in ; 
ad  dressing  mix.  Place  chicken  pieces,  skin  sidi 
up,  in  13x9x2  inch  baking  pan.  Bake  at  3"^  F 
about  4S  minutes,  or  until  chicken  is  brown  aiit 
crispy.  Serve  immediately.  Makes4to6ser\  iii.; 


pNCH 

■  DRESSING  MIX 

^Hidden 
ilWalley 
11^  Ranch, 


Ribbon  '0  Fudge 
Butterscotch  Bars 

4  cups  miniature  \mrshmallows 
1  cup  buherscotch  chips 
3  Tbsp.  butter 
IS  popped  Orville  Redenbacher's  Gourmet 
Origin.u  Popping  Corn, 
unpopped  kernels  discarded 
1  (12-oz.)  jar  hot  fudge  sauce 


I       large  Dutch  oven,  over  low  heat, 
melt  marshmallows  with  butterscotch 
i  'lid  butter;  stirring  occasionally  until 
I  1  Add  popcorn;  toss  until  well  coated. 
;  lalf  of  mixture  firmly  into  a  greased  9-inch 
I  p:in.  Spread  fudge  sauce  evenly  over  mix- 

'ivss  remaining  popcorn  mixture  over 
1  Allow  mixture  to  cool  and  harden.  Slide 
1  I  under  entire  mixture  and  slide  onto  a  cut- 
I  ):ii  d  to  cut  into  bars.  Makes  16  bars. 


MiCRomvE  CoQ  Au  Vin 


3  SLICKS  B.ACON,  DICLI) 
2/3  POUND  (2  MLD)  potatoes,  cut  into  3/4-iNCH  CUBES 
1  SMALL  ONION,  CUT  INTO  TCDGES 
'A  POUND  MUSHROOMS,  HALVED 

1  LVRGE  CLOVE  C.ARLIC,  MINCED 

2  SKINLESS  CHICKEN  LLCS  WITH  THIGHS 
'A  CUP  DRV  RED  VIINE 
1  T.VBLESPOON  (:()RIVST\RCII 

'A  CUP  CHICKEN  STOCK 
1  TABLESPOON  TOMATO  P.\STE 
1  TABLESPOON  BRANDY 

2  TILVSPOONS  RED  W  INE  VINE(!.\R 
'A  TEASPOON  DlJON-SnTE  MUSTARD 

'A  TE/VSPOON  DRIED  ROSEMARY 
1  BAY  LEAI- 
'A  TEASPOON  SALT 
'/i  TE.VSPOON  PEPPER 


lace  bacon  in  a  1  1/2 -quart 
'microwave-safe  dish;  lay  sheet  of  pa- 
per towel  over  the  top.  Microwave  on  HIGH  3  1/2 
minutes.  Remove  bacon  from  dish;  reserve.  Ar- 
range potatoes  around  the  edge  of  the  dish,  and  the 
onion,  mushrooms  and  garlic  in  the  center;  cover 
tightly.  Microwave  on  HIGH  4  minutes.  Place 
chicken  in  dish,  bone-side  up.  In  small  bowl  mix 
wine  and  cornstarch.  Mix  in  reserved  bacon  and 
remaining  ingredients;  pour  over  chicken.  Cover 
tightly;  microwave  on  HIGH  10  minutes.  Stir  and 
serve.  Makes  2  servings. 

NOTI^;  Cooking  times  ;ire  liiscd  on  a  7IK)-watt  oven.  Adjust  owk- 
iiig  tiniei  to  tlie  wiUUigc  nfyour  own  oven,  Nutritinii;d  Inforniatinn 
Per  .SerNing:  442  calories;  ,-i4  g  protein;  44  g  carlwliydrate;  14  g  tilt; 
97  nig  cliolesterol;  7 1  .-i  mg  sodium;  1 .6  g  fiber;  29'';.  Ciiiories  from  fat. 
For  more  quick  potjito  dinner  reciiies,  join  tlie  Mom  of  tlie  90s  Qiib 
;md  receive  newsletters  conl;uning  delicious  menu  ide;Ls.  Write  to; 
Mom's  rJub/l.llJ,  SS 1  inion  Street,  San  Fraiicisco,  (v\  941 M, 


AMERICA'S  FAVORITE  VEGETABLE 


Cranberry  Pear  Crisp 


Using  Wesson  Oil  Makes  The  Difference  In  This 
Special  Cranberry  Pear  Crisp! 

This  wonderful  twist  on  a  dessert  crisp  will  make 
any  meal  "Holiday"  special: 

Topping: 

1  'a  cups  all-purpose  flour 

'a  cup  each:  oatmeal  .and  p.\cked  lt.  brovcn  sugar 
'a  cup  chopped  pecans 

2  teaspoons  ground  cinn/\mon 

'a  teaspoon  s,\lt 
'Atevspoon  each:  ground  nutmeg  and  cloves 
'A  CUP  Wesson  Oil 

Filling: 

4  MEDIUM  pears,  CORED,  PEELED  ,\ND  SLICED 
1  CUP  WHOLE  BERRY  CRANBERRY  .SAUCE 
'A  CUP  .ALL-PURPOSE  FLOUR 


n  large  bowl,  mix  together  ah  topping 
'  ingredients  except  oil.  Add  oil  and  toss 
with  fork  until  all  ingredients  are  moistened  and 
crumbly;  set  ;Lside.  In  second  large  bowl,  combine 
filling  ingredients  until  well  mi.xed.  Pour  filling 
into  a  2-quart  casserole  dish  and  sprinkle  topping 
evenly  over  filling.  Bake  at  37S  °  F  for  30  minutes. 
Makes  6  servings. 


wesson 


Lemon  Parsley  Chicken 
MI)  Rice 

Prep  ,\nd  Cooking  Time:  25  minutes. 

1  tablespoon  oil 
4  boneless  skinless  chicken  bre.\st  iluves 

1  C\N  (13  'A  OliNCES)  CHICKEN  BROTH 

1    crps  MINUTE"  Premu  m  Inst.wt  Enriched 
Long  Grain  Rice,  isncooked 
2  t.\blespoons  chopped  parsley 
1  tevspoon  grated  lemon  peel 

'/k  TEASPOON  PEPPER 
3  TABLESPOONS  TOASTED  WHOLE  ALMONDS 


eat  oil  in  large  skillet  on  mediiini- 
high  heat.  Add  chicken;  cook  3 
minutes  on  each  side  or  until  browned.  Move 
chicken  to  side  of  skillet.  Stir  in  broth.  Bring  to 
boil. 

Stir  in  rice,  parsley,  lemon  peel  and  pepper;  cover. 
Remove  from  heat.  Let  stand  S  minutes  or  until 
liquid  is  absorbed.  Fluif  rice  with  fork.  Sprinkle 
with  almonds.  IVIakes  4  servings. 


Minute: 


Mapley  Oat  Muffins  with 
MvPLEY  Butter  Spre.\d 

1  '/i  CUPS  FLOUR 
2  TEASPOONS  BAKING  POWDER 
1  TEASPOON  SALT 
2  EGGS 

2  TABLESPOONS  BROWN  SUGAR 
%  CUP  MILK 

'A  CUP  LOG  CABIN^"  Syrup 

'A  CUP  OIL 
1  CUP  QUICK-COOKING  OATS 
'A  GUP  CHOPPED  WALNUTS 


eat  oven  to  400  °F.  In  large 
bowl,  mix  flour,  baking  powder 
and  salt,  in  small  bowl,  beat  eggs,  sugar,  milk,  1/2 
cup  syrup  and  oil.  Add  to  flour  mixture;  stir  just 
until  moistened.  (Batter  should  be  lumpy.)  Fold 
in  oats  and  walnuts. 

Spoon  batter  into  greased  or  paper-lined  muffin 
pan,  filling  each  cup  1/^  full.  Bake  20  minutes  or 
imtil  golden  brown.  Makes  12. 


apley  Butter  Spread.  Beat  1/2  cup 
(1  stick)  softened  butter  or  mar- 
garine. Add  1/4  cup  Log  Cabin*  Syrup;  beat  until 
light  and  fluffy.  Serve  with  muffins. 


Syrup 


Country  Roasted 
Chicken  Dinner 

1  ENVELOPE  LiPTON*  RECIPE  SeCRETS™ 

•.^  Golden  Herb 

^       WITH  Lemon  Soup  Mix 

2  TABLESPOONS  HONEY 
1  TABLESPOON  W.UER 
1  T.^LESPOON  BUTTER  OR  MARG.\R1NE,  MELTED 
5-6  POUND  RO.\STING  CHICKEN 
3  POUNDS  .\LL-PURPOSE  .\ND/0R  SWEET  POTATOEi 
CUT  INTO  CHUNKS 


reheat  oven  to  350°F  Blend  golden 
herb  with  lemon  soup  mix,  honey, 
water  and  butter.  In  large  roasting  pan,  arrang( 
chicken;  brush  with  soup  mixture.  Cover  with  f 
Ro:ist  30  minutes;  drain.  Arrange  potatoes  aroi 
chicken;  ro;Lst  covered,  stirring  potatoes  occasic 
ally,  1  hour  or  until  meat  thermometer  reaches 
17S  °F  and  potatoes  are  tender.  Makes  8  serving 

Also  terrific  with  Lipton'  Recipe  Secrets"'  Save 
Herb  with  Garlic  or  Golden  Onion  Soup  Mix. 

For  more  great  recipes  featuring  Lipton*  Recipi 
Secrets'"  Recipe  Soup  Mixes,  look  for  the  96-p; 
full -color  Lipton"  Recipe  Secrets"'  Simply  Sav( 
Cooking"'  Cookbook  at  your  supermarket  checi 
out  starting  November  23rd. 


RfCIPESECKETS 


i  sTA  Shrimp  Chowder 

1  CUP  SLICED  CaLIKORNIA  RIPB  OLIVES 

2  CUPS  W  HOLE  KERNEL  CORN' 
\N  CONDENSED  TOMATO  SOUP  (10  'A  OZ) 
1  'A  CUPS  CHICKEN  BROTH 
1  TABLESPOON  OLIVE  OIL 
'A  CUP  DICED  ONION 
'  •  CUP  DICED  GREEN  BELL  PEPPER 

1  TEASPOON  MINCED  GARLIC 

nl  \D  TINY  SHRIMP  (PEELED  AND  COOKE!)) 

2  TE,\SPOONS  CHILI  POViDER 


ninbiiie  olives  and  corn  in  small  bowl. 

Heat  tomato  soup  with  chicken  broth. 
\(  oil  and  saute  onion,  green  pepper  and 
)r  or  4  minutes.  Add  shrimp  and  saute  1 
.  Reduce  heat  to  low.  Add  chili  powder 
)k  1  minute.  Add  mixture  to  tomato  soup 
/ith  olives  and  corn.  Heat  just  to  a  simmer. 

6  servings. 


Vmilla  Rice  Pudding 

Prep  and  Cooking  Time:  25  minutes 
4  cups  milk 
1  egg,  well  beaten 
1  pkg.  (4-SERViNG  size)  JELL-O'"  Vanilla  Flwor 

Cook  and  Serve  Pudding  and  Pie  Filling 
1  cup  minute*  Original  Instant  Enriched  Rice, 
uncooked 

'A  CUP  RAISINS  (optional) 
'A  TEASPOON  ground  CINNAMON 
'A  TE.1SP00N  ground  NUTMEG 


''radually  stir  milk  and  egg  into  pudding 
'mix  in  large  saucepan.  Stir  in  rice  and 
raisins.  Cook  and  stir  on  medium  heat  until  mix- 
ture just  comes  to  boil.  Cool  S  minutes,  stirring 
twice. 

Pour  into  dessert  dishes  or  serving  bowl.  Sprinkle 
with  cinnamon  and  nutmeg.  Serve  warm  or  re- 
frigerate, if  desired.  (Place  plastic  wrap  on  surface 
of  pudding  while  cooling.)  Makes  10  servings. 

Note:  Recipe  can  be  doubled. 

Double  Chocolate  Rice  Pudding  Variation:  Pre- 
pare Vanilla  Rice  Pudding  as  directed,  substituting 
Chocolate  Flavor  Cook  and  Serve  Pudding  and  Pie 
Filling  for  Vanilla  Flavor,  omitting  raisins,  cinna- 
mon and  nutmeg  and  adding  2  squares  BAKERS* 
Semi-Sweet  Chocolate,  chopped,  with  the  rice. 


IVfinlite' 


Beef  and  Broccoli 

Savch 

2  tablespoons  oyster  sauce 
'a  gup  w,\ter 
1  TBSP  each:  cornstarch  .\nd  dry  sherry 
'A  teaspoon  Oriental  ses.vme  oil 

BEEFm)  VBjFIAMI-S 
3  TABLESPOONS  La  CHOY  SoY  SaUCE 
1  TABLESPOON  CORNSTARCH 
1  POUND  FLANK  SLE.'VK,  SLICED  ACROSS  (JRMN 
INTO  THIN  2-INCII  STRIPS 
4  TABLESPOONS  WESSON  OiL,  DI\IDi:D 
3  CUPS  EKESH  BROCCOLI  FLOWEREITES 
1  CI  P  JULIENNE-CUT  CARROTS 
1  TABLESPOON  EACH:  MINCED  FRESH  GARLIC 
.AND  GINGERROOT 

1  (8oz.)  CAN  La  Choy  Sliced  Water  Chestnuts, 

DRMNED 

1  (5oz.)  CAN  La  Choy  Chow  Mein  Noodles 


n  small  bowl,  combine  sauce  ingredi- 
'ents:  set  ;iside.  In  large  bowl,  combine 
soy  sauce  and  cornstarch;  mix  well.  Add  beef;  toss 
gently  to  coat.  Cover  and  marinate  30  minutes.  In 
large  nonstick  skillet  or  wok,  heat  2  tablespoons 
oil.  Add  half  of  beef  mixture;  stir-fry  until  lightly 
browned.  Remove  beef  from  skillet;  set  aside.  Re- 
peat with  remaining  beef  mixture.  Heat  remain- 
ing 2  tablespoons  oil  in  same  skillet.  Add  broccoli, 
carrots,  garlic  and  ginger;  stir-fry  1  to  2  minutes 
or  until  vegetables  are  crisp-tender.  Return  beef 
to  skillet.  Stir  sauce;  add  to  skillet  with  water 
chestnuts.  Cook,  stirring  constantly,  until  sauce  is 
thick  and  bubbly.  Reserve  a  few  noodles;  serve 
beef  mixture  over  remaining  noodles.  Garnish 
with  reser\'ed  noodles.  Makes  4  to  6  servings. 


*  ¥  I 

BSAyTiFUi  GIFT  1 
OTRA  TO  iV£KY  PRESEj^T 

'J  If  you're  out  of  wrapping 
paper  occii  a  paper  bag  and 
ci'"-  it  down  one  side.  Then  cut 
off  the  bottom  of  the  bag  and 
iron  it  flat.  Use  cookie  cutters 
and  crayons  or  colorful  mark- 
ers to  stencil  an  overall  design 
on  the  brown  paper. 


SOMETHING 

si  Cover  a  cardboard  box  with 
bits  of  lace,  ribbon,  doilies  and 
buttons.  The  box  then  becomes 
as  special  as  the  gift. 

To  make  your  own  gift  wrap,  use 
a  roll  of  shiny  white  shelf  paper, 
stencils  and  colorful  markers 


The  only  cordless  mixer 
with  a  split  personality. 


Now  you  can  mux,  then  bleni),  then  mix  ogam.  All  with  a  .ntnple  flick  of  the  uri^t. 
The  HanchiAlLxer^^  CordlcM  Beater.  Fun  to  luie,  in  ii<<  own  twuitec)  way. 
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First  Time  On  Video... 
Tlie  Exclusive  Coipr  Version  For  Only  $9.98 

I 
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The  very  latest  in  health  today.  By  Sally  Squires 


RUAL  CYCLE 


If  you're  having  t-ouble  sleeping,  it 
may  be  a  sign  you're  experiencing 
premenstrual  syndrome,  or  PMS.  A 
study  from  thie  University  of  Arizona 


#//////).. 

suggests  tfiat  some  women  suffer  in- 
somnia and  other  sleep  problems  in 
the  days  before  their  period  begins. 
The  study  of  thirty-four  women, 


ages  twenty-seven  to  fifty-five,  relied 
on  diaries  the  women  kept  for  two 
full  menstrual  cycles,  which  ranged 
from  nine  to  twelve  weeks.  The  di- 
aries showed  that,  on  average,  the 
women  took  longer  to  fall  asleep  dur- 
ing the  premenstrual  phase  of  their 
cycle.  They  also  reported  that  the 
quality  of  their  sleep  declined. 

In  addition,  some  women  experi- 
enced greater  difficulty  waking  up, 
and  sleepiness  and  decreased  alert- 
ness during  the  day,  says  Rachel 
Manber,  Ph.D.,  a  University  of  Ari- 
zona sleep  researcher  and  lead  au- 
thor of  the  study. 

Manber  says  the  cause  of  pre- 
menstrual sleep  disturbances  is  not 
yet  known.  "It  could  be  biochemi- 
cal," she  says. 


STD    HOT  LINE 

Sexually  transmitted  diseases  (STDs)  such  as  chlamydia,  gonorrhea 
and  syphilis  often  remain  undiagnosed  in  many  women  until  serious 
damage  has  been  done. 

To  help  women  better  detect  these  infections,  the  American  Social 
Health  Association  offers  a  toll-free  number  for  information  and  a 
free  brochure  about  sexual  health. 

The  number— 800-972-8500— is  in  operation  twenty-four  hours  a 
day,  seven  days  a  week. 


Beware  the  dust  mite 

m  m  T  inter  is,  of  course,  the  prime 
%/%/  time  for  colds  and  flu,  but  it's 
T  T  also  the  leading  season  for  indoor 
allergies.  One  culprit  is  the  dust  mite,  a 
microscopic  pest  that  thrives  in  mat- 
tresses, pillows  and  carpeting.  Molds 
found  in  humidifiers  can  also  add  to  in- 
door air  pollution,  as  can  dander  from 
pets  that  stay  indoors  more  often  during 
the  winter  months. 

Here's  what  allergist  Bruce  Bochner, 
M.D.,  of  Johns  Hopkins  Asthma  and  Al- 
lergy Center,  in  Baltimore,  recommends 
to  reduce  indoor  allergies: 

•  Keep  your  home  well  ventilated. 
Whenever  possible,  open  windows  to  al- 
low fresh  air  to  circulate. 

•  Vacuum  'tugs  and  upholstered  fur- 
niture frequently  and  shampoo  them 
occasionally. 

•  Zip  mattresses  and  pillows  into  plastic 
or  rubber  covers  that  will  keep  exposure 
to  mites  to  a  minimum.  Look  for  covers 
that  are  coated  with  terry  cloth  on  one 
side  to  make  them  more  comfortable. 

•  Bathe  pets,  especially  cats,  regularly. 
This  removes  the  allergen  (found  in  cat 
saliva)  that  coats  fur  and  is  the  most 
common  irritant  to  humans. 

•  Wash  bedclothes  in  hot  water — 
150°F.  to  160°F.— to  kill  dust  mites. 
Avoid  down  pillows  and  comforters, 
which  can  attract  mites. 


Extra  from  The  Journal  of  Women's  Health 

Abuse  victims  face  health  risics 


W'  omen  who  were  sexually 
abused  as  children  seem  to  be 
at  higher  risk  of  developing 
common  health  problems  such  as 
chronic  pelvic  pain,  functional  bowel 
disorder,  obesity,  eating  disorders,  and 
alcohol  ond  drug  abuse,  according  to 
a  new  report  from  Stanford  University 
School  of  Medicine,  in  California, 
86   LADIES'  HOME  JOURNAL 


Researcher  Ami  Laws,  M.D.,  con- 
ducted an  extensive  review  of  medi- 
col  studies  and  found  that  sexual 
abuse  has  been  linked  to  numerous 
health  problems.  Some  studies,  for 
instance,  showed  that  as  many  as 
two  thirds  of  women  with  chronic 
pelvic  pain  had  a  history  of  incest 
and  molestation.  And  several  other 
DECEMBER  1993 


studies  documented  a  high  rate  of 
childhood  sexual  abuse  among 
women  who  were  obese  and  those 
suffering  from  eating  disorders. 

Doctors  have  also  found  a  correla- 
tion between  sexual  abuse  and 
smoking,  drinking  and  engaging  in 
other  behaviors  that  are  detrimental 
to  one's  health. 


♦        'I       •  t 
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LOST  IN  NEW  YORK 


Look  For  The  New  HOME  ALONE  CHRISTMAS  ALBUM 
/^A  On  CD  Or  Cassette* 

Featuring  Twelve  Holiday  Favorites  With  Performances 
By  Alan  Jackson,  Tom  Petty,  Mel  Torme  And  Many  More. 


Available  wherever  records  or  videos  are  sold. 
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The  Life  Of 
ntiac  Trans  Sport 


8:07  a.m.  Anti-lock  brakes  save  day  for  dues 

Our  weekend  doughnut  run  was  an  adventure,  thanks  to  some 
wayward  ducks.  Fortunately,  our  Trans  Sport  has  standard  anti- : 
brakes,  so  we  stopped  easily  without  ruffling  any  feathers. 


2:28  p.m.  New  power  sliding 
door  helps  weekend  warrior. 

Even  with  our  arms  full,  Trans  Sport  helped  ease  the 
load.  We  just  pressed  a  button  on  the  key  fob,  and  the 
side  door  opened  automatically. 


4:35  p.m.  Safety  features 
allow  peace  of  mind. 

When  we  chose  the  modular  seats,  we  also 
opted  for  the  built-in  child  seats.  And  Trans 
Sport  has  a  standard  airbag,  too.  So  a 
quick  trip  to  the  store  was  sa^e  and  easy 


6:52  p.m.  New  styling  stops  traffic  and 
turns  heads  downtown. 

We  like  to  think  of  ourselves  as  practical,  but  we  just 
love  the  power  of  our  available  3.8  liter  Ve 
engine.  And  when  another  couple  stopped 
to  admire  our  Trans  Sport,"  well,  that 
was  just  icing  on  the  cake. 


Wliy  we're  always 
SICK  AT  CHRISTMi» 


ir^  I  he  m  hi  he  |(  (II  \.  lull  1 1  >^  ;ils(  >  <  >i  ic  ( )(  1 1  ic  likriiesi  I  ill  ics  <  tf  I  he  \  cai  lor  (<  >!(  Is. 
Ilii-  and  (iilitM  \  ii  ii-^C'^.  I  jcic    a  look  al  \\li\ — and  liow  \<)ii  can  make  lliis  li(»li(la\ 


^i'a-^nll  ;i  hcaliliN  iiiiic  lor  \( 


I  \ ( (III  raiiiiK.  H\  MaiA  ( i.  I  lickes 


In  I'lii  house-  il's  js  iii\'Jn.lablc 
a  hi>lula\  iiiual  as  iIk'  i;inj;cr- 
bicaJ  I  mcrciHik  or  iIk-  urap- 
piiiu  paper  nn  luisbaiul 
torucls  lo  buy:  Al  least  one  ol 
us    and  usually  more    ^els  sick. 

A  leu  \ears  back, 
ni\  son  had  ehieken 
pox  lor  ( ;hnsimas 
a  lael  well  J oe li- 
me nied  b\'  a 
\  ideolape  of  him  in 
red  pajamas,  his 
smiling  lace  dolled 
u  lib  malehing  spois 
And  lasi  year,  ihe 
entire  family  came 
down  with  a  stoni 
aeh  virus  righl  alter 
Thanksmving.  sjioil- 
ing  plans  lor  a  long- 
auailed  tour-da  v 
weekend  not  to 
mention  our  ap- 
petite h>r  lello\ers. 

This  \eai.  we're  loading  up  on 
vitamins  and  hoping  lor  the  best. 
Hut  I  won't  be  surj^rised  il  some 
lime  between  now  and  the  New 
^'ear  al  least  one  lamih  member 
makes  a  irip  lo  the  doctor,  b'or  in 
my  house,  and  I  suspect  m  many 
olhers,  the  season  lo  be  jolly  is  also 
ihe  season  lo  iu-  sick. 

And  though  there's  no  hard  data 
to  back  u|">  this  belief,  anecdotal  e\  - 
idence  abounds; 

"Ah  piaciiec  is  always  \  ery  busy 


.irouiid  ihe  holiday  lime,"  says  Su- 
san Black,  Al  l).,  a  family  iihysieian 
in  Lowell,  Massacluisells.  "I.ols  of 
people  with  colds,  11  us,  respiratory 
mleclions,  gastroiiileslmal  \iruses, 
those  kinds  of  things." 


"  rvvenlv-live  percent  ol  all  (lon- 
lac  IS  sold  during  ihe  months  of 
November  and  December,"  says 
A4ichacl  Amburgey,  a  manager  lor 
SmilhKliiie  Heecham,  ils  manufac- 
turer. "Those  are  iwo  of  ihe  hea\i- 
esi  sales  months." 

"Kids  start  gelling  sick  right 
around  Thanksgiving,  when  the 
weather  gets  cold,  and  then  it  just 
continues,"  adds  Leslie  Ruder,  a 
nursery  school  direclor  from  Moni- 
claii.  New  Jersey.  "i{\ery  year,  a 
bunch  of  children  are  out  for  our 


(dianukah  parly.  Il's  inevitable." 

TOO  CLOSE  FOR  COMFORT 

Why  IS  It  so  hard  to  sta\'  healthy 
during  the  holidays?  Llxperls  cite  a 
number  of  physical  and  psycholog- 
ical factors. 

b'or  one  thing,  "il's 
"  *  the  stall  of  ihc  (lu  sea- 
son," says  Nancy  Ar- 
den,  M.S.N.,  the  chief 
of  influenza  for  ihc 
federal  (lenleis  for 
I  )isease  ( ^on I  rol  and 
i're\enlion  (CDC),  in 
All  aula.  Arden  says 
ihal  during  ihe  official 
111!  season — which  runs 
from  lale  December 
through  early  Alarch — 
an  esiimated  5  lo  20 
percent  of  ihe  popula- 
lion  is  ivpically  hit  by 
influen/a.  Countless 
more  gel  colds  and  other  respiratory 
infeclions  that  family  doctors  say 
are  ihe  most  common  complaints 
during  ihe  winler  months. 

The  reason  people  lend  to  get 
sick  al  this  time  isn'i  that  viruses 
and  bacteria  thrive  more  in  the 
cold  weather.  Nor  is  il  frigid,  damp 
air  lhal  makes  us  more  \ulnerahle 
lo  them,  contrary  to  popular  myth. 
Rather,  doctors  say,  it  has  to  do 
with  the  fact  that  wc  spend  a  lot  of 
lime  indoors  in  close  contact  with 
olher  people.  (conlinucd) 
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I  THE  FACTS:  I 

WHAT'S  IN  A 
NAME? 


What's  the  first  thing  you 
notice  about  a  BAYER  Aspirin 
tablet?  It's  our  very  familiar 
name.  One  that  stands  for  out- 
standing pain  relief  and  quality. 
And  we  stand  behind  our  name 
with  pride.  Which  is  understand- 
able, when  you  consider  that 
we've  been  helping  people  feel 
better  for  75  years.  No  wonder 
we're  called  "The  Wonder  Drug." 


separate  inspections  that  a 
BAYER  Aspirin  tablet  has  to  go 
through  before  we  put  our 
name  on  it. 

100%  pure  pain  reliever. 

We  don't  add  caffeine,  salt,  or 
sugar.  Every  tablet  consis- 
tently delivers  pure,  Genuine 
BAYER  Aspirin.  So  nothing 
comes  between  you  and  the 
relief  you  need. 


Do  you  know  where  your 
aspirin  tablets  come  from? 

Genuine  BAYER  Aspirin  is  made 
right,  right  in  the  USA.  Every 
single  tablet  comes  from  a  pretty 
special  place:  Myerstown,  PA. 

Exacting  standards. 

We're  rather  fussy  about 
hygiene  and  quality  control, 
fact,  there  are  over  120 


We're  here  for  you. 

If  you  should  have  a  question, 
you  can  call:  1-800-331-4536.  If 
you  have  a  problem  with  a  store 
brand,  who  are  you  going  to  call? 

So  which  aspirin  is  right  for  you? 
The  one  with  our  name  written 
all  over  it.  Genuine  BAYER  Aspirin. 

Read  and  follow  label  directions 


TABLETS 


EXACTLY  WHAT'S  RIGHT  FOR  ASPIRIN  USERS. 


Now  in  holiday 
collectible  editions 
For  a  limited 
time  only. 


® 


FRENCH  CRYSTAL 
EDITION 

COLOGNE  SPRAY 
A  l:)rilliant,  gem-cut 
crystal  bottle,  inifDorted 
from  France. 


FACETS  OF  ROMANCE 

DUSTING  POWDER 
A  sparkling,  keepsake  box 
to  dress  up  your  dresser. 


Sick  at  Christmas 

amwiucd 

only  foolproof  way  to  protect  against  it  is 
by  getting  a  flu  shot. 

Officially,  the  American  Lung  Associ- 
ation recommends  the  inoculation  only 
for  those  at  high  risk;  the  elderly,  people 
with  a  chronic  health  problem  (such  as 
heart  disease,  diabetes  etc.),  health-care 
providers  and  other  caregivers.  But  many 
others  can  benefit  from  the  inoculation, 
too,  says  Frederick  L.  Ruben,  M.D.,  a 
professor  of  medicine  at  Montefiore  Uni- 
versity Hospital,  in  Pittsburgh.  (Make 
sure  to  ask  your  doctor  if  you  have  any 
risk  factors  that  preclude  your  getting  the 
shot.)  Ruben  cautions,  though,  that  the 
inoculation  protects  only  against  the 
flu — not  colds  and  other  respiratory  ill- 
nesses you  may  come  in  contact  with 
during  the  winter  months. 
Think  food  safely.  Don't  forget  to  keep 
hot  foods  hot,  and  cold  foods  cold. 
Transport  cold  or  frozen  food  in  an  insu- 
lated cooler  with  an  ice  pack.  Hot  foods 
should  not  be  kept  at  room  temperature 
for  more  than  two  hours. 

When  preparing  a  turkey,  never  de- 
frost it  at  room  temperature.  Rather, 
thaw  it  in  the  refrigerator,  a  microwave 
or  in  a  sink  of  cold  water.  Never  stuff  a 
turkey  the  night  before  you're  planning 
to  cook  it:  The  cavity  of  the  bird  insu- 
lates the  stuffing  and  keeps  it  in  a  tem- 
perature range  that  encourages  growth  of 
bacteria.  If  you  cook  a  turkey  in  advance 
of  the  holiday,  remove  the  meat  and 


stuffing  from  the  bird  and  store  m  th  , 
frigerator.  Similarly,  after  the  hoi  jj 
meal,  remove  remaining  meat  and  sfif 
ing  and  refrigerate  promptly. 

For  further  questions,  you  can  calln 
USDA's  food-safety  hot  line,  which  or- 
ates from  ten  .a.m.  to  four  i'..M.  E.T.  wk 
days.  The  number  is  800-535-4555. 
Think  safety  in  general.  Remember  ai 
the  holidays  are  a  time  when  emergeiy. 
room  visits  are  at  an  all-time  high.  Di'i 
become  one  of  the  statistics.  Be  cara 
driving  (and  walking)  on  icy  or  wet  r- 
faces.  Don't  drive  if  you're  tired  i 
you've  been  drinking. 
Reduce  stress.  The  best  way  of  keej^j 
stress  at  a  manageable  level  during 
holiday  period  is  to  prepare  in  ad\ 
for  the  onslaught  of  the  season,  say^ 
chologist  Garland  DeNelsky,  Ph. I 
the  Cleveland  Clinic,  in  Ohio.  Do 
holiday  shopping,  baking  and  decor, 
as  slowly  and  as  early  as  possible,  "li 
put  everything  off  until  the  last  min 
you  generate  a  significant  overlo; 
DeNelsky  says. 

But  above  all,  he  advises  womei 
lower  their  expectations  about  the 
son.  "Vow  to  have  a  good  holiday,  n 
perfect  one,"  he  says.  "If  you  keep  \ 
expectations  modest,  you'll  have  an  c 
er  tii^e  enjoying  yourself  and  your  : 
ly.  Distinguish  between  the  thing^ 
are  necessary  and  not  necessary.  Do  > 
those  things  that  you  have  to  do." 

Who  knows?  If  you  put  this  ad\ 
into  action,  you  may  have  the  happie' 
and  healthiest — holiday  season  yet.  I 


Turning  stress  into  energy 


Does  the  stress  of  the  holiday  season  make  you  irritable,  edgy,  tired 
doesn't  have  to.  Therapists  say  that  with  a  little  effort  it's  possible  to  refo 
stress  into  an  energizing  force.  "Stress  can  be  a  force  that  nnobilizes  people 
take  action,"  says  Karen  Auster  Levy,  M.S.W.,  a  therapist  and  stress  couns- 
in  Montclair,  New  Jersey.  The  key,  she  says,  is  controlling  the  stress — not 
ting  it  control  you.  hHere's  how: 

■  Don't  fret;  do  something.  Levy  says  that  if  you're  stressed  out  abo* 
problem,  you  should  map  out  a  concrete  plan  of  action  for  solving  it.  If, 
example,  you're  concerned  that  you  won't  finish  your  holiday  shopping 
time,  try  to  devise  a  strategy  to  make  it  easier.  Even  if  you  fail,  the  fact  tn 
you  attempted  to  cope  can  replace  stress  with  energizing  self-esteem, 

■  Refocus  stress  into  constructive  activities.  If  you're  feeling  edi 
and  anxious,  a  mindless  chore  like  putting  stamps  on  Christmas  cards 
stringing  popcorn  for  tree  decorations  can  help  relieve  tension. 

■  Concentrate  on  things  within  your  control.  Paul  Rosch,  M  C 
president  of  The  American  Institute  on  Stress,  says  to  make  a  list  of  yd 
sources  of  stress.  Cross  off  those  things  you  can't  control,  and  concentro 
your  energies  where  they  are  most  likely  to  achieve  results. 

■  Energize  yourself  with  stress-reduction  techniques.  Psychologi 
Garland  DeNelsky,  Ph.D.,  of  the  Cleveland  Clinic,  in  Ohio,  says  that  exerci: 
and  relaxation  techniques  can  replace  stress  with  a  sense  of  well-being  th 
will  make  you  more  productive.  Make  time  within  your  busy  schedule  to 
them  in.  "It  will  help  you  enjoy  the  holidays  a  lot  more,"  DeNelsky  says. 
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Born  in  1923,  a  fragrance  so  sensual 
even  the  French  were  shocked 


Emef^ude 

The  fragrance  with  a  past. 


wo 


iie  pain  that 
NT^O  AWAY 


i  oc  \(^:<i  -^.  sUv  had  Immmi  siin(M  inii  w  illi  a  Ixii  nmg  sonsalion  so  scxcic  lhal  she  coiildn  l 
iiKiKC  or  ('\(Mi  si(  comroi  lnl)!).  Why  foiildn  l  (loctofs  a  cure — or  r\r\]  icll  her 
wiial  was  wioMii?  A  icaldirc  medical  myslciN.  \]\  Annie  (^olHiel) 


The  cacsarcan  delivery 
of  Christine  Norton's* 
second  child  had  gone 
as  uneventfully  as  the 
first.  So  the  thirty-two- 
year-old  Denver  teacher  was  sur- 
prised— and  somewhat  alarmed — 
when,  six  weeks  after  the  birth,  she 
felt  a  sudden,  intense  burning  in 
her  vagina. 

(Chris's  gynecologist,  Her/1 
Melmed,  M.D.,  couldn't  find  a 
cause  for  the  symptoms,  so  he 
suggested  she  douche  with  Be- 
tadine,  a  general  antiseptic,  to 
clear  up  any  mild  infection.  The 
pain  didn't  go  away,  howe\er;  it 
got  worse.  After  a  month, 
Melmed  saw  that  ('hris's  xagina 
and  \  ulva  had  become  red.  Sus- 
pecting a  yeast  or  bacterial  in- 
fection, he  prescribed  b'lagyl,  an 
antibiotic,  and  Manladil,  an 
anti-yeast  cream. 

Still,  the  pain  worsened. 
Now  the  constant  burning  was 
punctuated  by  terrible  sharp 
stings,  like  being  stabbed  with 
a  hat  pin  or  touched  with  a 
cigarette.  (]hris  was  finding  it 
haider  and  harder  to  concentrate  at 
wcnk,  to  be  patient  with  her  babies 
or  to  sleep  at  night.  Sex  with  her 
husband  was  out  of  the  question. 
I'erhaps  worst  ol'all  was  the  loneli- 
ness: Whom  cou\d  you  talk  to  about 
such  merciless,  piis  ate  agony? 

After  two  months,  (Chris's  vuiva 
*\'a)iic  has  hccii  clhiui^cd. 
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looked  as  raw  as  if  it  had  been 
chemically  burned.  Examining  her 
carefully,  Melmed  saw  what  he 
thought  might  be  a  herpes  lesion, 
(^hris  was  stunned.  Herpes  was  a 
sexually  transmitted  disease.  She 
had  never  been  unfaithful,  and  she 
couldn't  believe  her  husband  had 
been.  What  would  this  do  to  their 
relationship?  But  the  herpes  cul- 
ture as  well  as  a  culture  for  other 


vaginal  infections  was  negative. 

"I  was  frantic  to  help  her," 
Melmed  recalls.  So  he  and  two  der- 
matologists he'd  referred  her  to 
tried  an  array  of  treatments.  Hor- 
mone creams,  sulfa  creams,  steroid 
creams  and  xylocaine  anesthetic 
cream  did  nothing  to  help.  Nor  did 
cauterizing  the  red  spots,  going  off 
the  Pill,  or  taking  antibiotics,  the 
antiviral  drug  Zovirax,  steroid  in- 
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jections  or  tranquilizers.  At  one 
point,  Chris  ended  up  in  the  hos- 
pital because  an  old-fashioned 
remedy — gentian  violet — caused 
her  genitals  to  swell  so  severely  she 
was  unable  to  urinate. 

After  seven  months,  Chris  was 
barely  sleeping  or  eating  because 
of  the  terrible  discomfort.  Her 
weight  had  dropped  from  one  hun- 
dred fifteen  to  ninety-eight 
pounds.  On  top  of  that,  she 
says,  "I  couldn't  wear  under- 
wear or  any  kind  of  constrict- 
ing clothing.  I  could  barely  sit 
in  a  chair.  I  lived  in  dread  of 
moving;  lifting  the  kids  was 
horrible." 

(Chris's  husband  had  taken 
over  much  of  the  child-care 
responsibilities,  and  Chris 
started  seeing  a  psychiatrist 
lor  support.  But  when  he  im- 
plied that  the  pain  was  at  least 
partly  in  her  mind,  she  only 
lelt  more  miserable.  The  same 
message  was  coming  from  oth- 
er doctors,  who'd  lost  patience 
with  her.  "You  must  be  exaggerat- 
ing," one  consulting  gynecologist 
concluded.  "Why  don't  you  leave 
the  investigation  to  the  experts?" 
snapped  another  doctor,  tired  of 
Chris's  questions. 

"But  Dr.  Melmed  and  his  staff 
stuck  with  me,"  she  says.  "After  a 
bad  day  I'd  go  to  his  office  just  for 
comfort." 

And  then  suddenly  (conlinucd) 


After. 


Even  after  scrubbing  and  scrubbing,  But  after  just  spraying  with  Tilex  Mildew  Remover, 

you  can't  remove  all  the  mildew  stains  mildew  is  gone.  Our  unique  penetrating  formula 

with  your  bathroom  cleaner.  gets  mildew  stains  clean  down  to  the  roots. 


Just  spray  mildew  away  withTikx. 


r  Cliristoias  Past. 


^bristmas  Present. 


Christmas  Future. 


This  holiday  season, 
give  the  gift  of  hcahh. 


This  w.ir,  iiclp  him  lake  \\x-i<ilil  oil  and 
kcvp  it  ()H.  The  key  isn't  dietiii};  —  it's 
leuuhir  aerobic  exercise.  And  the  best  way  Id 
j;et  that  exercise  is  a  Nordie'l'rai  k'  exerc  iser. 

NordicTrack  burns  more  calorics. 

while  most  exercisers  work  (inly  the  k'^s, 
NordicTrac  k,  "  Tlie  Workl's  liesi  Aerobic 
i:.\ereiser''. "  works  lioth  liis  upper  and  kiuei 
body.  NorclicTraek  burns  more  kit  than 
treadmills,  exercise  bikes  and  slairste[ipers 

Plus,  he'll  Inini  up  to  1,10(1  calories  per 
hour.  NordicTrack  trims  tiie  waistline  and 
tones  ev  ery  major  muscle  .uroup.  All  in  as 
little'  as  Jo  minutes,  three  times  a  v\eek 

It's  the  program  he'll  stick  with. 

Uecciil  rescue  h  sliows  that  alter  t  years. 
~  in  10  ow  ners  .still  u.se  their  Nordic  Track  an 
ave  rage  ol  three  limes  a  week.  Ouf  Jxilciilcd 
Jlyirlhvl  (111(1  oiic-iciiy  cliilch  sysWiii  prov  ides 
,1  smooth,  noii-jarrinj^  workout  he'll  look 
lonvarcl  to.  Nordic  I'r.ic  k  is  sate  and  enioyable 
\nd  il  delivers  .i  liK  lime-  ol  hiMlthv  results 

30-day  in-homv  triaU 


To  ensure  Christmas 
delivery,  call  by  December  10. 


1-800-441-7891  .x. 

Noirdtclrack 

We  're  (JMiiiiiiiii<i  ll'c  Shcipc  ofAiiic-iai. 

orirrile:  NdkIk  IckIv,  IK-pl,  JddK.l 
10  (  IVmvi-v  Ho.uI,  CIkisIk,!.  SS_MX 
1993  rjimliLti.lck  tnr  ,  A  CMl  Company  •  All  ngtits  reseivcd 


The  pain  that  wouldn't  go  away 

conluiucJ 

there  was  hope.  A  professor  of  gynecol- 
ogy at  the  University  of  Colorado  Med- 
ical Center  mentioned  to  Melmed  that 
he'd  heard  of  a  specialist  in  diseases  of 
the  vulva  who  reportedly  had  seen — 
and  successfully  treated — other  cases 
like  Chris's. 

Chris  was  overjoyed.  "It  was  great  to 
know  I  wasn't  the  only  woman  in  the 
world  who  had  this  problem,"  she  says. 
That  November,  Chris  flew  east  to  see 
the  specialist.  After  examining  her  and 
looking  at  tissue  biopsies,  he  said,  yes, 
she  had  the  condition  he'd  identified  and 
successfully  treated:  minor  vestibular 
adenitis,  a  rare  infection  of  tiny  mucus- 
secreting  glands  in  the  area  around  the 
vaginal  opening.  The  cause  of  this  infec- 
tion was  unknown;  the  only  remedy  was 
removal  of  all  the  infected  glands. 

Chris  didn't  need  to  think  twice;  she 
had  the  surgery,  called  vestibulectomy, 
and  went  home  to  heal.  The  specialist 
had  told  her  it  would  take  four  to  five 
weeks.  By  the  third  week,  Chris  knew 
something  was  wrong.  "I  seemed  to  be 
healing  okay  around  the  vagina,  but  I 
was  in  terrible  pain  everywhere  else,  and 
I  still  had  all  these  little  red  spots  around 
the  urethra."  She  went  back  to  Melmed. 

"I  don't  know,"  he  said.  "It  seems  to  me 
that  whatever  you  had,  you've  still  got." 

RARE  OR  UNDERREPORTED? 

Though  few  doctors  had  heard  of  it  in 
1982,  when  (^hris  got  sick,  her  affliction 
had  been  described  by  gynecologists  in 
the  late  1800s.  Even  back  then,  reports  in 
the  medical  literature  noted  that  surgery 
wasn't  a  reliable  cure.  The  mysterious 


pain  was  mentioned  once  more  in  si,-. 
tific  journals,  in  1928,  and  then  not  a  in 
till  1976.  The  condition  was  extrer  iv 
rare,  or,  perhaps,  it  was  just  underrejrt. 
ed.  How  many  women  suffered  in  silce 
will  never  be  known. 

By  the  early  1980s,  however,  the  na- 
dy  seemed  to  be  on  the  rise.  Increasirly. 
gynecologists  were  seeing  patients  'rfi 
excruciating,  long-term  vulvar  pain  .ar 
had  no  detectable  cause  and  respondetc 
no  known  treatment.  In  1983,  the  hj- 
national  Society  for  the  Study  of  Vuai 
Diseases  (ISSVD)  formed  a  committqr 
study  the  problem,  calling  it  vulvod\  a 
from  the  Greek  for  "painful'  or  "b  n 
ing"  vulva. 

A  few  specialists  began  seeing  pan 
with  vulvodynia  from  all  over  the  c 
try.  Although  the  women  ranged  frc 
eighteen-year-old  virgin  to  a  sevc 
five-year-old  grandmother,  the  ma)i 
were  between  ages  twenty  and  forty 
most  all  the  patients  were  Caucas 
with  only  a  few  Hispanic  and  A' 
women  and  virtually  no  African-An 
cans.  Though  no  one  knows  exactly, 
estimated  that  between  100,000 
150,000  women  in  the  United  Si 
alone  suffer  from  vulvodynia. 

A  FUlTILE  TREATMENT 

The  doctor  who  had  operated  on  C 
was  not  happy  to  see  her  back  in  hi' 
fice.  As  far  as  he  was  concerned,  I 
fixed  the  problem.  "I'm  not  leaving 
office  until  you  call  and  talk  to 
Melmed,"  Chris  said.  The  speci. 
spoke  privately  with  Melmed,  then  c 
Chris  in  and  gave  her  the  phone, 
simply  refuses  to  see  that  there's  . 
thing  wrong  with  you,"  Melmed  i 
Chris.  "You  might  as  well  come  home 


A  network  of  help 


Women  who  have  vulvodynia  no  longer  need  to  feel  alone  and  isolate  « 
The  Vulvar  Pain  Foundation,  founded  in  1  992,  offers  support  and  other  d  " 
sistance  to  women  afflicted  with  vulvar  pain. 

The  foundation  is  run  by  Joanne  Yount,  a  North  Carolina  woman  wl  j, 
suffered  with  the  ailment  for  seventeen  years  before  being  helped  by  the  a 
cium  citrate  treatments.  "1  had  thought  I  was  the  only  person  in  the  wor  s 
who  hod  what  I  had,"  she  says. 

When  she  discovered  she  wasn't,  she  began  an  informal  network  of  vi 
vodynia  sufferers.  Within  a  year,  that  network  was  formalized  into  a  tax-e  ^ 
empt  foundation.  To  date,  the  organization  has  helped  more  than  fi' 
hundred  women. 

In  addition  to  providing  emotional  support,  Yount  says  the  foundatic 
helps  women  find  doctors  who  are  sensitive  to  the  problem  and  familiar  wi 
the  latest  treatments.  It  also  participates  in  research  on  vulvodynia  and  rai 
es  money  to  support  new  studies. 

For  more  informaiion,  write  to  The  Vulvar  Pain  Foundation,  433  Ward  Sfrecj^s 
Graham,  NC  27253.  Please  enclose  $  I  for  postage  and  handling. 

To  reach  Drs.  Solomons,  Melmed  and  Heitler,  write  to  P.O.  Box  6I3& 
Denver,  CO  80206-8386. 
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before  she  left,  Chris  pressed  the 
1  to  refer  her  to  another  specialist, 
e  her  the  name  of  a  University  of 
a  gynecology  professor  who 
d  to  have  had  some  success  in 
;  the  condition  with  a  laser.  Chris 
Gainesville  twice,  once  to  be  ex- 
1  and  again  for  scheduled  laser 
I,  which  was  done  under  general 
;sia.  "It's  painful,"  (-hris  says.  "It 
off  the  outer  layers  of  skin,  and 
ill  raw  afterward." 
ral  months  later,  the  pain  hadn't 
•A.  Chris  flew  back  to  Gainesville, 
octor  said,  'Well,  we  didn't  get  it 
t's  do  it  again.'  So  I  was  lascrcd 
-ultimately,  he  did  it  three  times." 
1  time  the  pain  surged  back.  Chris 
despair.  The  only  known  treat- 
for  her  condition  weren't  working. 
;ned  by  suicidal  thoughts,  she  told 
d,  "I've  got  to  talk  to  someone, 
is  time  I  want  it  to  be  a  woman." 
:d  referred  Chris  to  Susan  M. 
,  Ph.D.,  a  Denver  psychologist. 
;n  Chris  walked  into  her  office, 
saw  a  young  woman  who  walked 
old  woman,  stiffly  and  carefully, 
s  held  apart.  Obviously,  Chris  had 
al  reasons  for  her  depression — too 
eitler  decided,  to  treat  it  with  psy- 
rapy  alone.  "If  you  have  a  tack  in 
.ice,"  Heiller  says,  "do  you  work 
being  depressed  about  it,  or  do 
'  to  take  it  out?"  And  so  the  psy- 
ist  prescribed  a  most  unconven- 
"antidepressant":  together,  she 
iris  would  search  for  a  solution  to 
stery  of  vulvodynia. 
as  slow  going.  By  1985,  two  years 
i  hris  had  begun  seeing  Heitler,  the 
ad  contacted  numerous  doctors 
the  country  whom  they  thought 
have  helpful  knowledge.  They'd 
:d  the  library  for  articles,  and 
located  a  dozen  other  women  with 
order,  who  shared  their  stories, 
nwhile,  Chris  had  again  under- 
oth  scalpel  and  laser  surgery.  But 
in  blazed  on,  and  she  was  losing 
backing  her  brains  for  a  next  step, 
■  remembered  that  one  of  her  col- 
s,  Ruth  Solomons,  Ph.D.,  had 
med  that  her  husband  did  scientif- 
irch. 

nVE  AT  WORK 

king  with  him  was  an  inspired 
I  the  dark.  Clive  Solomons,  Ph.D., 
ly  did  biomedical  research,  he  was 
A'ned  "medical  detective"  who  had 
ght  on  numerous  medical  myster- 
hris  Norton's  pain  stirred  both 
ons'  scientific  curiosity  and  his 
ssion.  He  immediately  viewed  vul- 
a  from  a  new  perspective:  What  if 
ise  wasn't  coming  from  outside  the 
ike  an  infection,  but  from  some  ir- 
g  chemical  made  by  the  woman's 
itself?  That  could  {continued) 
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Does  Your 
Garage  Door  Opener 

HaveAWiIink? 


^Ij^K^  answer.  Chain  drives  rely  on  a  noisy,  greasy,  slack  chain 

^    with  hundreds  of  little  links  that  can  stretch  or  even  break. 
Consider  the  advantages  of  instalHng  a  Genie"^  Screw  Drive  Opener: 

Increased  Strength.  Unlike  most  chain  drive  openers,  Genie's 
solid  ten-foot  steel  screw  and  direct-drive  technology  deliver  more 
lifting  force  to  your  door. 

Maximum  Power,  Quiet  and  Durability.  Genie's  reUable  transfer 
of  power,  from  motor  to  screw  to  door,  deHvers  a  quieter,  smoother  Uft 
and  close.  Time  after  time,  year  after  year. 

"Tighter"  Security.  Chains  flex,  wobble  and  give.  But  Genie's 
exclusive  sohd  steel  screw  twists  down  tight  and  resists  forced, 
manual  operation. 

The  Standard  for  Safety.  Every  1993  model  Genie  meets  or 
exceeds  the  strict  mandates  of  The  Consumer  Products  Safety  Act. 
And  every  Genie  has  earned  the  UL""  Mark  of  Safety. 

Easy  Installation.  Follow  the  step-by-step  illustrated 
instructions.  We  even  have  a  how-to  home  video  and  a  toll- 
free  HELP  hotline.  Or  you  can  just  call  an  authorized  ^  ^^o^' 
Genie  Professional  to  do  the  job. 

For  the  name  of  your  nearest  Genie  dealer  or 
Professional  Installer,  call  1-800- 
In  Canada,  call  1-800-654-3643. 


BuiltForALifetime" 


GXL  Series 

«1Q93  Genie  is  a  registered  trademark  of  The  Genie  Oompany.  Alliance.  Ohio  44601.  UI,  Listed  CSA  Certified. 


in  th«t  v/ouidn't  go  away 


i        .'.  I--^-  MIC  r-am  kept  coming  back 

>o!.  .•-■I'ls  began  by  talking  lor  hours 
\>  5  .luis  and  wiii;  Mclnied.  He  asked 
ior  a  precise  description  of  her  pain, 
where  sIjc  felt  ;i  and  when.  "There  are 
times  ol  (Ust  dull  aches,  and  times  of 
Slabbing  pains  around  the  urethra," 
Chris  told  him.  Thai  sounded  to 
Solomons  as  if  she  might  have  sharp 
crystals  in  her  urethra. 

From  previous  woik,  Solomons  knew 
that  needle-shaped  calcium  oxalate  crys- 
tals clog  the  kidneys  of  some  transplant 
patienis.  Calcium  oxalate  is  a  normal 
body  waste  product,  but  these  patients 
produce  far  too  much  of  it.  Coincidental- 
ly,  Solomons  just  then  happened  to  be 
reading  a  book  on  backpacking.  To  his 
astonishment,  the  author  warned  against 
touching  or  eating  plants  that  caused  a 
tingling,  stabbing  pain  followed  by  a  dull 
ache — plants  that  used  the  chemical  ox- 
alate as  a  defense.  "That's  it,"  he  said. 
"Here's  where  we  look  first." 

Solomons  examined  specimens  of 
Chris's  urine,  which  is  a  partial  record  of 
what's  been  going  on  in  body  tissues,  and 


nia  patients  would  later  respond  to  a  low- 
oxalate  diet  with  dramatic  relief).  A  few 
medications  used  by  kidney  specialists  to 
block  excess  oxalate  production  didn't 
work  either. 

Could  the  oxalate  hypothesis  be 
wrong? 

Solomons  had  one  more  card  up  his 
sleeve.  Calcium  citrate,  a  common  chem- 
ical that  plays  several  key  roles  in  our 
bodies,  had  been  linked  to  the  prevention 
of  kidney  stones  by  stopping  calcium  ox- 
alate from  forming  crystals.  "Maybe  we 
don't  have  to  get  rid  of  the  oxalate," 
Solomons  thought.  "Maybe  we  just  have 
to  block  its  action." 

In  September  1985,  under  Melmed's 
supervision,  Chris  started  taking  calcium 
citrate  mineral  supplements.  Although 
these  are  available  over  the  counter,  any 
dose  larger  than  the  nutritional  recom- 
mendation of  one  or  two  tablets  must  be 
monitored  by  a  physician. 

For  several  months,  there  was  no 
change,  but  Solomons  persisted.  He 
raised  the  dosage  and  adjusted  its  timing 
in  relation  to  Chris's  daily  oxalate  peaks. 
And  one  day  late  in  the  spring  of  1986, 
Chris  said,  "You  know,  I  think  Fm  be- 
ginning to  feel  a  little  better. 

"It  was  very  gradual,"  she  recalls. 


i 


In  August,  Chris  and  her 

husband  were  finally  able  to 
make  love.  They  hadn't  had 
intercourse  in  over  five  years. 


did  complete  chemical  analyses,  looking 
for  clues.  And  there  it  was.  At  certain 
times  of  day,  Chris's  calcium  oxalate  shot 
up  way  above  normal — and  the  micro- 
scope revealed  tiny  crystals.  It  was  just 
those  times  of  day  that  Chris  had  her 
stabbing  pains.  "Well,  we  nearly  went 
crazy,"  says  Melmed.  "Wc  were  so  excit- 
ed we  couldn't  stand  it.  And  then  a  lot  of 
work  began." 

In  a  unique  partnership  between  sci- 
entist, doctor  and  patient,  Chris  kepi  a 
daily  diary  of  her  pain;  periodically, 
Melmed  examined  her  clinically  and 
Solomons  analyzed  her  body  chemistry, 
doing  baseline  measurements  dozens  of 
times  before  beginning  to  test  different 
treatments. 

Cutting  uui  oxalate-rich  foods  and 
beverages,  such  as  spinach,  green  beans, 
celery,  sweet  potatoes,  tomato  sauce, 
peanuts,  chocolate,  tea  and  coffee,  didn't 
help  Chris  much  (though  some  vulvody- 
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"That  summer — it  was  1986 — I  could 
start  to  wear  underwear.  And  for  brief  pe- 
riods I'd  actually  forget  about  the  pain. 
That's  when  I  knew  I  was  really  getting 
belter."  In  January  1987,  Chris's  calcium 
citrate  dosage  was  lowered.  Back  came 
the  pain — a  discouraging  setback  for 
Chris  but  an  exciting  confirmation  that  ii 
really  was  the  citrate  thai  was  helping 
her.  The  dose  was  raised  again. 

In  August  1987,  Chris  and  her  hus- 
band were  finally  able  to  make  love. 
They  had  not  had  intercourse  for  more 
than  five  years.  By  November  of  that 
year,  Heitlcr  noted,  Chris  was  having 
"only  one  or  two  major  stings  a  week." 
But  she  was  so  used  to  flinching  from  an- 
ticipated pain  lhat  she  had  to  learn  how 
to  walk  and  sit  naturally  again. 

By  March  1988,  Chris  could  reduce 
her  calcium  citrate  dose  without  a  re- 
lapse. "Since  December  she  has  worn 
normal  clothing;  walking  hasn't  hurt  for 
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three  months,  and  she  has  no  pain  l 
ing  or  after  intercourse  and  almost 
stings.  She's  just  radically  bett', 
Heitler  wrote. 

HELP  FOR  OTHER  WOMEN 

It  took  a  while  before  word  about  the 
tential  treatment  for  vulvodynia  spre;. 
Solomons,  Melmed  and  Heitler  wrj>i 
and  published  a  report  on  Chris's  s 
cessful  treatment  in  the  Journal  of  Re, 
ductive  Medicine  in  1991.  In 
meantime,  more  vulvodynia  sufferers 
learned  of  calcium  citrate  therapy,  eitU 
through  Melmed's  practice  or  throiij 
the  patients'  grapevine,  and  joined  m 
study.  As  Solomons  and  Melmed  repti[ 
in  a  second  professional  paper,  ab(H 
70  percent  of  these  women  are  now  fi 
functioning  and  comfortable. 

Joanne  Yount,  founder  of  the  Vul 
Pain  Foundation  (see  page  98),  was  gi 
the  article  by  her  gynecologist  and  s 
out  copies  through  her  growing  supp| 
network.  As  a  result,  women  themsel 
began  bringing  calcium  citrate  to  the 
tention  of  their  physicians. 

Now,  after  an  initial  skepticism,  m 
and  more  doctors  who  treat  vulvody 
are  trying  the  promising  and  remarka 
benign  new  approach.  Because  of  Ch 
the  rtlghtmare  of  vulvodynia  and 
harsh,  haphazard  treatment  is  over 
dozens  of  other  women,  now  pain-free 
recovering  on  calcium  citrate  and  a  1 
oxalate  diet. 

Doctors  say  it's  important  that  won 
with  vulvar  pain  do  not  attempt  to  s 
medicate.  Calcium  citrate  can  be  uns 
without  medical  supervision,  and  it  ( 
be  ineffective  if  the  size  and  timing  of 
doses  isn't  based  on  knowledge  of  an 
dividual  woman's  daily  oxalate  cycle. 

Also,  calcium  citrate  doesn't  help 
eryone — 20  to  30  percent  who  take  it 
not  get  better.  Clive  Solomons  is  aire; 
hard  at  work  to  find  out  what  mal 
those  women  different,  and  how  they 
be  helped.  Both  Solomons  and  Meli 
stay  in  close  touch  with  patients  arou 
the  country  who  send  them  frozen  ur 
samples  to  be  tested. 

BACK  TO  NORMAL 

Chris  Norton  has  now  been  pain-free 
five  years.  She's  working  full-time,  a 
she  can  make  love,  wear  jeans,  ride  a  bi 
and  lift  a  child.  She  still  takes  a  low  d( 
of  calcium  citrate  every  day;  she'll  prol 
bly  have  to  for  the  rest  of  her  life.  But 
has  had  no  side  effects.  "At  first  it  w 
strange  to  be  without  the  pain,  after  h; 
ing  it  and  thinking  about  it  constan 
for  six  years.  I  had  to  learn  to  be  mys 
again,"  says  Chris.  "Normal  is  the  m( 
amazing  feeling  in  the  world." 

Annie  Gottlieb  is  a  New  York  free-lot 
writer  specializing  in  psychology,  health  a 
gender  issues. 


A  Professionally 
Cleaned 
1  Mtm  Look. 


whenever  your  carpet  needs 
il,  the  BISSELL  Big  Green 
Clean  Machine  deUvers 
a  professionally  cleaned 
look  -  your  carpet  looks 
cleaner,  smells  fresher  and 
lasts  longer. 

A  patented  high  pressure 
pump  loosens  ground-in  dirt 
as  powerful  deep  cleaning 
suction  immediately  removes 
the  dirty  solution.  Carpet 
dries  quickly  -  usually  in 
just  4-6  hours  -  for  a  quick 
return  to  your  newly  cleaned 
room.  And  the  machine 
stores  in  your  closet. 

The  BISSELL  Big  Green 
Clean  Machine  -  a  three 
function  system  for  deep 
cleaning,  dry  and  wet 
vacuuming. 


Ready 
Whenever 
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General  Food| 

SUGAR  FREE 


„,   "'•'  Coffey 


Enjoy  General  Foods®  International  Coffees'  line  of  sugar  free  coffees  featuring  new  Sugar  Fr 
French  Vanilla  Cafe.  With  only  30  luscious  calories  per  serving,  they're  a  welcome  departure 

SUGAR  FREE 

  GENERAL  FOODS  INTERNATIONAL  COFFEES.   

MORE  THAN  JUST  A  CUP  OF  COFFEE. 
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Winter  HEARTS 


I  his  (lliristnias.  Bobby  was  alone,  trying  lo  ignore  his  painful  memories.  Rul  there 
was  one  woman  he  couldn  t  loiiziet.  By  Robert  James  Waller 


Robert  James  Waller,  author  of  "Tlie 
3ridges  of  Madison  County,"  is 
iniquely  skilled  at  portraying  the 
)owerful  influence  of  passion  on  ordi- 
lary  people.  A  deceptively  simple  sto- 
y  of  an  affair  between  a  traveling 
photographer  and  a  countiy  woman, 
'The  Bridges  of  Madison  County" 
aptured  the  hearts  of  a  nation  of 
•eaders  in  a  way  that  few  books  do. 
Wow,  for  Journal  readers.  Waller  of- 
ers  a  poignant  tale  of  lonely  people  on 
'Christmas  Eve. 

fou  asked  about  last  Christmas, 
vhat  I  remember.  Understand, 
:hings  kind  of  run  together  at  fifty- 
;wo;  events  and  people  bleed  over 
nto  one  another  and  smudge  up 
>ome.  But  last  Christmas  .  .  .  that's 
pressed  sharp,  tooled  clean  and 
lard  in  the  special  place  where  we 
:uck  away  what's  worth  hanging  on 
to.  I  remember  Elena.  Elena  and 


the  sound  of  my  boot  heels. 

We'll  take  the  boot  heels  first. 
They're  leather,  and  they've 
clicked  across  the  hard  floors  of 
more  airports  than  I  care  to  think 
about,  fast-fading  echoes  of  a  life 
on  the  road.  A  year  ago:  O'Hare,  in 
Chicago,  and  the  click  again. 
Steady,  long-legged  meter,  trying 
to  catch  the  last  flight  out  for  Sioux 
Falls  on  Christmas  Eve. 

O'Hare  had  gone  down  two  days 
earlier  while  a  big  storm  moved 
through.  I'd  sat  it  out  in  Atlanta, 
waiting  for  Chicago  to  open  up. 
The  Southeast  weather  was  quiet, 
so  the  band  had  made  it  back  to 
Nashville  okay.  We'd  shaken 
hands,  said  good-bye,  while  they 
loaded  gear  and  Christmas  presents 
into  airport  vans.  Long  way,  two 
months  of  planes  and  applause  and 
warm-colored  lights  in  my  eyes. 
And  the  songs — the  sweet,  sad  curl 


of  old  lamentations  all  the  singers 
sing  in  one  way  or  another.  Denver, 
Houston,  Charlotte,  on  and  on, 
ending  the  string  in  Atlanta. 

I  was  thirty-six  hours  late  into 
O'Hare  and  moving  fast.  Down  the 
escalator  from  the  C  concourse,  un- 
derground and  heading  toward  the 
F  gates.  The  Martin  six-string  rode 
in  a  black-leather  bag  slung  over 
my  left  shoulder.  Behind  me  the 
Samsonite  case  I  was  towing 
clicked  too,  over  the  floor  tiles.  Lit- 
tle wheels  and  boot  heels,  the  syn- 
copations of  my  days  now. 

Two  minutes  from  F6,  "Silent 
Night"  came  over  the  sound  system, 
Perr\'  Como  on  the  vocal.  Perry,  the 
old  smoothie,  and  telling  me  all  was 
calm,  calm  and  bright.  Boot  heels, 
little  wheels,  all  the  infants  across 
the  years,  but  only  one  so  tender 
and  mild;  the  rest  were  cranky  and 
crying  while  mothers  (continued) 
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vvbi,s;i  hearts 

■ntiviwil 

rcckcil  ■;-'pn;  \x\  .uipori  restaurant  booths, 
near  'h:  Poiish  sausage  machines. 

A%  '.r  •ui.ned  out,  I  could  have  taken  it 
casv.  walked  slower.  United  was  run- 
ning: laie  and  wouldn't  leave  for  Sioux 
Falls  until  eleven-twenty,  things  still 
hackcJ  up  from  the  storm.  Out  on  the 
tarmac  the  big  planes  looked  like  giant 
insects  crawling  around  among  piles  of 
dirty  snow. 

The  high  arc,  then,  out  to  where  the 
West  gets  under  wav.  We  bumped  down 
in  Sioux  Falls,  all  fourteen  of  us,  a  little 
before  one.  After  eight  weeks  in  the  lot, 
the  pickup  was  covered  with  snow  and 
ice,  cold  and  stiff  and  starling  slow.  I 
took  it  into  the  country,  along  the  dirt 
road,  and  turned  up  the  lane.  Lights 
were  on;  house-sitter  left  fourteen  pages 
of  phone  calls  in  the  log  and  a  note: 
"Everything's  okay.  Had  the  furnace 
people  out  to  fix  the  blower  (they'll  send 
hill).  Black  Cat  is  fine;  he  misses  you,  I 
think.  Merry  X-mas." 

I  took  out  a  Miller  and  sat  at  the 
kitchen  table,  twisted  off  the  cap  and 
drank  half  the  bottle  in  two  long  swal- 
lows. Black  Cat  came  down  the  stairs, 
talking  cat  talk,  and  jumped  on  my  lap. 
Last  entry  in  the  phone  log:  "12/24,  7:15 
P.M.  Sharon  from  San  Miguel  Allende — 


'Merry  Christmas.  Call  if  you  want.'  " 
She'd  left  a  number  in  Mexico.  The  di- 
vorce had  come  through  two  years  back, 
but  we  still  keep  in  touch,  financially 
and  otherwise.  It  would  take  the  Denver 
and  Houston  concerts  to  keep  her  well 
provisioned  and  hid-up  in  San  Miguel 
for  the  winter. 

Too  late  to  call  my  mother  out  in 
Belle  Fourche,  three  hundred  miles  far- 
ther west.  I  shuffled  through  piles  of 
mail  and  gave  up  when  I  came  to  a 
manila  envelope  marked,  "Enclosed  is 
your  individually  personalized  custom- 
made  product."  I  couldn't  recall  order- 
ing anything. 

I've  never  been  much  for  holidays. 
Still,  there's  something  about  Christ- 
mas Eve,  I  guess,  and  I  was  suffering 
the  dull  thump  of  unwelcome  solitude. 
Aloneness,  which  I  like,  was  drifting 
over  into  loneliness,  which  I  don't. 
Christmas  Eve  carries  baggage,  maybe  a 
hangover  from  my  boyhood  when  my 
mother's  house  was  warm  and  smelled 
of  December  cooking. 

Phone  rang.  Sharon,  I  figured,  trying 
once  more  with  her  ritual  and  perfuncto- 
ry Christmas  call.  There  was  loud  music 
in  the  background  of  wherever  the  phone 
was  located.  Just  the  music  at  first,  and 
shouting,  no  voice  on  the  line. 

Then:  "BOBBYBOBBYBOBBY, 
THAT  YOU?"  Jack  Carmine,  Texas 


Jack.  I  hadn't  heard  from  him  for  si.\r 
seven  years. 

"Jack,  good  to  hear  your  voice,"  I  ss, 
and  meant  it.  "Where'n  hell  are  you?" 

"Billy  Ray's,  Laredo,  havin'  one  hellf 
a  party,  leavin'  a  trail  tonight  even  (i 
hounds  could  follow." 

Jack,  shouting,  voice  Texas-draw  j 
and  tequila-slurred.  "Merry  Christm, 
old-buddy-Bobby."  The  tequila  to? 
away  the  t  and  m  in  "Christmas"  wti 
he  said  it.  Jack,  laughing,  "Heard  ycr 
new  song  on  XERF  yesterday — sours 
better'n  I  remember  you;  must  be  vi 
band.  Know  most  of  the  words  alrea. 
I  recall  you  were  kickin'  around  tit 
idea  twenty  years  ago  in  Bakersfie 
used  to  sing  little  bits  of  it  while 
drove  to  the  Reynolds  plant.  Thas 
right,  ain't  it?  That's  the  song,  ain't  * 
Hey,  heard  that  song  called  'Bandi 
It's  my  life  story,  Bobby.  Know  t 
song  I'm  talking  about?" 

I  knew  the  song;  I'd  been  doing  it  i 
my  concerts — song  about  a  womij 
pulling  out  and  a  man  rememberi 
her:  "She  used  to  call  me  'Bandit," 
reasons  of  her  own.  .  .  ."  Jack's  sto 
my  story — "Is  that  her  I  see  danci 
out  along  the  highway ?/No,  it's  just  i 
heat  T^aves  from  the  Kentucky  blai 
top.";!  was  thinking  the  good  ol'  b(s 
were  getting  older,  but  they  weren't 
good  on  Christmas  Eve  anymore,  i 


IF  IT  WEREN'T  K>R  COTTON  FANTS 
THAT  LOOKED  UKE  THIS  OUT  OF  THE  DRyEi^ 


\ 


.  And  alone. 

;sus,  Bobby,  remember  the  good 
damn,  weren't  they  good,  Bobby? 
in'  those  big  damn  orange  com- 
i  all  the  way  from  Texas  to 
atchewan?  Remember  the  time 
caught  us  at  Estevan  and  we  had  to 
1  night?" 

aid  I  remembered,  told  Jack  the 
days  were  good  days,  and  took  an- 

hit  of  beer,  petting  Black  Cat  while 
ed.  A  woman's  voice  came  in  on  the 

nd  Jack  yelling  behind  her,  telling 

0  give  him  the  phone  back.  She 
ncd,  "HE  JUST  NEEDS  ANOTH- 
liQUILA,"  and  hung  up. 

at  there  for  a  while  and  thought 
Jack.  Missed  him,  traveled  with 
n  the  early  years,  liked  him,  loved 
naybe,  if  men  can  love  in  that  way. 

1  couldn't  stand  hearing  him  in 
had  shape,  but  I  knew  why  he  was 

out  and  strung  out.  After  Linda 
:d  up  and  left.  Jack  lost  control, 
women  pulling  out  .  .  .  Linda, 
in  .  .  .  looking  for  something  better 
Jack  and  me.  Can't  blame  'em,  I 
ise.  I  could  have  called  her,  Sharon 
n  Miguel,  and  said  something  about 

:  a  nice  holiday,  but  I  didn't.  I 
he'd  be  with  somebody,  but 
1  pretend  she  wasn't, 
humbed  Christmas  cards:  my 
ci  ,  my  agent,  my  lawyer,  the  fan 


club,  couple  of  musicians  I  know.  Hall- 
marks with  lender  verse,  tender  and 
mild,  "boughten  cards"  as  my  dad  used 
to  call  them. 

My  agent  had  enclosed  a  review  with 
his  card. 

Bobby  McGregor's  recent  concert  here 
was  a  puzzle.  You  watch  him  come  out  on- 
stage, lean  as  a  tenpenny  nail,  looking  un- 
dernourished, spotlight  raking  across  his 
long,  brown  hair.  I  wanted  to  like  it,  to  like 
him,  but  there's  something  very  strange  going 
on  in  his  voice,  his  eyes.  Some  hint  of  a 
deathlike  something  that's  marching  toward 
him,  some  harbinger  of  tragedy,  something 
about  rain  on  lonesome  highways  and  gray 
on  the  soul  that  made  this  reviewer  depressed 
and  wishing  for  a  good  oV  rock  roll 
Christmas  song.  .  .  . 

I  tossed  the  clipping  aside.  They  just 
never  get  it.  They  never  understand  it's 
the  sense  of  tragedy  that  makes  the  music 
come.  The  singers  curve  in  from  some 
other  place,  riding  some  far-back  arrow 
that  carries  us  and  sadness  along  togeth- 
er. We  know  the  arrow  ain't  going 
nowhere  but  down  eventually,  and  that's 
why  we  sing  what  we  sing  and  why  we 
sing  the  way  we  do. 

The  reviewer  should  have  gone  to  see 
The  Nutcracker.  Happy  stuff,  kids  and 
merry  feet  in  toe  shoes.  Some  wear  toe 


shoes  and  believe  things  will  turn  out  all 
right  with  a  little  tinkering.  Some  wear 
cowb'^y  boots  that  go  "click"  and  believe 
differently,  believe  you  just  go  out  there 
and  see  what  happens  while  there's  time. 
Like  one  of  my  songs  says,  "Some  reach 
for  the  latchkey,  others  reach  for  the 
rains./Some  run  for  the  fireside,  others 
run  for  the  trains." 

Two  o'clock  rolled  by,  and  I  kepi 
drinking  beer  and  petting  Black  Cat, 
loneliness  laying  hard  and  heavy  on  me. 
Wind  came  up  outside  and  more  snow 
on  the  way;  that's  what  the  flight  atten- 
dant had  said.  Her  name  was  Elena 
Chavez.  She  had  long  black  hair  with  a 
few  random  gray  streaks,  and  pulled  it 
back  in  a  French  twist,  one  of  those 
things  women  can  do  with  their  hair. 
Never  had  figured  out  how  they  carry 
that  off,  how  women  could  get  all  that 
hair  gathered  up  neat  and  tight  with  a 
comb  in  the  back,  just  one  or  two  strands 
drifting  loose,  which  kind  of  adds  to  the 
overall  effect.  Jack  Carmine  once  said  he 
liked  the  way  a  woman's  neck  looks 
when  long  hair  is  swept  away  from  it, 
only  a  strand  or  two  still  lying  on  the 
skin.  I  remember  him  saying  that  perfec- 
tion has  its  flaws,  but  flawed  perfec- 
tion— a  loose  strand  of  hair  on  the  skin 
of  a  woman's  neck — now  that  has  a  pecu- 
liar kind  of  force  to  it. 

Elena  had       (continued  on  page  108) 


WE  NEVER  WOULD  HAVE  INVENTED 
100%  COTTON  MNTS  THAT  LOOK  UKE  THIS. 


Presentins  Hassar 
Wrinkle-Free  Cottons:'' 

These  are  men  s  100% 
cotton  pants  that  are  ready 
to  wear  ri^t  out  of  the  dryer. 
And  considering  we  washed 
and  dried  them  five  times  with 
our  competitor  s  cotton  pants, 
we  think  they  have  a  look 
youH  really  appreciate. 

100%  Cotton.  0%  Wrinkles. 


An  ostentatious  display  of  co] 


Call  1-800-950-2438  for  a  broc 

al  maintenance.  See  your  dealer  for  details  of  thus  limited  warranty.  *'See  your  dealer  for  program  details.  The  Chevrolet  Knihlem  and  Lumina  are  regisicrctl 
trademarks  and  Chevy  and  Euro  are  trademarks  of  the  CM  Corp.  ©1993  CM  Corp.  All  Rights  Re.served.  Buckle  up,  America! 


on  sense. 


Why  hide  your  intelligence  behind  the  garage  door?  You  know 

that  Lumina  Euro  has  standard  air  conditioning,  V6  power,  automatic 

transmission  and  anti-lock  brakes  for  a  downright  reasonable  $16,515.* 

You  know  that  Lumina  Euro  has  room  for  six  full-grown  Americans 
and  their  stuff.  And  you  know  that  you're  protected  not  only  by 
Lumina  Euro's  standard  anti-lock  brakes,  but  by  the  Chevy  3-year 
Bumper  to  Bumper  Warranty,^  Courtesy  Transportation**  and  24-hour 
Roadside  Assistance.** 

So  go  ahead.  Park  your  new  Lumina  Euro  right  where  they  can  see  it. 
Because  when  it  comes  to  common  sense,  if  you've  got  it,  flaunt  it. 

Chevy  Lumina  Euro  $16,515 


Winter  hearts 

continued  from  pai>c  105 

sat  on  the  sear  arm  across  from  me  and 
said  she  was  from  L.A.,  but  had  to  spend 
Christmas  Eve  at  the  Holiday  Inn  in 
Sioux  Falls.  She  was  somewhere  in  her 
forties,  never  married,  and  a  little  worn 
from  serving  too  many  bad  meals  and 
showing  too  many  people  how  oxygen 
masks  work.  And  she  wasn't  one  bit 
happy  about  laying  over  in  the  Dakotas. 
I  said  I  didn't  blame  her,  said  that  or 
something  equally  inane,  just  as  the  pi- 
lot came  on  and  announced  we  were  get- 
ting ready  to  land.  Elena  sighed,  "Back 
to  work,"  and  moved  along  the  aisle, 
making  sure  everybody's  seat  back  was 
in  the  upright  position,  tray  tables 
locked.  She  was  standing  at  the  door 
when  I  exited  and  wished  me  a  Merry 
Christmas. 

Two-thirty,  night  going  by.  I  lowered 
Black  Cat  to  the  floor,  unzipped  the 
leather  case  and  took  the  Martin  out.  It'd 
been  with  me  twenty-five  years  and  was 
scratched  up  pretty  bad,  but  it  had  a  bass 
like  distant  thunder.  I  played  a  run 
down  into  (i  and  started  singing  quiet- 
like, "Her  slender  brown  hands  make 
the  sign  of  the  cross/And  gracefully  light 
the  pine-scented  candles,"  wishing  I 
could  get  the  damn  song  finished.  I'd 
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been  working  on  it  for  the  last  month  in 
hotel  rooms. 

The  old  days — I  started  thinking 
about  the  old  days.  About  Jack,  about 
long  yellow  wheal  bending  in  big  snow 
just  south  of  Estevan  and  Jack's  voice  on 
the  CB  that  night:  "Punch'er  home,  Bob- 
by. We're  goin'  to  Texas  tomorrow, 
warmer  there.  Stay  on  the  cut,  I'm  just 
off  to  your  left  and  movin'  fast." 

I  got  the  number  for  Billy  Ray's  in 
Laredo  and  dialed  it.  No  answer,  party 
over,  evidently.  I  looked  at  the  phone  for 
a  moment,  then  checked  the  book  and 
dialed  again.  Elena  Chavez's  voice  was 
just  this  side  of  sleepy,  but  she  could  be 
ready  in  twenty  minutes  if  I  wanted  to 
pick  her  up. 

Some  reach  for  the  latchkey,  others  reach 
for  the  rams.  Maybe  it's  possible  to  do 
both  on  Christmas  Eve.  Elena  was  wait- 
ing in  the  lobby  when  I  pulled  up  at  the 
Holiday  Inn.  She  hurried  out  and 
climbed  in  the  truck,  wearing  black 
wool  slacks  and  a  white  lurtleneck  un- 
der her  coat. 

"How're  you  doing,  cowboy?  Nice  of 
you  to  call.  I  was  just  sittmg  there  drink- 
ing Scotch  and  watching  The  Nutcracker 
on  television.  My  mother  used  to  take  me 
to  see  it  every  Christmas.  Ever  see  it?" 

"Once,"  I  said.  "On  television." 

"I  saw  you  walking  off  the  plane  with  a 
guitar.  You  a  musician?" 

1993 


"Sometimes,  when  I'm  runnin'  for 
trains,  ridin'  the  big  arrow  toward  pi  . 
unknown." 

She  looked  at  me  in  a  curious  w 
"What  are  you  running  for  tonight?"  l:r 
voice  was  quiet,  a  little  Spanish  tu, 
holding  on  from  way  back,  and  ; 
looked  soft  and  pretty  in  the  dash  ligh 

I  turned  on  the  wipers  and  salji 
"Tonight,  I'm  runnin'  for  the  firesid 
hangin'  on  to  the  latchkey,  gettin'  off  V 
great  sad  arrow  for  a  while  and  intenc^i 
to  grin  just  a  bit  if  it's  at  all  possible."  ; 

"Well,  Bobby  McGregor,  I'm  not  se 
I  know-  what  that  means,  but  maybe  ef 
can  make  it  possible."  I  could  tell  she  ^ 
smiling. 

Snow  was  falling  hard  when  we  w 
up  the  lane  six  miles  from  town.  We 
in  my  kitchen  for  a  while,  a  mas 
kitchen,  plain  and  way  too  functionall 
was  thinking.  Somehow  the  presencq^ 
a  W'Oraan  changes  your  way  of  lookin. 
the  world,  gets  you  away  from  pure, 
function  and  more  in  the  direction 
things  less  well  defined,  a  little  n. 
softness  and  form  to  offset  stark  pr. 
cality.  I've  never  figured  that  out  eul 
Makes  you  wish  for  a  little  vase  of  fl(j- 
ers  on  the  table  or  some  nice  blue  c 
tains  on  the  windows  instead  of 
sun-bJeached  shades.  Of  course,  tn. 
just -my  opinion,  and  probably 
widely  held  in  these  days  when  we're  ij^ 
supposed  to  see  much  difference  betwr. 
men  and  women.  Jack  Carmine  and  n. 
I  guess  we  were  born  to  live  in  otir 
times;  maybe  we  do. 

Elena  and  I  stood  on  the  back  por 
watching  the  snow,  watching  our  bre 
in  the  cold.  She  put  her  arm  around 
waist  and  looked  up  at  me.  I  touched 
hair,  feeling  the  comb,  letting  my  h; 
run  down  along  her  neck,  feeling  i 
skin.  I'd  been  humming  the  melod' 
"Bandit,"  but  stopped  when  she  loci' 
up  at  me. 

She  leaned  against  me  and  put  ]' 
head  on  my  chest,  watching  the  su 
and  speaking  so  quietly  I  had  to  lovi 
my  head  to  catch  her  words.  "I  havi 
winter  heart  in  these  years  of  my  1 
cowboy  ...  I  always  .  .  .  always  someh 
feel  like  I'm  a  long  way  from  home,  es 
cially  tonight." 

I  told  her  I  was  a  long  way  from  hdi 
too,  in  some  other  kind  of  way.  Said  I 
like  I  was  getting  more  in  that  direcii 
as  the  years  went  by.  Said  I  kept  hear  . 
distant  thunder,  like  the  Martin's  b 
strings.  Elena  said  she  knew  what  I  \ 
talking  about,  only  for  her  it  was  i 
sound  of  big  surf  rolling  along  the  Me 
can  coast.  We  held  on  to  each  other  tr 
long  time,  snow  angling  down  throu 
the  yard  light  and  drifting  up  a  bit  bet' 
tailing  off  toward  morning. 

Overall,  things  turned  out  pre 
calm,  reasonably  bright.  When  m 
heart  has  turned  all  the  flat  colors 


er,  sometimes  you  reach  lor  the  mo- 
t.  Sometimes  you  do  that,  looking 
he  warm  again,  trying  to  get  back 
e  again  without  getting  lost  in  the 
leep  snow  out  in  strange  country, 
in  a  place  where  nobody  under- 
is  your  words  and  cannot  point  the 
for  you. 

le  next  morning  I  leaned  against 
:he  bathroom  door  frame  and 
hed  Elena  fix  her  hair.  She  smiled 
le  in  the  mirror.  "What  are  you 
king  about?" 

grinned  back  at  her.  "Just  always 
iered  how  women  do  that,  get  their 
up  in  a  French  twist;  I  guess  that's 
it's  called.  Now  I  know." 
lena  Chavez  left  for  the  coast  in 
y  afternoon.  Me  and  Black  Cat 
led  for  Laredo  an  hour  later — want- 
o  introduce  him  to  Texas  Jack 
nine  before  all  of  us  got  too  old  for 
ling,  before  the  thunder  got  too 
,  before  the  arrow  started  its  long 
:oward  final  things,  toward  sadness 
all  that. 

ingle  Bell  Rock"  was  playing  when 
;it  the  Kansas  line.  Black  Cat  on  the 
back  behind  my  head,  purring.  I 
ght  of  Elena,  hoping  she'd  made  it 
e  all  right  for  the  holidays.  We'd  ex- 
iged  phone  numbers,  promising  each 
r  we'd  try      (continued  on  page  187) 


The  vrriter  of  Madison  County 


"Never  do  just  one  thing"  could  be 
Robert  James  Waller's  motto:  After 
all,  the  fifty-four-year-old  lowan 
wasn't  content  just  with  writing  The 
Bridges  of  Madison  County,  which 
has  been  called  the  best-selling  nov- 
el of  all  time  (four  mi'lion  copies 
have  been  sold).  Now  he's  back 
with  a  new  book,  Slow  Waltz  in 
Cedar  Bend  (Warner),  another  love 
story  set  mostly  in  Iowa,  as  well  as 
an  album  of  country  songs,  called 
The  Ballads  of  Madison  County.  (In 
the  little  free  time  he  has,  Waller,  a 
self-described  cowboy,  hits  the  road 
in  his  old  truck,  performing  his  mu- 
sic in  theaters  around  the  country.) 

But  that's  just  for  starters. 
Waller's  book  of  rural  photos.  Im- 
ages, will  be  published  next  sum- 
mer, along  with  a  collection  of 
essays.  Old  Songs  in  a  New  Cafe. 
Meanv^hile,  he's  putting  the  finish- 
ing touches  on  a  third  novel,  a 
thriller  called   Puerto  Vallarta 


Squeeze,  and  is  well  into  a  fourth. 

But  even  Waller  acknowledges 
that  Bridges  is  a  hard  act  to  follow. 
A  slim  book  that  the  critics  disre- 
garded, the  novel  nevertheless  be- 
gan to  sell — slowly,  at  first — until  it 
hit  number-one  on  the  best-seller 
charts,  where  it  has  remained  for 
more  than  seven  months. 

Waller  says  he's  amazed  by  the 
book's  selling  power.  "I  wrote  a  sim- 
ple little  story  about  two  people  in 
Iowa — a  lonely,  alienated  photogra- 
pher and  an  equally  lonely  form 
wife,"  he  says. 

Despite  his  changed  fortunes. 
Waller  still  lives  with  his  wife,  Geor- 
gia, outside  Cedar  Falls,  Iowa.  And 
like  one  of  his  characters.  Waller  will 
spend  this  Christmas  quietly.  "I'll 
probably  spend  it  here  alone,  come 
to  think  of  it,"  he  says,  because  his 
wife  will  be  away  in  Mexico.  "I'll 
probably  write  all  Christmas  Eve  and 
Christmas  Day."     — Sarah  McCraw 
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Introducing  QUICK  LIFT  heated  styling  clips 

Even  with  the  best  cut,  short  hair  can  sometinnes 
go  flat.  Now  you  can  give  your  hair  a  lift  with 
new  Clairol    Quick  Lift  '.  These  unique  heated 
styling  clips  are  perfect  for  everyday  use  or 
touchups.  So  for  added  lift  and  volume,  try 
new  Clairol  Quick  Lift.  Or  give  it  as  a  gift, 
and  give  someone  else  a  lift. 


* 


VIVITAR'S  ULTRA-COMPACT  OPUS  20  CAMERA 
Vivitar's  remarkably-compact  Opus  20  camera 
delivers  big  results,  with  its  sophisticated  electronic 
flash,  accurate  auto  exposure  system,  and  the 
convenience  of  drop-rfi  1 1 0  cartridge  film. 
There's  even  a  red-eye  reduction  system  for  better 
portraits.  All  in  a  stylish  package  to  fit  pocket 
or  purse.  The  Opus  20  from  Vivitar.  The  ideal 
gift  for  family  and  friends. 


GREAT  GIFT  IDEAS  FROM  BLACK  &  DECKER 

Cup-at-a-Time    Drip  Coffeemaker-  Indulge  yourself 
with  a  single  cup  of  coffee  -  any  way  you  like  it  -  any  time. 

ShellBaker ''  Meal  and  Dessert  Maker  -  An  easy  way 
to  bake  little  edible  shells  that  you  can  fill  with  fun. 

Handy  Steamer  Plus  Food  Steomer  -  The  healthy  way 
to  get  perfectly  steamed  vegetables  every  time. 


The  new  Noreico  Speedrazor  makes  a  great  gift 
for  men  on  the  go.  It's  handy,  lightweight  and 
has  the  patented  Noreico  "Lift  and  Cut"  system 
to  shave  incredibly  close,  comfortably.  At  the 
office,  at  the  gym,  anytime,  anywhere, 
Speedrazor  helps  make  a  man  look  good. 


1^ 
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R  THOSE  SPECIAL  SOMEBODIES  ON  YOUR  LIST 


'  Mom,  where's  my  mascara?" 

'  Have  you  seen  my  other  earring?" 

'  Oh  no,  my  mousse  is  missing!" 

[  sing  organized  is  truly  a  gift.  But  if  your 

I  enage  daughter  isn't,  give  her  Contents"'' 

I  )rganizers  by  Rubbermaid'  for  the  holidays. 

I  le'll  be  able  to  find  her  earrings,  her  mousse, 
sr  mascara,  her  conditioner  and  maybe  even 
srself  in  that  catastrophe  she  calls  a  bedroom 
s  well  as  her  branch  office,  which  used  to  be 
le  bathroom. 


Give  someone  you  love  "PEACE  ON  EARTH"  this 
holiday  season!  NoiseBuster"'  reduces  annoying 
noise  electronically  using  "anti-noise"  technology, 
while  leaving  speech,  music  and  warning  signals 
clearly  audible.  Use  NoiseBuster  in  a  plane,  car, 
bus,  boot,  train,  home  or  office,  with  lawn  mowers, 
home  power  tools,  and  in  many  other  irritating 
noisy  environments.  Use  NoiseBuster  alone  for 
noise  reduction,  or  with  portable  audio  equipment 
to  enjoy  enhanced  sound  quality  at  a  reduced 
volume.  $149  1-800-228-3141 
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■HERMOSCAN"  INSTANT  THERMOMETER 
inally  get  an  accurate  temperature  without  a 
truggle...in  only  one  second.  The  Thermoscan 
nstant  Thermometer  measures  the  body's 
emperature  through  the  ear,  clinically  proven 
D  be  an  excellent  site  for  temperature  A 
neasurement.  To  find  the  store  nearest  you,  /  \ 

:all  (800)  EAR-TEMP 


Sunburst  Buddies  aren't  your  everyday,  ordinary 
playroom  pets.  New  from  RUSS,  Groovee  Alligator, 
Wowser  and  TippyTops  will  color  any  child's 
world  wacky.  All  are  made  of  machine  washable, 
multi-colored  Velvet  Touch  tricot  for  easy  care. 
The  RUSS  Sunburst  Buddies  are  sold  individually. 
For  the  names  of  retailers  nearest  you,  simply 
call  1-800-343-RUSS. 


ir)i 


Oil  IM  lu'  |)la\s  a  lumhliiig 
(ix-M  man  w  lio  treats  his  laiTiily  and 
Ins  tools  With  a  fimnv  mix  of  Ionc  and 
hnnil)lin<i  (Mitliusiasin.  In  real  lilr. 
\ll(Mi  IS  a  lilllc  better  at  handliiiii  both 


Tim  Allen  still  can't  quite 
get  used  to  life  in  Los 
Angeles.  The  man  who 
plays  hapless 
handyman  Tim  Taylor 
on  Home  Improvemeni  is,  in  real 
life,  pretty  good  with  a  hammer 
and  nails.  But  while  he's  been 
renovating  his  off-season  house  in 
suburban  Beverly  Hills,  Michigan, 
for  the  last  eleven  years  (it's  now 
"just  obout  perfect,"  he  says  with  a 
grin),  in  L.A.  he  lives  in  a 
neighborhood  where  the  very 
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notion  of  tackling  any  kind  of 
household  repair  is  ridiculous. 

Recently,  for  example,  he 
ventured  outside  to  change  the 
bulb  in  a  lamp  along  his  driveway 
and  immediately  attracted  the 
admiring  attention  of  a  curious 
neighbor. 

"You  don't  generally  see  many 
people  round  here  putting  their 
own  bulbs  in,"  said  the  onlooker. 

"Wow,"  the  incredulous  Tool 
Man  responded.  "Do  you  mean  to 
tell  me      (continued  on  page  188) 


atricia  Richardson  sweeps  onio  ihe  set  of  Home  Im- 
J^^^  provement  with  a  half-ealcn  sandwich  in  one  hand  and 

!■  a  toddler  dangling  from  the  other.  She  is  not  in  the 

iJH  greatest  mood,  since  the  baby  just  finished  smearing 

nashed  banana  down  her  shirt.  Mom  plunks  the  child  unceremoni- 
nisly  into  a  chair,  disappears,  and  returns  a  few  seconds  later  with 
mother  tyke,  the  banana-smearer's  twin  brother, 
\ho  gets  put  in  an  adjoining  seat. 
"Sit  right  there,  okay?"  Richardson 


or  thel 


As  a  In II -time  actress 
and  a  lull-lime  mom. 
Patric  ia  Kicliardson 
talks  about  the 
stru<i;gle  to  kee|)  liei' 
own  home  life 
l)alance(i 


pleads.  "Mommy  won't  be  long." 

"Mommy!"  the  three-year-olds  wail  in  unison  as  she  goes  off  to  join 
the  rest  of  the  cast,  all  of  whom  are  waiting  in  the  "garage"  for  a  read- 
through  of  the  next  scene. 

"It's  all  right,"  Richardson  calls  over  her  shoulder,  the  exaspera- 
tion in  her  voice  something  all  mothers  can  relate  to.  "I'm  going  to  be 
right  here.  I  won't  be  long." 

The  twins'  baby-sitter,  meanwhile,  tries  to  divert  their  attention  by 
taking  them  on  a  tour  of  the  living-room  set,  where  they  soon  spot  a 
bowl  of  candy  on  a  tantalizingly  low  table.  They  begin  making  mad 
dashes  for  the  treats,  and  each  time  the  sitter  jumps  up  and  loudly 
heads  them  off. 

"Look,"  Richardson  finally  asks,  "can  I  just  read  my  part  and  go?" 

"Aw,  don't  give  me  any  of  that  Mommy  crap,"  says  Tim,  Allen 
good-naturedly,  causing  everyone  in  the  studio  to  crack  up.  Even  the 
harassed  Richardson  manages  a  grin. 

Welcome  to  the  frantic  set  of  Home  ImpwvemcnL  a  family  show  in 
every  sense  of  the  word.  Indeed,  for  Richardson's  twins,  Roxanne  and 
Joseph,  Stage  4  at  Disney  Studios  in  Burbank,  California,  is  like  a 
second  home;  they  have  practically  grow^n         (continued  on  page  189) 


By  Russell  Miller 
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rhe  Key  to  Success: 

POSITIVE 
THINKING 


High  divorce 
rates.  Low 
salaries.  Yet 
another  new 
health  risk:  In 
the  newspapers 
and  on  7y  if 
seems  we'^re 
constant// 
bombarded  by 
one  negative 
item  after 
another.  But 
believe  it  or  not, 
weVe  found 
six  great  studies 
that  give  all 
women  reason  to 
celebrate. 
By  Donna  Brown 
Hogarty 

1.  The  power  of  optimism.  One  of 

the  best  things  you  can  do  for 
yourself  is  to  think  positive. 
"[Optimism]  can  protect  you 
against  depression;  it  can  raise 
your  level  of  ochievement;  and  it 
con  enhance  your  physical  well- 
being,"  says  psychologist  Martin 
E.P.  Seligman,  Ph.D.,  in  his  book 
Learned  Opiimism  (Knopf,  1990). 

Recent  research  supports 
Seligman's  view.  In  a  study  this 
year,  Barbara  llardi,  Ph.D.,  a 
psychology  professor  at  the 
University  of  Rochester,  found 
that  workers  who  gave 
themselves  high  marks  for  job 
performance  were  (continued) 
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iKorrinued)  happier  in  rneir  |ODS,  naa  nigner  seiT-esTeem  ana 
le-A'.;-  physical  complaints  than  co-workers  who  underrated  their 
,jfv;o. -11-10 nee."  And  m  a  survey  of  nearly  four  thousand  college  stu- 
.)>  -rs,  psychologist  C.R.  Snyder,  Ph.D.,  of  the  University  of  Kansas, 
ri  Lowre  ice,  discovered  that  the  level  of  hope  among  freshmen  at 
the  beg;iinirig  of  their  first  semester  was  a  more  accurate  predictor 
oi  "hen  college  grades  than  their  high  school  grade-point  average. 
"V.'icn  people  go  at  their  lives  or  their  jobs  with  positive  feelings 
about  ineir  comoerence,  they're  much  more  willing  to  try  new 
things  end  to  proceed  in  the  face  of  failure,"  llardi  says. 

Even  pessimists  can  learn  to  be  more  hopeful.  Say,  for  example, 
thot  you  cheat  on  your  diet  during  the  holidays.  Instead  of  thinking, 
i  can  never  stay  on  diets,  so  it's  no  wonder  I'm  fat,  focus  on  how 
well  you've  done  up  until  this  point,  then  assure  yourself  that  you'll 
resume  the  diet  tomorrow.  "Speak  to  yourself  about  your  setbacks 
from  a  more  encouraging  viewpoint,"  says  Seligman.. 

2.  Working  nidins  are  happier.  Although  you  might  think  that 
women  with  kids  and  careers  would  be  completely  overwhelmed 
and  discontented,  in  fact,  just  the  opposite  is  true.  According  to 
recent  surveys,  working  mothers  are  happier  than  both  their  non- 
working  or  childless  counterparts. 

In  a  study  last  year,  psychologist  Ethel  Roskies  and  her  col- 
league Sylvie  Carrier,  of  the 
University  of  Montreal,  exam- 
ined the  lives  of  more  than 
one  thousand  professional 
women.  "Despite  all  that's  be- 
ing written  about  the  conflict 
between  mothering  and  work- 
ing, the  good  news  is  that 
when  we  analyzed  life  satisfac- 
tion and  self-esteem,  married 
women  with  children  are  the 
happiest  by  far,"  says  Roskies. 
"Married  women  without  chil- 
dren were  second,  and  single 
women  trailed  behind." 

Rosalind  Barnett,  Ph.D.,  a 
psychologist  at  the  Center  for 

Research  on  Women  at  Wellesley  College,  in  Massachusetts, 
reached  similar  conclusions  when  she  studied  almost  four  hun- 
dred nurses  and  social  workers.  "The  stereotype  that  working 
mothers  are  frantic  and  unhappy  is  all  wrong,"  Barnett  says.  "In 
fact,  the  entire  notion  that  women  are  frail  and  unable  to  cope 
with  stress  needs  to  be  put  to  rest.  Women  seem  quite  capable  of 
being  good  wives,  good  parents  and  good  workers." 

Why  is  it  that  the  more  women  do,  the  happier  they  are? 
"Many  women  who  work  and  have  children  and  are  married  feel 
accomplished  in  three  separate  areas — and  that  obviously  helps 
them  feel  good  about  themselves,"  says  Maria  Mancusi,  Ph.D.,  a 
clinical  psychologist  in  Fairfax  Station,  Virginia' 

Other  research,  conducted  over  the  past  decade,  suggests 
that  women  who  work  are  also  healthier  than  those  who  stay 
home.  For  example,  in  a  1989  study  of  more  than  three  thou- 
sand women,  biologist  Ingrid  Waldron,  Ph.D.,  and  sociologist 
Jerry!  ^h.D.,  of  the  University  of  Pennsylvania,  in  Philadel- 

phia, rat  women  who  either  held  a  job  or  were  married 

reported  better  physical  and  emotional  health  patterns  than  their 
unemployed  counterparts. 

3.  A  woman's  place  is  in  the  Oval  Office.  The  day  when  we  hove  a 
First  Man  mav  be  '  'an  you  think.  In  a  survey  of  1,500 
Amencans  conduc;-  . ,  e  National  Opinion  Research  Center 
at  the  University  ot  Chicago,  a  whopping  90  percent  of  respon- 
dents said  that  they'd  vo'e  for  a  woman  for  president;  that  num- 
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STUDIES  SHOW  THAT 
WORKING  MOMS 

are  happier,  healthier 
and  have  higher 
self-esteem. 


uci  IS  u|j        )jcn_ciii  3iin_c  17/z..  /-viiu  iiitirtib  even  more  ycj< 
news:  While  44  percent  of  those  surveyed  in  1974  said 
"men  are  better  suited  emotionally  for  politics  than  most  wc. 
en,"  only  20  percent  agreed  with  that  statement  today. 

That  change  in  attitude  has  already  shown  some  concrete  . 
suits:  A  record  number  of  women  now  hold  elected  of'i: 
the  U.S.  Before  last  November,  there  were  only  two  worr- 
the  Senate;  today  there  ore  seven.  The  number  of  women 
House  of  Representatives  grew  from  twenty-nine  to  forty-e  , 
And  according  to  statistics  compiled  by  the  Center  for  the  Am  - 
can  Woman  and  Politics  (CAWP),  an  education  and  resc 
center  based  at  Rutgers  University,  in  New  Brunswick,  Nev. 
sey,  the  number  of  women  serving  in  state  legislatures  has . 
creased  fivefold  since  1969. 

"Today,"  says  Debra  Dodson,  senior  research  associc 
CAWP,  "women  candidates  appeal  to  voters  who  are  disso^ 
with  politics  as  usual.  Most  voters  see  women  as  more  he 
than  men,  and  less  likely  to  be  political  insiders." 

4.  Women  gain  self-esteem  over  the  years.  Contrary  to  popu  c 
lief,  as  women  grow  older,  they  feel  better  about  themselves, 
study  last  year  of  541  female  students,  Peggy  Kleinplatz,  Pn 
and  her  colleagues  at  the  University  of  Ottowa,  in  Ontario,  C 

da,  discovered  that  c 
women — who  were  ger>-: 
married  and  had  childre'' 
who  tended  to  be  less  * 
tional  about  gender  roles 
younger    women — sec- 
much  higher  on  measu-- 
self-esteem  as  well  as  on  o. 
all  life  satisfaction. 

Ironically,  Kleinpic*: 
tributes  this,  at  least  in  po  ' 
confronting  various  obstr; 
such  as  workplace  discru 
tion.    "These    challe:  . 
seemed   to  empower 
[study]  participants  to  seci 
for  inner  strength,"  she  says 
For  many  women,  the  increase  in  self-esteem  may  also  sti 
simply  from  greater  self-awareness.  As  they  grow  older,  they  t 
come  more  in  touch  with  the  person  they  want  to  be. 

Finally,  the  boost  in  confidence  might  also  come  from  posit 
life  experiences.  According  to  Amy  Flowers,  Ph.D.,  a  psycholoc 
at  Focal  Pointe  Women,  a  women's  resource  center  in  Mac< 
Georgia,  "One  of  the  keys  to  developing  self-esteem  is  havi 
success  in  life.  Older  women  hove  had  more  opportunity  to 
different  things  and  to  develop  competence." 

5.  Mothers  and  daughters  can  be  friends.  Bickering  with  your  mo 
er  is  not  destined  to  be  a  lifelong  event:  According  to  a  new  S' 
vey,  intimacy  increases  between  moms  and  daughters  after  t 
daughter  is  grown.  In  a  telephone  poll  of  five  hundred  wom 
conducted  by  EDK  Associates,  a  public-opinion  research  comf 
ny  in  New  York  City,  two  thirds  of  respondents  said  they  feel  cl( 
er  to  their  mother  now  than  they  did  when  they  were  growing  up 

The  women  had  plenty  of  other  notable  things  to  say  abc 
their  mom.  The  majority  feel  that  they're  happier  with  their  I 
than  they  believe  their  mother  was  at  the  same  age.  But  Mom  h 
self  is  changing:  Sixty-four  percent  of  the  women  said  their  motf 
is  becoming  more  assertive,  and  63  percent  said  she's  trying  ni 
things.  She's  also  willing  to  ask  her  daughter's  opinion:  Two  thir 
of  respondents  say  their  mother  now  turns  to  tfiem  for  advice. 

Why  such  a  switch  in  the  mother-daughter  relationship?  "Pe 
pie  are  being  challenged  to  change        (continued  on  page  It 


,1993  Rfpperidge  Form,  /nc  " 
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Zip 


Chocolate  Bundles 

1  sheet  Pepperidge  Farm  Frozen  Puff  Pastry 
1  package  (6oz.)  semi-sweet  chocolate  chips 
1/4  cup  chopped  walnuts 
Confectioner's  sugar 

•Thaw  pastry  30  minutes.  Preheat  oven  to  425°F. 

«  On  a  lightly  floured  surface,  roll  pastry  to 
a  12-inch  square:  cut  into  four  6-inch  squares. 

•In  the  center  of  each  square,  place  1/4  cup  chocolate 
and  1  tbsp.  walnuts. 

•  Bring  pastry  corners  together  just  above  chocolate: 
twist  and  turn.  Fan  out  corners. 

•  Place  on  ungreased  baking  sheet.  Bake  10-15  minutes 
or  until  golden  brown.  Let  stand  at  least  10  minutes. 

•  Sprinkle  with  confectioner's  sugar  and  serve. 
Makes  4  individual  servings. 


Pepperidge  Farm  makes  elegant,  flaky  puff 
pastry  as  easy  as  pie.  (Easier,  in  fact.)  Wrap  it 
around  chocolate  or  fruit,  bake,  and  it'll  puff  up 
into  a  luscious  dessert  that  looks  and  tastes 
like  you  slaved  all  day. 

For  more  free  Pepperidge  Farm"  Puff  Pastry 
recipes,  call  1-800-762-8301. 


Look  for  It  in  the  freezer  case. 


FoTCBinzrAiiii 


\ncredih\e  pastry.  Incredibly  easy. 
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lo  make  this  season  your  merriest,  we  asked  your  favorite 
cek^brities  and  top  experts  to  tell  us  the  best  way  to  . . . 

OPEN  A  BOTTLE  OF 
CHAMPAGNE 

First,  make  sure  the  champagne  is 
chilled  to  about  45°F.  Place  your  left 
thumb  on  top  of  the  cork  to  keep  it 
from  bursting  out  before  you're  ready. 
Then,  with  your  right  hand,  remove 
the  foil  from  under  the  lip,  and 
remove  the  metal  coil.  With  your  left  thumb  still  on  top  of  the  cork,  hold  the  champagne  at  a  45-degree  angle  and 
turn  the  bottle  (not  the  cork)  with  your  right  hand.  The  cork  should  be  removed  with  a  hiss,  not  a  pop.  (Always 
aim  the  bottle  away  from  people.)  — Roger  Dagorn,  MASXiiR  Sommelier  at  Chanterelle,  in  New  York  Cut, 

AND  presiden  t  OE  THE  SOMMELIER  SOCIETY  OE  AMERICA 


RESPOND  WHEN  SOMEONE  GIVES  YOU  A  GIFT, 
AND  YOU  DIDN'T  GET  HER  ONE 

Just  say  "Thank  you."  What  you  should  never  do  is  reroute  the 
present  you  were  planning  to  give  your  mother-in-lav>/. 

— Judith  Martin,  aka  "Miss  Manners" 


N  POUltDS 
RFOR 


I  Whenever  you  wear  one  color 
P  head  to  toe,  especially  wm^i 
"  black,  youll  look  much  ^ 
slinnnner  and  taller. 
—Donna  Karan,  designer    C  i 


BUFFET  DINNER 

Starting  at  the  left  end  of  ihe 
table,  items  should  appear  in 
this  order:  first,  large  dinner 
plates  and  individual  sets  of 
silverware  wrapped  in 
napkins,  then  the  bread  or 
rolls,  followed  by  the  salad. 
The  vegetable,  pasta  or  starch 
should  come  next,  with  the 
hot  entree  at  the  end  of  the 
line.  Place  the  beverage 
selection  at  the  far  right  side 
of  the  table,  or  set  it  up  on  a 
nearby  table.  — Coi.iN  Cowih, 

HOLI.WOOD  l'.\RTY  I'L\N"N1;R 


WNAPKJN5 


PREPARE  FOR  NEXT  YEAR 

Take  odvantage  of  the    notes  on  gift-wrapping 


lull  between  Christnnas 
and  New  Year's  to 
make  a  list  of  whio  gave 
what  to  whom,  and  take 


ideas,  party  menus,  any- 
thing you  want  to  re- 
member tru-:  was 
unique,  interesting  or 


clever.  — David  E. 
monn,  author  of  365 
Ways  to  Prepare  for 
Christmas  (Harper- 
Collins, 1 993) 


MAKE  SURE  YOUR 
HUSBAND  GETS  YOU 
THE  GIFT  YOU  WANT 

Tell  him  directly.  Don't  assume  that 

if  he  really  loves  you,  he'll  know  what 

you  want.  —Evelyn  Firestone 

MOSCHETT.A,  D.S.W.,  ASD  PAUL 

MoscHETi  A,  D.S.W.,  A  Marriage 

COUNSELING  TEAM  IN  NE^X•  YoRK  Cl  il' 
AND  CONTRIBUTING  EDITORS  01-  LHJ 


GET  INVITED  TO  A  GLAMOROUS 
NEW  YEAR'S  EVE  PARTY 

Call  the  hostess  and  let  her  know  that  you're 
available  and  that  you  have  great  stories  to  tell 
about  the  fabulous  trip  you  took,  the  inter- 
esting    person  you 
bumped  into  or  the  won- 
derful  item  you  can 
bring  to  the  party.  You 
have  to  make  yourself 
interesting.  Or  treat  the 
hostess  to  coffee  the 
month  before  and  in- 
vite her  to  your 
house  for  a  Christ- 
mas Eve  party  and 
hope  that  she  recip- 
rocates. — Cindy 
Adams,  syndicated 
columnist 


USE  LEFTOVER  TURKEY 

In  o  hot  pan,  saute  sliced  mush- 
roonns  in  butter  or  olive  oil  until 
they  begin  to  brown.  Add  a  bit  of 
'     gravy  and  some  Marsala  to 
taste.  (You  can 
use  either  a 
sweet  or  dry 
wine,  ac- 
cording to 
your  fanni- 
(^C  ly's  prefer- 
ence.) Add 
^'^^  leftover  turkey,  and  heat.  This  is 
good  over  toast,  rice  or  noodles. 

— Jeff  Smith, 
The  Frugal  Gourmet 


COPE  WITH 
FEUDING  FAMILY 
MEMBERS 

You  can  reduce  the  friction  by  not 
focusing  on  the  problem.  When 
tensions  rise,  it's  also  useful  to 
maintain  your  sense  of  humor. 
Remember  that  your  goal  is  to  have  a 
good  relationship  with  each  family 
member  and  not  to  "fix"  problems 
between  them.  — Harriet  Lerner, 

Ph.D.,  A  PSYCHOLOGIST  AT  THE 

Menninger  Clinic,  in  Topeka,  Kansas, 
AND  author  of  The  Dance  of 
Deception  (HarperCollins) 


MAKE  A 
MIRACLE 
HAPPEN 

Support  the  American 
Foundation  for  AIDS 
Research  with  the 
purchase  of  a  red- 
ribbon  T-shirt,  cap  or 
glass  ornament  designed  by  Don't  Panic!  Desi 
— Cher  (To  order  a  T-shirt,  $20,  cap,  $20,  or 

ORNAMENT,  $9.95,  CALL  800-457-2642.) 


gns. 

GLASS 
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GET  PARTY  GUESTS  HOME 
SAFELY 

When  inviting  guests  to  your  party,  request 
that  they  designate  o  driver  for  the 
evening — before  they  even  leave  their  home. 
If  you  suspect  someone  has  hod  too  much  to 
drink,  call  a  cob,  ask  o  friend  to  drive  the  guest 
home  or  invite  your  guest  to  stay  the  night. 
Beckie  Brown,  president,  Mothers  Against  Drunk  Driving  (MADD) 


MAKE  AN  ENTRANCE 
AT  A  PARTY 

Imagine  the  party  as  a  sfiow  put  on  for 
your  benefit.  Stand  tall,  spine  straight, 
holding  your  head  like  a  flower  on  a 
stem.  —Doe  Lang,  Ph.D.,  body- 
language  EXPERT  AND  PRESIDENT  OF 

Charismedia,  in  New  York  City 


PROTECT  YOUR  TREE 
FROM  FIRE 

Replace  light  strings  ever>'  five  years 
(as  the  wiring  ages,  the  insulation 
may  dr\'  and  crack,  creating  a  fire 
hazard).  Never  place  a  tree  near 
space  heaters,  radiators  or  candles.  If 
you  have  a  live  tree,  consider  coating 
it  with  a  fiame-retardant  spray,  and 
be  sure  to  provide  sufficient  water. 
— Phter  Gilbert,  PRKSII)I^^  r, 

N.'\TION.\E  0RNAM1:NT-  &  EliiCtru; 

Light  Association  (NOEL) 


RESIST  OVEREATING 

Pile  your  plate  with  high-volume,  low-fat  food  and  en- 
joy! There's  no  reason  to  be  afraid  of  the  holidays. 

— Susan  Powter,  TV  personality  and  author  of  S'JOP  the 
Insanity!  (Simon  &  Schuster,  1  993) 


MAKE  SMALL  TALK  AT  PARTIES 

I'm  a  great  picture-     share  with  people,  start  tolking  when 

toker,  and  one  of  the     It's  a  good  way  to  they   see  photos, 

things  I  always  try  to    start  a  conversation;  —Sally  Jessy  Raphael, 

do  is  bring  photos  to    people  automatically  talk  show  host 
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If  kids  are  too  excited  to  sleep,  let  them  siav  up  a 
bit  later  than  usual  and  enjoy  some  fun  but  quie 
activity  with  the  family.  Young  children 
generally  won't  be  able  to  stay  up  more  than  an 
hour  or  so  past  their  normal  bedtime. 
— Richard  Fhrbhr,  M.D.,  DiRHtnoR  of  rii 
Sleep  Lab  and  the  Center  eor  Pedlm  ric  Si.v. 
Disorders  .'\t  Children's  Hospital,  in  Bos  ion 


TEACH 
KIDS  THE 
JOY  OF 
GIVING 

When  children 
give  you  a  gift 
they've  made,  they 
feel  they  are  giving 
you  a  part  of  them- 
selves. By  truly  treasuring  these  simple 
gifts,  you  are  in  fact  helping  them  to  be- 
lieve that  what  they  give — and  what  they 
ore — has  real  value.  — MiSTER  ROGERS 


SIMPLIFY  YOUR  HOLIDAY 
SHOPPING 

When  you  see  something  that  might 
be  right  for  someone  on  your  list,  buy 
it  instantly.  Don't  waste  time  wailing 
for  something  better  to  turn  up. 
— P.\tri(:k  B.asc:he,  .mvn.ager  of  guest 
sermces  .\t  the  Mall  ov  AiViERiCA,  in 

BLOOAIING  I  ON,  MlNTs'ESOrA 


WEAR  YOUR  HAIR 
FOR  A 

HOLIDAY  PARTY 

For  on  elegant  look  with  mini- 
mum fuss,  first  make  o  side  port, 
then  divide  the  top  half  of  your 
hair  into  three  sections:  one  at 
each  temple  (one  side  will  be  larger 
than  the  other),  and  a  palm-size  sec- 
tion from  the  middle  of  your  crown. 
Clip  the  crown  section  out  of  the 
way  on  top  of  your  head,  then  gently 
twist  each  side  sec- 
tion and  pin  just 
under  the  crown . 
Finally,  let  the  mid- 
dle section  (the  hair 
from  your  crown 
fall  straight 
down,  cover- 
ing the  pinned 
area.  — Gad 
Cohen,  New 
York  hair  pro 
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Our  holiday  gift  to  you  and 
yours:  a  charming  winter's  tale 
that  captures  the  true  meaning 
of  Christmas.  Snuggle  up  with 
your  children  for  story  time- 
then  re-create  Barney  and 
Baby  Bop's  bird  feeder. 


ne  bright  winter  morning  Baby  Bop  woke  up  to  a 
wonderful  surprise. 

"Snow!"  she  shouted,  looking  out  a  frosty  window. 
"That's  right,"  Barney  laughed.  "It  snowed  all  night  long!" 
Barney  and  Baby  Bop  put  on  their  warmest  clothes,  then 
hurried  outside.  The  cold  breeze  made  them  blink  their  eyes,  but 
soon  they  could  see  snow  everwhere. 

"It  looks  like  a  big  w^hite  blankey,"  Baby  Bop  laughed.  "Can 
we  walk  in  it?" 

"Sure  we  can!"  said  Barney.  "I'll  show-  you." 
The  snow  made  a  sound  like  . . .  crackle  . . .  crunch  . . .  crackle  . . 
crunch  ...  as  Barney  took  big  steps  into  the  yard. 

"Now^  it's  your  turn!"  he  called  to  Baby  Bop.  (continued) 

r 


rnutjmied)    Baby  Bop  hopped  happily  from  one  of  Barney's  big 
;  utpnnts  to  the  next.  She  sang,  "One,  two,  one,  two  ...  I  take 
/■/:;  sieves  just  like  you!" 

lusi  then  a  gust  of  winter  wind  made  the  snowflakes  sparkle 
and  dance  in  the  air. 

'l)h,  look!"  said  Baby  Bop. 

"The  snowflakes  are  pretty,  aren't  they?"  said  Barney. 
"And  no  two  snowflakes  are  quite  the  same." 

"They  aren't?"  Baby  Bop 
asked  with  surprise. 
"Let  ine  see!" 

Baby  Bop  bent  down 
low.  She  couldn't  see 
the  tiny  snowflakes 
very  well,  but  she  did 
see  something  else! 

"Barney,  what  are  these?" 
she  asked. 

"Oh,"  Barney  chuckled. 
"Those  are  the  footprints  of 
little  birds.  See?" 

Barney  pointed  to  a  small 
group  of  birds  scratching  at 
the  snow. 

"Ohhhhh,"  said  Baby  Bop. 
"What  are  the  birds  doing?" 

"They're  looking  for  things 
to  eat,"  Barney  answered. 
"In  the  winter,  the  birds  have 
to  look  for  food  under  the  snow." 

"Can  we  help  feed  the  little  birds, 


W  { 
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Barney?"  Baby  Bop  asked. 


''Thsifs  such  a  nice  idea!"  said  Barnev. 
^\nd  I  know  a  really  fun  way  to  do  it. 
First,  we  need  to  find  a  pinecone. 
Let's  look  on  the  ground  under 
:his  tree." 


''Here's  one,"  said  Baby  Bop. 


"That  will  be  just  right!" 
laughed  Barney. 


The  two  of  them  marched  back 
through  the  snow .  . .  crackle  . .  .  crunch 


. .  crackle  . . .  crunch  . . .  and  went  inside. 

First,  Barney  laid  out  a  big 
square  of  newspaper  to  work 

on  so  things  wouldn't  get  messy.  Then  he  opened  a  jar  of  peanut 
butter  and  gave  Baby  Bop  a  clean  Popsicle  stick. 

"I'll  hold  the  pinecone  and  you  can  spread  peanut  butter  on 
it,"  he  said. 

"Okay!"  Baby  Bop  replied. 

When  she  finished,  Barney  gave  Baby  Bop  some 
birdseed  to  sprinkle  onto  the  pinecone. 

"Look,"  laughed  Baby  Bop,  "it  sticks." 

Barney  and  Baby  Bop  took  turns  sprinkling  birdseed 
until  the  pinecone  was  covered  from  top  to  bottom.  Then 
Barney  tied  a  piece  of  yarn  to  the  top  of  the  pinecone  so 
they  could  hang  it  outside. 

"There,  all  done!"  Baby  Bop  said  merrily.  "Let's  give  it  to 
the  hungry  little  birds!" 

After  putting  on  their  outdoor  clothes,  Barney  and  Baby 
Bop  walked  back  out  into  the  snow  and  hung  the  pinecone 
bird  feeder  from  the  branch  of  a  tree,  (continued) 


(continued)  "Can  we  stay  and  watch  the  birds 
eat?"  Baby  Bop  said  with  a  little  shiver. 

"I  don't  think  so,"  Barney 
smiled.  "It's  just  a  little  bit  too  cold. 

That  night,  Baby  Bop  looked 
from  her  bedroom  window  and 
saw  big  fluffy  flakes  of  snow  falling. 

"I  hope  the  little  birds  find 
their  treat,"  she  yawned. 

The  next  day  Baby  Bop 
couldn't  wait  to  go  outside.  With 
Barney  right  behind  her,  she  marched' 
happily  through  the  snow  and  went 
right  to  the  tree  that  held  the 
pinecone  bird  feeder. 

"Did  the  birds  find  their  treat?" 
she  asked. 

"They  sure  did,"  Barney  laughed. 
"See?  They  ate  a  lot  of  the  birdseed!" 

"I  wonder  if  they  liked  it,"  asked  Baby  Bop. 

"Oh,  I  know  they  did,"  Barney  laughed, 
"because  they  said  thank  you  in  a  very 
^    .  special  way!" 

'  V  Barney  pointed  to  the  ground 

/  near  Baby  Bop's  feet.  There  in  the 

snow  was  a  perfect  picture  of  a 
heart,  made  from  the  tiny 
footprints! 

Baby  Bop  smiled  as  she  looked 
up  at  the  birds  in  the  sky. 

"You're  welcome!"  she 
giggled. 


Vi'niu  ri  hv  Suplh  ti  KTittc 

IlluMdlidby  Karai  MubcW  MJhmalJ     Coloi  by  nuvid  MaUothlm 

Hjrncv    jniJ  liah\  Bnp    arc  irjjtmarks  nl  I  hc  Tumv  I  iruup  '  Ivy.n  iK- l-M-ns  (iriiup 


Look!  Isn't  that  tiir  First  Couple?  Nope,  it's  Tim 
WvriERs,  OF  C^B Tampa,  Florida.  .\ND 


Elaine  Kouba, 


DA.  WINNERS  OE 


(;l!Essin(; 

RROKillT 

New  York 


OE  Henderson,  Neva- 

OUR  THIRD  ANNUAL 
LOOK-ALIKE  SEARCH.  TllIS 
GALAXY  OE  PSEUDO  STARS 
KEPT  CELEBRin  SPOTTERS 

WHEN  WE 
THEM  TO 
EOR  THIS 


sroR\  AND  Tin:  MMiiy  Poiicii  Siioii  .  For  more  evbu- 

LOUS  LOOK-ALIKES,  IN(:LUDIN(;  DOLBLES  EOR  Willi NEY 

HousroN, 
Michael 
Bolton, 


Tom  Cruise  and  many 


MORE.  TURN  THE  P\(;E. 

BY  LOIS  JOY  JOHNSON, 
BEAUTY  AND  FASHION  DIRECTOR 
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THAT 
WHO  I  THINK  IT  IS? 


is  paiic.  l(Tl;  Wnw'  ll  ^  llir  (|iicrii  and  kirmol 

REBA  McENTIRE  .n.l 
KENNY  ROGERS 

U'^  \)rr  Ml.  .4  Whllo- 
lioio.  Icxas.  an  a(((ini|tlisli('(l  coiinliA  wr^irin 
(lancrr.  and  Leslie  Brown,  ol  (lidclaw.  Okla- 


lonia — wliodidnl  knnw  he  looked  like  Keiiin 
(ill  lie  iclired  and  iiiew  dial  heard!  ()|)[)osile 
|)ai:e;   lliere  s  die  liol  lloll\\\o(»(l  >el — can 
^       \(tii  -^laiid  ll':'  (JockwiM-  Iroiii  lo|>  lell:   I  lie 
ace  Is  laniiliar.  bill  die  iiaiiie  ■<  a  lillle  alien — 
( !elia  Pre>l»eru.  a  le;^al  assislanl  Ironi  Miami 
Beacli.  I  loiida  .  .  .  wi-  llioiiiilil 
von  were  SIGOURNEY 
WEAVER  Nexi 

X. 

Uiere's  SEAN 


CONNERY 


.  \  (in 


sew  lliini:!  Oops. 
•^oriA.  I  lial  s  reined 
rir<di^diler    l)a\  id 
\naii.    ol  Deliav 
Bearli.  I  lorida.  On 
die  end.  Is  he  ileepless 
III  Sealtle?  No.  lie  s 
S|e\e  (alinore.  lallier 
I  ll  Tin  e.  Iroiii  ioledo. 
Ohio.  a>  Hi  Li  ^lar 

TOM  HANKS 

slandinii  heliiiid  siiiiin 
MEG  RYAN  (  .nee 
loll .  make  I  ha  I  Meii  s 
al(  li.  Idlen  Crow,  who 
works  al  a  dr\  cleaner  s  in 
I'ori  Lauderdale.  I  loiida. 
.\e\i.    wlial    a  hunk! 

TOM  CRUISE>  \n 

handsome  arlisl  /acli 
Wasil.  of  \\ila  Beach. 
( iaiirornia. 


AT 

I  THINK  IT  IS? 


!  his  pajic:  vSccing  is  believing  ...  so  iliai 
nus(  Ih   WYNONNA   JUDD    a.  1 

CLINT  BLACIC  mak 


logclhcr.  Or  is  it  stu(l(Mit  Stephanie  Dawn.  (»! 
Mousion.  lexas  (who  became  a  Wvnonna 
look-ahke  when  ^he  losl  se\entv  |)()unds|. 
an(]  sa.x-[)laMng  musician  lim  Roberts, 
of  Sehtia.  Alabama?  ()pi)osite  page, 
clockwise  IVom  lop  led.  our  rock-and- 
roll  I  tail  of  I'ame.  Michele  Marie  (;iark(\  of 
( Cambria  1  leiglils.  New  ^ork  ...  a  double  for 
sultry  sin<2;e  r  VANESSA  WILLIAMS> 
.\e.\l.  the  same  soulful  face,  the  same  trade- 
mark hair  .  .  .  Dale- Bukowski.  who 
iiiiis  a  da\-care  center  m  Prior 
Lake.  Minnesota,  is  a  MICHAEL 
BOLTGN  mirror  imajic  (and  he 
sings,  loo!).  (ilaMoii  McKee.  of 
Phoeni.x.  Arizona,  gels  mol>bed 
the  malls  b\  fans  of  rocker 
GEORGE  MICHAEL,  and 
we  can  see  w  hv.  Nobodv  does 
WHITNEY  HOUSTON 

H'tter  than  Slierie  ^vette  With- 

1~L^j^^|    ers.  a  mitiitionist  who  li\es  in 
^^^V    Chicago.  "W-e-e  will  always  love 
\  -o-u."  Sherie.  \iid  fmalU.  it  s 
aiidscape  architect  Carmine 
('assino.  of  New  York  Citv. 
as  ili(>  great  ROD 
STEWART 

ore  V  e  r 
\ oil  ilU. 


wig  on  Michele 
Marie  Clarke 
(Vanessa  Williams), 
Jacquelyn  Wigs, 
NYC;  all  clothing 
details,  page  188. 


cn  1 
lirsi  saw 


tor  a  Mini:  visii.  "'ll 
rarclv  snows  in  London, 
ihis  house  so  ihc  children  rcallv 
ciuhi  \cars  love  being  here  lor  an 
I  knew  o!d-lash loned  while 
ii  w(Hild  be  perleei  lor  (dinsimas,"  says  Mary, 
('hristmas,"  savs  deeo-  Marv  begins  decoral- 
raiing  expert  and  Lllj  ing  about  a  week  belore 
contributintz     editor     the  bm  dav  and  relies 


Marv  (iilliatl,  "even  be- 
lore I  found  out  that 


on  the  same  theme  each 
vear:  uolden  ornaments, 


part  of  the  properi\     white  lights,  greens 


Used  lo  be  a  (duisimas 
tree  tarm!"  It's  no  won- 


(including  the  tree) 
tVom  her  properlv  and 


der  Alarv  had  (dirisimas  sweet-smelling  llowers, 

on  her  mind  when  she  especially  h\acinth  and 

purchased  her  charming  narcissus,  "l-ragrance 

lN2l)s   farmhouse   in  is  very  important  to 


Oiikiiess  ( ;ountv.  New 
\oi  :    It'  -  her  favi)rite 


me."  says  Mary,  who 
als(^  sets  out  bowls  of 


holiday  j;:d  the  special  jioipourri  and  scented 
time  iM  veai  when  her     candles.  "I  love  the 


ALL  IS  BRIGHT 
Christmas  at 
Mary's  house  is 
understated  yet 
stunning,  right: 
Homemade 
wreaths  adorned 
with  oversize  red 
bows  and  fresh 
flowers  flank  the 
fireplace  (which 
Mary  uses  all 
season),  fragrant 
greenery  tops  the 
bookcases  and 
windowsills,  and 
there  are 
candles,  candles 
everywhere. 
Above:  Since 
Mary's  family 
lives  so  far  away 
and  often  can't 
arrive  until 
Christmas  Eve, 
she  invites 
neighbors  to  join 
her  for  a  tree- 
trimming  party 


children  and  .'.randchil- 
dren  conic  Irom  1.'  ndon 


house  10  be  redolent  ol 
pine,  litmliniicd) 


Photos,  Lilo  Ray-'ond.  stvl:-'  ^a'en  J  Reisler.  (j'ops.  Robin  Rosen,  flowers, 
Sean  Psonas,  Wnfifiowers,  NYC,  hair,  Margarita  Levitton  tor  the  Warren  Tri- 
comi  Salon,  NYC;  r\i*<eup,  Gary  Sanchez  for  the  Warren  Tncomi  Salon  De- 
tails, page  188 


ecoratof 


Celebrate 

She's  decked  her  rustic  farmhouse  with  greens,  glitt 
candles  for  a  alowina  h 


IF 


or  a  glowing 

pert,  Ltfestyte*Sitd^r 


'  ozv  country 


GOOD  CHEER 
Mary  loves  to 
cook  for  the 
holidays:  Brunch 
is  a  light  buffet  of 
baked  ham  and 
fresh  breads  set 
up  on  an  old  pine 
sideboard 
beneath  ornately 
framed  paintings 
in  the  great 
room,  above. 
Here,  everyone 
can  enjoy  the 
tree.  Dinner 
takes  place  in  the 
windowed  dining 
room,  left.  It's  a 
formal  meal  of 
stuffed  turkey 
with  all  the 
trimmings. 
Mary's  family 
dresses  up  for 
the  grand  repast 


(conluiucd)  wood  smoke 
and  flowers."  Mary  trims 
the  tree  with  gold  orna- 
ments for  a  look  that's 
sparkling  and  elegant. 
"Angels  are  my  favorite," 
she  says.  "I  buy  them 
whenever  I  see  them." 

Mary  embellishes  the 
dining  room  with  just  as 
many  special  touches. 
"Like  most  families,  we 
linger  around  the  holiday 
table,  so  it  has  to  look 
inviting."  Her  festive  ac- 
cents include  swags  of 
greens  on  the  windows,  a 
real  candle  chandelier 
festooned  with  ribbons 
and  roses,  and  huge  gold- 


trimmed  red  bows  fas- 
tened to  the  backs  of  the 
chairs.  A  rich-looking 
red-and-white  damask 
tablecloth  and  bright  red 
napkins  add  a  bold  shot 
of  color,  and  a  trio  of 
mini  trees  dotted  with 
roses  in  terra-cotta  pots 
forms  the  centerpiece. 

We  think  Mar\''s  coun- 
try Christmas  is  delight- 
ful and  chock-full  of 
inspiring,  easy-to-do  dec- 
orating tips.  On  the  fol- 
lowing pages,  you'll  find 
even  more  unique 
ideas — perhaps  they'll 
become  your  holiday  tra- 
ditions, too! 
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A  COZY 

country 

:hristmas 

JOLLY  HOLLY 
IDEAS, 
at  left,  clockwise 
from  top:  A  wreath 
in  the  window  is 
the  prettiest  way  to 
say  welcome;  a 
close-up  of  Mary's 
favorite  gold 
angels;  a  sconce 
looks  special 
adorned  with  holly, 
pine  and  a  pink 
sash  (tip:  make 
bows  with  wired 
ribbon  so  they  hold 
their  shape);  the 
plain  wood  mantel 
features  a  nature 
theme — tiny 
lighted  trees,  pears 
and  pinecones 
(little  lady  apples 
would  work,  too). 
Right,  clockwise 
from  top:  in  the 
foyer,  the  stair 
posts  are  swathed 
in  greenery,  a 
subtle  glimpse  of 
all  the  green  to 
come;  the  perfect 
finishing  touch — 
elegant  topiaries 
and  white 
amaryllis 
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Corkscrew  Pasta  in  Four  Cheese  Sauce. 
Only  from  Noodle  Roni. 


NOODLE 
RONI 


Corkscrew  Pasta 

with  Four  Cheches 


Ydu'vc  Inohahly  noticed  hoxc  some  sauces  ^o  u  nh  some  Imsias  heiter 
than  others.  So  have  uc.  That's  uhy  i^oodle  R(mi  combines  corkscreu-  ^^S^^^*-^ 
pasta  with  a  deUcunis  jour  cheese  sauce.  From  the  makers  of  R/ce-A-Roni, 
The  San  Francisco  Treat. 


Pasta  and  sauces  made  for  each  other. 


Journal 

A  COLtf  CTION  OF 
PERSONAL  FAVORITES 
FROM  THE  JOURNALS 
FOOD  EDITORS 

THE  BEST  COOK 
IN  TOWN 

THE  MENUS  AND  RECIPES 
THAT  MAKE  HER  HOLIDAY 
PARTIES  SPECIAL 

IRRESISTIBLE  AND 
INNOVATIVE  OFFERINGS 
FROM  TOP  COOKING  PROS 


She's  a  legend  in  her  own  locale:  the  terrific  cook 
who  gives  perfect  parties  in  a  style  that's  all  hers,  and 

MAKES  IT  LOOK  EASY.  HOW  DOES  SHE  DO  IT?  We  TRACKED 
DOWN  BEST  COOKS  ACROSS  THE  COUNTRY  AND  ASKED  THEM 
TO  SHARE  THEIR  HOLIDAY  ENTERTAINING  EXPERTISE 


Morion  Sullivan's  Christmas  Eve  buffet,  left  (clockwise  from  top  left):  Ambrosia,  Angel  Biscuits, 
Grapefruit  ond  Avocado  Salad,  Country  Captain  and  accompaniments,  Rice  Pilof.  Above,  Sheila  D'Agostino's  Open  House: 
Cheese  Bubble  Bread,  Winter  Stew,  Pumpernickel  Raisin  Breod,  Mixed  Green  Salad 


Our  cooks'  simply  sensational 
(ood  and  the  festive  spirit  they  bring  to  the 
holiday  table  are  the  reasons  their 
parties  are  the  talk  of  the  town 


Nancy  Scott  Jones's  New  Year's  Eve  dinner:  Above, 
Coramelized  Upside-Down  Pear  Tart  with  Cronbernes.  Right,  Osso  Buco,  Do-Aheod  Risotto 


I  Amer^'ca  s  Pork  Producers  Wish  You  The  Best  This  Holiday  Season. 


lite  Christmas 


This  year  give  your  traditional  holiday  dinner  a  new  twist  with  The  Other  White  Meat^ 

Today's  pork  goes  with  all  the  trimmings,  from  sweet  potatoes  to  cranberries.  And  it's  easier 
than  ever  to  prepare.  Simply  cook  to  medium  ( 160°)  until  slightly  pink,  for  perfect  tenderness. 

T --^ay's  leaner  pork  has  fewer  calories,  less  fat,  and  less  cholesterol  than  ever  For  example, 
a        ss  pork  loin  roast  is  45%  leaner  than  just  10  years  ago  *  So  you  can  go  back  for  seconds 
and  teei  good  about  it.  Or  have  an  extra  sliver  of  that  homemade  pie. 

This  holiday,  treat  your  family  to  The  Other  White  Meat.  They  might  enjoy  the  change  so  much, 
vou'll  want  to  start  a  whole  new  tradition.  For  free  recipes  send  a  self-addressed,  legal-sized, 
stamped  envelope  to:  RECIPES,  Box  10585-WC,  Des  Moines,  lA  50506. 
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Cranberry-Glazed 
Pork  Roast 

4  lb.  boneless  pork  loin  roast 
2 1.  cornstarch 

1  /4 1.  cinnamon 
1/8t.salt 

1 12 1.  grated  orange  peel 
21  orange  juice 

2  T  dry  sherry  i" 
1  can  ( 16  oz.)  whole  berry 

cranberry  sauce 
In  small  saucepan  stir  together  ali 
ingredients  except  pork.  Cook.i; 
stirring  over  med.  heat  untiir 
thickened:  set  aside.  Place  roast  inp; 
shallow  baking  dish.  Roast  at  525°F! 
for  45  mm.  Spoon  ]/2  C.  glaze  overf 
roast  and  continue  roasting  for  50-45  L 
min,  more  until  internal  temperature 
is  155-160°F  Let  stand  10  mm.  before  i; 
slicing  and  serve  with  remaining!'' 
sauce.  Serves  16 

Nutrient  info,  per  3-ounce  serving:,. 

Calories,  210,  Protein:  26  gm.j^ 
Cholesterol:  66  mg.  Sodium:  8^  mg,  ' 
Fat:6gm.  h. 


The  Other 
White  Meat' 

Amenca  's  Pork  Producers 

"Source  "A  Nationwide  Survev  of  the  Compo- 
sition and  Marketing  of  Pork  Products  at  Retail." 
D.  R  Buege,  et  al.  Madison,  Wl;  University  of 
Wisconsin-Madison.  1990  ©1991  National  Pork 
Producers  Council  in  cooperation  with  the 
National  Pork  Board 


best  cook  in  town 

■ued 


sy       9  Challenging  T  Low-fat 
iderate®  Microwave    -  Low-calorie 
n  be  frozen  up  to  1 ,  3,  6  or  9  months 

ig  this  month,  we're  adding  a  new 
ol  to  our  recipes.  A  snowflake  fol- 
d  by  a  number  indicates  that  the 
;  con  be  frozen  and  for  how  long. 

iHH  SALSA 


prep  rime:  15  minutes 


is  finely  chopped  plum  tomatoes 
ip  cilantro  leaves 
ipefio  chiles,  minced 
lespoon  olive  oil 
lespoon  white  vinegar 
spoon  salt 

ospoon  minced  garlic 

aine  all  ingredients  in  medium  bowl, 
with  tortilla  chips.  Makes  4  cups. 

Daily  goal 

10  2.000  (F).  2.500  (M) 

Og  60  g  or  less  (F);  70  g  Of  less  (M) 

Og  20  g  or  less  (F),  23  g  or  less  (M) 

0  mg  300  mg  or  less 

72  mg  2,400  mg  or  less 

1  g  250  g  or  more 

Og  55gto90g 


blespoons 


I  fat 

•ol 


:ken  taaaales  with 

chile  sauce  

time:  2'i:  hours  plus  chilling  and 
iking  •  V 

\ng  time:  2  hours 

:kage  (8  oz.)  dried  corn  husks* 

cken  (4  lb.)  

Ihile  Sauce 

I  dried  New  Mexico  chiles* 

dried  pasilla  chiles 

easpoons  minced  garlic 

/2  cups  chicken  broth  (from  poaching 

chicken) 
easpoons  salt 

I  teaspoon  freshly  ground  pepper 
I  teaspoon  cumin 

3 

ablespoon  vegetable  oil 
:up  finely  chopped  onions 
:ups  shredded  poached  chicken 
cup  Red  Chile  Sauce 
'easpoon  salt 

1  Harina  Dough 
/3  cups  vegetable  shortening 
cups  masa  harina* 
feaspoons  salt 
feaspoon  baking  powder 
/3  cups  warm  chicken  broth  (from 
poaching  chicken) 

<  corn  husks  in  water  to  cover 
light. 

)mbine  chicken  with  water  to  cover  in 
;pot.  Bring  just  to  boil,  reduce  heat 
jimmer  until  cooked  through,  45  min- 
Remove  chicken,  reserving  broth  for 
Chile  Sauce  and  for  Masa  Harina 
jh.  When  cool  enough  to  hondle,  re- 
3  chicken  meat  and  shred  for  Filling 


A  Christinas  Eve  Fiesta 

Emma  Vosquez,  '"outh  San  Francisco,  California 

Menu  for  eight 

*Fresh  Salsa  with  tortilla  chips 
*Chicken  Tamales  with  Red  Chile  Sauce 
Spanish  rice    Refried  beans 
'Christmas  Eve  Margaritas 
'Recipe  given 


(you  should  have  4  cups).  {Can  be  mode 
ahead.  Cover  broth  and  chicken  separately 
and  refrigerate  up  to  24  hours.) 
Red  Chile  Sauce:  Soak  chiles  in  hot  tap 
water  to  cover  1  5  to  60  minutes,  until  soft- 
ened. (The  time  variance  depends  on  the 
dryness  of  the  chiles.)  Disced  stems  ond 
seeds.  Transfer  half  the  chiles  to  blender 
with  3/4  cup  fresh  hot  tap  water;  cover 
tightly  and  puree.  Repeat  with  remaining 
chiles.  Add  garlic;  puree  10  seconds. 
Strain  mixture  through  sieve  into  medium 
saucepan.  Stir  in  chicken  broth,  salt,  pep- 
per and  cumin.  Bring  to  boil,  reduce  heat 
and  simmer,  stirring  occasionally,  10  min- 
utes. (Con  be  made  ahead.  Cover  and  re- 
frigerate up  to  24  hours.)  Makes  4  cups. 
Filling:  Heat  oil  in  medium  saucepan  over 
medium  heat.  Add  onions  and  cook  until 
translucent,  3  to  5  minutes.  Stir  in  chicken, 
1  cup  Red  Chile  Sauce  and  the  salt.  Sim- 
mer, stirring  occasionally,  until  almost  all 
liquid  is  evaporated,  1  5  to  20  minutes. 
Mokes  4  cups. 

Masa  Harina  Dough:  Beat  shortening, 
masa  harina,  salt  and  baking  powder  in 
mixer  bowl  until  combined.  Gradually  beat 
in  warm  broth.  Cover  with  damp  towel. 

Rinse  corn  husks.  Open  1  husk  on  work 
surface,  overlapping  two  husks  if  small. 


Every  Cbr/stmas  Eve  day, 
Emma  and  Frank 
Vasquez  carry  on  a  fami- 
ly tradition  of  opening 
their  home  to  friends 
ond  relatives  for  a  giant 
tamale-making  party. 
Emma  buys  fifty  pounds 
of  masa — enough  to 
moke  ten  to  twelve 
dozen  tamales — ond 
prepares  the  filling  a  day 
ahead.  Ingredients  are 
set  out  in  the  morning, 
ond  the  fun  of  assem- 
bling the  tamales  begins 
when  people  arrive  and 
lasts  v/e//  into  the  night. 
Adults  and  children 
shore  the  work  amidst 
much  eating,  talking  and 
laughter.  For  the 
Vasquezes,  the  tamale 
fiesta  is  a  joyous  way  of 
celebrating  Christmas. 

Spread  '/•i  cup  dough  in  center  of  husk  to 
5x4-inch  rectangle.  Spoon  2  tablespoons 
filling  down  center  of  rectangle.  Fold  up 
sides  of  husk,  then  fold  ends  over  to  make 
a  packet.  Secure  with  strips  of  corn  husk 
or  string.  Repeat  with  remaining  husks, 
dough  and  filling  to  moke  24  tamales. 

Arrange  tamales  on  end  on  steamer 
rack  in  Dutch  oven  over  simmering  water. 
Cover  and  steam  2  hours,  adding  more 
boiling  water  to  pot  as  needed.  Serve 
tamales  with  remaining  Red  Chile  Sauce. 
Makes  2  dozen  tamales. 
*Masa  can  be  found  throughout  the  Southwest  in  Mexican 
specialty  markets, To  make  this  recipe  with  masa,  substi- 
tute 31/4  pounds  fresh  masa  tor  the  Masa  Harina  Dough. 
Masa  harina  (dried  ground  corn  kernels  treated  with  lime), 
dried  corn  husks  and  New  Mexico  chiles  are  available  na- 
tionwide in  Mexican  markets  and  some  supermarkets. 


Per  tamale  with  2  T.  sauce 


Calories 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Carbotiydrates 

Protein 


250 
16g 
4g 
21  mg 
514  mg 
20  g 
10  g 


Daily  goal 

2.000(F),  2,500  (M) 

60gor  less(F),  70gor  less  (M) 

20gor  less(F);  23gor  less(M) 

300  mg  or  less 

2,400  mg  or  less 

250  g  or  more 

55  g  to  90  g 


CHRISTAAAS  EVE  AAARGARITAS 

Total  prep  time:  5  minutes 


o 


6  cups  sweet  and  sour  cocktail  mix  or 

grapefruit  juice 
1  cup  gold  tequila 

V2  cup  Triple  Sec  liqueur  (continued) 
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i  ilQ  rest  COO' 


!esr-  iime  luice 


iroredients  ove^  ice  in  pitcher.  (For 
i'.  yariios:  CoiTibine  1  cup  mixture 


fro/en 

witii  2  CL'OS  ice  cubes  in  blender  and  blend 
uiiril  slosrty.)  Mokes  8  margoritas. 


Per  8  nunces  Daily  goal 

275  2,000  (F),  2,500  (M) 

To:3.  :,it  Og  60  g  ot  less  (F),  70  g  or  less  (M) 

SatL.-ated  fa!  0  g  20  g  or  less  (F);  23  g  or  less  (M) 

Choiesteroi  0  mg  300  mg  or  less 

Sodijm  0  ng  2.400  mg  or  less 

CartMhyOrates  47  g  250  g  or  more 

Protei"  Og  r5gto90g 


Soyfhern  Chrisfmas 
Eve  Buffet 

Marion  Sullivan,  Charleston, 
South  Caroline 

Menu  for  twelve 

Cheese  crackers  or  cheese  straws 
*Country  Captain 
*Rice  Pilaf 
Grapefruit  and  avocado  salad 
*Anne  Foster's  Angel  Biscuits 

*Ambrosia 
Brownies,  chocolate  mousse 
Coffee,  tea 
*Recipe  given 


For  Morion  Su///von,  the  Christmas  Eve  buf- 
fet is  o  cherished  thirty-year  tradition.  She 
started  it  as  a  newlywed  and  has  kept  it  go- 
ing strong  to  maintain  a  sense  of  family 
continuity  for  her  children.  Nowadays,  as 
many  as  fifty  friends  and  relatives  gather  in 
Marion's  home  for  good  company  and  her 
legendary  cooking  before  setting  off  for 
midnight  church  services.  A  consultant  for  a 
party  planning  ser\';ce.  Morion  is  o  pro  of 
orgonizing  festive  events  like  this  one.  The 
trick:  a  menu  that  lends  itself  to  day-before 
cooking  and  includes  a  variety  of  crowd- 
pleasing  desserts,  such  as  ambrosia,  a 
special  Southern  favorite. 

COUNTRY  CAPTAIN  

Budget  recipe  of  the  month 

Prep  time:  45  minulcs  plus  chilliiii^  O 

Ciiokiiif;  time:  2  hoitr.s 
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t's  the  warm  smell  of 
crescent  rolls  baking. 

Homemade  apple  pie  that 
brings  back  childhood  memories . 

A  cake  so  beautiful,  they  think 
you  bought  it. 

Sugar  cookies  that  little  hands 
help  you  make. 

It's  the  spirit  ofthe^  holidays. 

And  in  this  spirit,  we  at  Pillsbury  offer 
you  this  helpful  holiday  baking  booklet. 

Happy  holidays  to  you 
andyour  family . 


MANUFACTURER  COUPON    EXPIRES  JANUARY  31. 1994 


On  Pillshury  All  Ready  Pie  Crusts,  Coi)kies,  Crescent 
Rolls,  Deluxe  Bars,  Frosting  OR  Quick  Bread. 


CONSUMER:  lirnit  one  coupon  per  puicliase  ol 
specilied  prodijct(s),  no  olhei  coupon  may  be 
used  with  tills  coupon  Void  it  sold  exchanged  ot 
liansleiied  RETAILEH;  You  ate  aulhonzed  to  act 
as  oui  agent  and  redeem  this  coupon  at  tace 
value  plus  8c  handling  il  in  accoidancc  wtli  out 
ledemplion  policy,  copifs  available  upon  request 
Send  coupons  to  THE  PUSflURY  COMPANY  Bn« 
600250  El  Paso  TX  88560-0250  Void  where 
prohibited,  licensed  or  icgulated  Good  only  in 
USA  and  APO/FPO  post  ollice  addresses  Cash 
value  001c  ©  1993  The  WIsbury  Company 


18000"00020' 


4  5  0  4  3 
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1  Chicken 
mon,  chopped 
Iv,  celery,  chopped 
[ilnck  peppercorns 
'  leaves 

hiLkens  (3  lb.  each) 


espoons  unsolted  butter 
espoons  vegetable  oil 
!  s  chopped  onions 
ups  diced  Granny  Smith  apples, 
jnpeeled 

diced  green  peppers 
espoons  minced  garlic 
espoon  minced  fresh  ginger 
espoons  curry  powder 

poon  paprika 

poon  freshly  ground  black  pepper 

jspoon  mace 

jspoon  cumin 

ispoon  ground  red  pepper 

s  {14V2  oz.  each)  tomatoes, 

rhopped,  with  their  liquid 

poons  salt 

p  chopped  fresh  parsley 
iments 

ngo  or  peach  chutney 

lices  bacon,  cooked  and  crumbled 

up  flaked  coconut 

up  chopped  peanuts 

up  currants 

ed  Chicken:  Combine  onion,  celery, 
jrcorns,  bay  leaves  and  8  cups  water 
je  stockpot.  Bring  to  boil;  reduce  heat 
immer  10  minutes.  Add  chickens  to 
ith  water  just  to  cover.  Return  to  sim- 
;immer  until  cooked  through,  45  min- 

Remove  chicken,  reserving  broth. 

cooled,  remove  meat  from  chicken 
:hop  into  1 -inch  pieces  (you  should 
about  4  cups  meat).  Return  skin  and 
;  to  broth;  simmer  30  minutes  more. 

broth;  discard  solids.  Cool  to  room 
erature.  Refrigerate  4  hours  or 
ight.  Skim  fat.  Mokes  1  3  cups  broth 
;lt  butter  with  oil  in  Dutch  oven  over 
jm-high  heat.  Add  onions,  apples, 
;rs,  garlic  and  ginger.  Cook,  stirring, 
lutes.  Reduce  heat  to  medium;  cook 
ed  5  minutes  more.  Stir  in  curry  pow- 
Dopriko,  block  pepper,  mace,  cumin 
ground  red  pepper;  cook  1  minute. 

tomatoes,  2  cups  reserved  broth  and 
Jring  to  boil,  reduce  heat  and  simmer 
inutes.  Add  chopped  chicken;  simmer 
ed  10  minutes  more.  Sprinkie  with 
ey  and  serve  with  condiments  and 
'ilaf.  Makes  1 2  cups. 


without  condiments 

Daily  goal 

255 

2,000  (F),  2,500  (M) 

12  g 

60gor  less(F);  70gor  lessIM) 

j  fat                 4  g 

20gor  less  (F);  23  g  or  less(M) 

rol               80  mg 

300  mg  or  less 

616  mg 

2,400  mg  or  less 

Irates              12  g 

250  g  or  more 

26  g 

55  g  to  90  g 

;  PILAF 

time:  10  minutes 
ini>  time:  30  minutes 


▼  o 


1  tablespoon  vegetable  oil 

2  cups  chopped  onions 

2  teaspoons  minced  garlic 

3  cups  long-grain  rice 

6  cups  reserved  chicken  broth  (from 

Poached  Chicken) 
■V4  cup  currants 
2  teaspoons  salt 
'/2  cup  chopped  fresh  parsley 
Preheat  oven  to  325"F.  Grease  2-  or  3- 
quort  shallow  baking  dish.  Melt  butter  with 
oil  in  large  saucepan  over  medium  heat. 
Add  onions  and  garlic;  cook,  stirring,  2 
minutes.  Stir  in  rice  and  cook,  stirring,  2 
minutes  more.  Stir  in  chicken  broth,  cur- 
rants and  salt;  bring  to  boil.  Pour  into  pre- 
pared baking  dish.  Cover  tightly  and  bake 
20  minutes.  If  too  wet,  uncover  and  bake 
10  minutes  more.  Remove  from  oven  and 
stir  in  parsley.  Makes  12  cups. 


Soutti,  makes  baked  goods  very  tender.  Adding  cake 
flour  to  all-purpose  flour  yields  similar  results. 


Per  cup 

Daily  goal 

Calories 

245 

2,000  (F),  2,500  (M) 

Total  fat 

4g 

60gor  !ess(F);  70gor  less  (M) 

Saturated  fat 

1  e 

20gor  less(F),  23gor  less  (M) 

Ctiolesterol 

3  mg 

300  mg  or  less 

Sodium 

408  mg 

2,400  mg  or  less 

Carbctiydrales 

47g 

250  g  or  more 

Protein 

5g 

55  g  to  90  g 

lespoon  butter  or  margorine 


ANNE  FOSTER'S  ANGEL  BISCUITS 

Frep  time:  I  'U  hours  phis  risitii;  and 

chilling  O*/ 
Baking  time:  12  to  14  minutes 

1  cup  vegetable  shortening 

2  cups  buttermilk 

1  package  active  dry  yeast 

'/4  cup  warm  water  (1  OS'^F.-l  1  5°F.) 

V4  cup  sugar 

5  cups  all-purpose  soft-wheat  flour*  or 
3  cups  all-purpose  flour  plus  2  cups 
cake  flour 

1  tablespoon  baking  powder 

1  teaspoon  salt 

3  tablespoons  butler  or  margarine,  melted 

Heat  shortening  and  buttermilk  in  small 
saucepan  until  melted  (buttermilk  will  sep- 
arate). Cool  to  lukewarm.  Transfer  to 
large  bowl. 

Dissolve  yeast  in  the  warm  woter  in 
cup.  Let  stand  until  bubbly,  5  minutes.  Stir 
into  buttermilk  mixture  with  sugar.  Com- 
bine flour,  baking  powder  and  salt  in 
medium  bowl;  stir  into  yeast  mixture.  Cov- 
er and  refrigerate  overnight. 

Grease  2  cookie  sheets.  Divide  dough  in 
half.  On  floured  surface  with  floured  rolling 
pin,  roll  one  half  of  dough  to  15x1 2-inch 
rectangle,  'A  inch  thick.  Brush  dough  with 
half  the  melted  butter;  fold  in  half  to  make 

2  layers.  With  1  V?-inch  biscuit  cutter,  cut 
into  rounds  and  place  close  together  on 
cookie  sheet.  Repeat  with  remaining 
dough,  rerolling  scraps  and  brushing  with 
butter.  Cover  biscuits  and  let  nse  1  hour. 

Preheat  oven  to  400"F.  Bake  biscuits 
1  2  to  1  4  minutes,  until  just  golden.  Cool 
on  wire  racks  or  serve  immediately.  (Con 
be  made  ahead.  Wrap  well  and  freeze  up 
to  1  month.  Reheat  on  cookie  sheets  in 
preheated  400°F.  oven  10  minutes.) 
Makes  1 0  dozen. 

*Flour  from  soft  wtieat,  readily  available  in  the 


Per  biscuit 

Dally  goal 

Calorie' 

40 

2.000(F),  2,500 

Totdl  'ii 

2g 

bOgor  less(F);  70gor  less(M) 

Saturated  tat 

5g 

20gor  less  (F);  23  g  or  less(M) 

Cfiolcsterol 

I  rng 

300  mg  or  Igss 

Sodium 

37  mg 

2,400  mg  or  less 

Carbotiyd  rales 

t  6 

250  g  or  more 

Protein 

ig 

55  g  to  90  g 

AMBROSIA 

Prep  time:  30  minutes 

plus  ehillin^  V  Q  ▼ 

8  small  or  6  large  navel  oranges 

1  ripe  pineapple,  peeled,  cored  and  diced 

1  cu;~'  shredded  fresh  or  dried  flaked 

coconut 
1  large  banano 

Cut  peel  and  white  pith  from  oranges; 
■•  ice  into  circles.  Combine  oranges, 
pineapple  and  coconut  in  large  bowl. 
Cover  and  refrigerate  overnight.  Just  be- 
fore serving,  slice  banana  and  add  to 
fruit;  toss  to  combine.  Mokes  12  cups. 


Per  cup 

Daily  goal 

Calories 

100 

2,000  (F),  2,500 

Total  tat 

3g 

60  g  nr  less  (F);  70  g  or  less  (1^) 

Saturated  fat 

2g 

20  g  or  less  (F),  23  g  or  less  (M) 

Ctiolesterol 

Omg 

300  mg  or  less 

Sodium 

3  nig 

2.400  mg  or  less 

Carbohydrates 

20  g 

250  g  or  more 

Protein 

Ig 

55  g  to  90  g 

A  Boxing  Day  Open  House 

Sheila  D'Agostino,  West  Hartford, 
Connecticut 
Menu  for  ten 

*Slavic  Mushroom  Soup 
*Winter  Vegetable  Stew 

Mixed  green  salad 
*Cheese  Bubble  Bread 
*Pumpernicl<el  Raisin  Bread 
Homemade  cookies 
Wine,  beer 
•Recipe  given 


Americons  don't  usually  celebrate  Boxing 
Day  (the  day  after  Christmas,  a  holiday  in 
England).  But  for  Sheila  D'Agostino,  who 
loves  to  entertain,  it's  one  more  excuse  to 
have  a  party.  The  mood  of  this  one  is  ca- 
sual and  relaxed —  o  winding-down  from 
the  excitement  of  the  day  before  and,  says 
Sheila,  "a  switch  from  the  formality  of  so 
many  holiday  gatherings. "  Guests  are  wel- 
comed by  the  aroma  of  (continued) 
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I    Manufacturer's  Coupon    |  E»pires:  January  15, 1994  | 

FREE 

Reynolds  Wrap  '  Aluminum  Foil 
25  sq.  ft.  size 

(!)(ips  Nol  Apply  III  llonn  Duty) 


 Retailer:  Fill  in  shelf  price. 

When  you  buy  Reynolds 
Crystal  Color  "  Plastic  Wrap 


CHYSTAL 

Rose 


CmVTAL 
YEUOW 

Retailer  Reynolds  Metals  Company  will  redeem 
one  (1)  coupon  per  purchase  in  accordance  witti 
our  redemption  policy  Copies  available  upon 
request  Casli  value  1/IOOc  Void  where 
profiibited,  taxed  or  restricted  tiy  law  Mail 
coupons  to  Reynolds  Metals  Company  PO  Box 
870129.  El  Paso.  Texas  88587-0129  Limit  one 
per  fiousetiold 


10900"10101' 


The  best  cook  in  town 

conlinued 

so  ip — fwo  or  fhree  different  kinds,  all 
homemade — and  help  themselves  from 
strategically  placed  baskets  of  home- 
made breads,  bowls  of  salad  and  trays 
of  desserts.  Almost  everything  but  the 
salad  is  cooked  and  frozen  ahead.  Says 
Sheila,  "My  soup  parties  are  the  easiest 
ones  of  all. " 

SLAVIC  MUSHROOM  SOUP 


Food  editor's  choice 

Prep  lime:  25  niiiiuies 
Cookiiiii  time:  I  how 


VQ*/ 


1  pound  mushrooms 
6  toblespooris  butter 
6  cups  beef  broth 

cup  tomato  paste 
4  sprigs  parsley 
1  2  fresh  celery  leaves 

1  bay  leaf 

2  cups  finely  chopped  carrots 
2  cups  finely  chopped  celery 

1  cup  finely  chopped  onions 
1  teaspoon  minced  garlic 
Salt  and  freshly  ground  pepper 
'/4  cup  dry  sherry 
Sour  cream 

Finely  chop  half  the  mushrooms;  slice  re- 
maining mushrooms. 

Melt  butter  in  Dutch  oven  over  medi- 
um-high heat.  Add  chopped  mushrooms 
and  cook,  stirring  occasionally,  5  minutes. 
Stir  in  beef  broth  and  tomato  paste.  Tie 
parsley,  celery  leaves  and  bay  leaf  up  in 
cheesecloth  square  and  add  to  pot.  Bring 
to  boil.  Add  sliced  mushrooms,  carrots, 
celery,  onions  and  garlic.  Return  to  boil; 
reduce  heat,  cover  and  simmer  1  hour. 

Remove  spice  bag.  [Can  be  made 
ahead.  Spoon  into  freezer  container . 
Freeze  up  to  I  month.  Reheat.)  Season 
with  salt  and  pepper.  Stir  in  sherry.  Ladle 
into  bowls  and  dollop  with  sour  cream. 
Makes  1  0  cups. 


Per  cup  without  sour  cream 


Calories 
Total  fat 
Saturated  lat 
Cholesterol 
Sodium 
Carljoliydrates 
Protein 


120 
8g 
1g 
19  mg 
783  mg 
9g 
3g 


Daily  goal 

2,000  (F),  2,500  (IVI) 

60gor  less(F);  70gor  less(M) 

20gor  less  (F),  23  g  or  less(M) 

300  mg  or  less 

2.400  mg  or  less 

250  g  or  more 

55  g  to  90  g 


WINTER  VEGETABLE  STEW  

Prep  time:  .-f^  mtniiles  O  ^/ 

C()(>kini>  time:  50  to  55  minutes 

V3  cup  olive  oil 

2  cups  chopped  leeks  (white  part  only) 

6  medium  carrots,  cut  into  1  -inch  pieces 
4  medium  celery  ribs,  cut  diagonally  into 

1  -inch  pieces 
4  all-purpose  potatoes  (1  'A  lb.),  peeled 

and  cut  into  1  -inch  pieces 

3  medium  white  turnips  (10  oz.),  peeled 

and  cut  into  1  -inch  pieces 
1  medium  butternut  squash  (1 lb.), 
peeled  and  cut  into  1-inch  pieces 


1  V2  teaspoons  savory  or  V2  teaspoor 

thyme 
V2  teaspoon  salt 

1  bay  leaf 

2  cans  (133/4  or  14V2  oz.  each)  chicli 

broth 
1  cup  water 

2'/2  cups  small  cauliflower  florets 
1  V2  cups  frozen  peas 
Freshly  grated  Parmesan  cheese 
Heat  oil  in  Dutch  oven  over  medium 
heat.  Add  leeks,  carrots  and  celery;  c 
stirring  frequently,  until  vegetables  b 
to  brown,  10  minutes.  Add  potatoes 
turnips;  cook,  stirring  occasionally,  5 
utes  more.  Add  squash,  savory,  salt 
bay  leaf;  cook  5  minutes.  Stir  in  chi 
broth  and  water.  Bring  to  boil;  recj 
heat  and  simmer  uncovered  10  min 
Remove  bay  leaf.  (Con  be  mode  ah 
Spoon  into  freezer  containers.  Freezt 
to  1  month.  Reheat.)  Add  cauliflower 
peas;  simmer  until  all  vegetables  are 
der,  15  to  20  minutes  more.  Serve 
Parmesan  cheese.  Makes  12  cups. 


Per  cup 

Calories 
Total  (at 
Saturate  fat 
Cholestefel 
Sodium*"  ■ 
Carbohydrates 
Protein 


160 
7g 
Ig 
Omg 
507  mg 
23  g 
4g 


Daily  goal 

2.000(F),  2.500(1^) 
60  g  or  less  (F):  70  g  or  li 
20  g  or  less  (F);  23  g  or  Ie 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


CHEESE  BUBBLE  BREAD 


Prep  time:  35  to  40  minutes  plus  rising  C 
Baking  time:  30  minutes 


5'/2  to  6V2  cups  all-purpose  flour,  divi 

1  package  active  dry  yeast 

2  tablespoons  unsalted  butter,  softenei 
2  teaspoons  salt 
1  cup  very  worm  water  (1 20°F.-1  30°F 
1  cup  milk 

1  tablespoon  honey 

2  cups  shredded  Cheddar  cheese 
1  large  egg,  lightly  beaten 

Combine  1  cup  flour  and  the  yea; 
large  mixer  bowl.  Add  butter  and 
Gradually  add  water.  Beat  at  low  spe' 
minute.  Beat  in  milk,  honey  and  2  1 
flour.  Increase  speed  to  high  and  ber 
minutes.  Gradually  add  more  flour  (if 
ing  handheld  mixer,  stir  in  flour  \ 
spoon)  until  dough  pulls  away  from  s 
of  bowl.  On  lightly  floured  surface, 
cheese  to  dough  and  knead  until  smc 
and  elastic,  8  to  1  0  minutes. 

Sprinkle  large  bowl  with  flour;  1 
dough  and  sprinkle  with  additional  fl 
Cover  and  let  rise  in  warm,  draft-free  p 
until  doubled  in  bulk,  45  to  60  minutes. 

Grease  two  10-inch  tube  pans.  Pu 
dough  down.  Divide  into  40  equal  pie' 
Roll  into  balls.  Arrange  balls  in  single 
er  in  prepared  pans.  Cover  and  let 
until  doubled  in  bulk,  40  to  60  minute; 

Preheat  oven  to  375''F.  Bake  20  n 
utes.  Brush  loaves  with  (continL 
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5  RM.C  1!W2.  im 


A  festive  reminder  that  Reynolds  Plastic  Wrap 
seals  tighter  than  Saran  Wrap!  A  lot  tighter. 


CRYSTAL 
ROSE 
100  son 


^  ^Pfast/cmap 


CRYSTAL 
CLEAR 
too  son 


►  ^P/asticlVmp 


m 


arkol 

I  Chemical  Company. 


Reynolds  Plastic  Wrap.  Seals  as  good  as  it  looksf 


bake  ^0  minutes  more, 
■j'jrd  hollcv.  when  topped  on 
O"  e  Iron,  pens  and  cool  on 
a'     2  l>  •:■  es,  20  rolls  ech. 


Daily  goal 

110 

2,00n  (F),  2,500  (M) 

3g 

60  gor  less(F];  70gor  !es<;  (M) 

Sa!  ntprl  1^! 

2g 

20gor  less(F).  33  gor  less(M) 

14  mg 

300  mg  or  less 

1 50  rtig 

2.400  mgor  less 

0^iDOhyOra;es 

16g 

250  gor  more 

Protein 

4g 

55  g  tc  90  g 

PUMPERNICKEL  RA'SIN  BREAD 


A  Chanukah  Brunch 

Shelly  Saltzman,  Moreland  Hills,  Ohio 
Menu  for  twelve 

Orange  juice 
*Garlicky  Potato  Latkes  with  'Homemade  Applesauci 
Sour  cream,  chopped  onion 
Smoked  salmon  on  mini  bagels 
Fresh  fruit   Homemade  cookies  and  chocolates 
*Recipe  given 


Frep  tiiiu  .  45  minu'u  s  plus  rising       O  ^  / 
Baking  time:  55  lo  M)  minutes 

2  pockoges  active  dry  yeast 

1  tablespoon  sugar 
Woter 

2  cups  fresh  or  prepared  instant  mashed 

potatoes,  at  room  temperature 
3/4  cup  yellow  cornmeal 
^ /a  cup  molasses 

2  squares  (2  oz.)  unsweetened  chocolate, 
melted 

2  tablespoons  butter,  melted 
5  teaspoons  salt 

3  cups  rye  flour 

4  to  5  cups  all-purpose  flour 
2  cups  raisins 

1  large  egg  yolk  beaten  with  2 
tablespoons  water,  for  glaze 

Dissolve  yeast  and  sugar  in  V2  cup  warm 
(1  05  F.- 1  1  5  F.)  water  in  small  bowl.  Lei 
stand  until  bubbly,  5  to  1  0  minutes. 

Combine  mashed  potatoes,  cornmeal, 
molasses,  chocolate,  butter  and  salt  in 
very  large  bowl.  With  wooden  spoon,  stir 
in  yeost  mixture  until  blended.  Stir  in  rye 
flour  ond  4  cups  all-purpose  flour.  Grad- 
ually stir  in  1  1/2  cups  warm  water.  On 
floured  surface,  knead  dough  until 
smooth  and  elastic,  8  to  1  0  minutes, 
adding  remoining  flour  as  needed. 
(Dough  will  be  very  soft.) 

Sprinkle  bottom  of  large  bowl  with  flour; 
add  dough  and  sprinkle  with  flour.  Cover 
and  let  rise  in  warm,  draft-free  place  until 
doubled  in  bulk,  1  hour.  Meanwhile,  in 
small  bowl  combine  raisins  with  hot  water 
to  cover;  let  stand  15  minutes.  Drain  well. 

Punch  dough  down.  Knead  in  raisins. 
Return  to  bowl  and  let  rise  30  minutes. 
Grease  2  cookie  sheets.  Divide  dough 
into  3  equal  pieces  and  roll  into  balls. 
Arrange  on  prepared  cookie  sheets,  cov- 
er and  let  rise  until  almost  doubled,  45 
minutes. 

Preheat  oven  to  350  F.  Brush  loaves 
with  egg  glaze.  Bake  55  to  60  minutes, 
until  loaves  sound  hollow  when  tapped  on 
bottom.  Cool  on  wire  racks.  Mokes  3 
loaves,  1  6  slices  per  loaf. 

Per  slice  Daily  goal 

Calories  120  2.000  (F).  2,500  (M) 

Total  fdt  2g  60  gor  less  (F);  70  gor  less  (M) 

Saturatertfat  Ig  20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  6  mg  300  mg  or  less 

Sodium  252  mg  2,400  mgor  less 

Carlmhydrales  24  g  250  g  or  more 

Protein  3  g  55  g  to  90  g 
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GARLICKY  POTATO  LATKES 

Prep  time:  20  minutes 
Conking  time:  4  to  6  minutes  per  hateh 

4  large  baking  potatoes  (2'/4  lb.), 
peeled 

2  large  eggs,  lightly  beaten 
'/4  cup  shredded  onion 
2  tablespoons  flour 
1  V?  teaspoons  minced  garlic 

1  teaspoon  salt 
'A  teaspoon  baking  powder 
Vegetable  oil,  for  frying 

Shred  potatoes  in  food  processor  fitted 
with  shredding  blade.  Remove  potatoes. 
Attach  chopping  blode;  return  potatoes 
and  pulse  until  coarsely  chopped.  Transfer 
to  large  bowl.  Stir  in  eggs,  onion,  flour, 
garlic,  salt  and  baking  powder. 

Heat  ^/a  inch  oil  in  large  skillet  to 
375"F.  Scoop  batter  by  rounded  table- 
spoons, pressing  out  excess  moisture  with 
another  spoon.  Gently  drop  latkes  a  few 
at  a  time  into  hot  oil.  Cook  until  golden, 

2  to  3  minutes  per  side.  Drain  on  paper 
towels.  (Con  be  mode  ahead.  Freeze  in 
single  layer  on  cookie  sheets.  Transfer  to 
airtight  container  and  freeze  up  to  1 
month.  Reheat  on  cookie  sheets  in  pre- 
heated 350°F.  oven  15  minutes.)  Serve 


A  few  yeors  ogo,  wt^ 
Shelly  and  Mark  So, 
man  had  their  fi 
Chanukah  po^^/,  they 
vited  six  or  seven  fot 
lies.  Now,  seventy-f; 
to  one  hundred  peof 
show  up  for  a  few  ho 
of  happy  pandemoniu 
with  children  playi 
and  adults  joining 
some  of  the  Chanuk 
games.  The  brun 
menu,  including  lafd 
(potato  pancakes), 
traditional.  Shelly's  bh 
and-white  painted  s 
cookies  and  chocok 
coins,  stars  ond  dreid 
(toy  tops)  are  a  big 
A  nursery  school  /eo( 
er,  she  knows  how 
portant  special  touch 
like  these  can  be  to  k 
and  grown-ups  alike. 

hot  with  applesauce  (recipe  follow 
Makes  28  latkes. 


Per  latke 

Calorres 

Total  lat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


50 
3g 
Og 
15  mg 
89  mg 
6g 
1  g 


Daily  goal 

2,000  (Fl,  2,500  (M) 
60  g  or  less  (F);  70  g  or  less 
20  g  or  less  (F);  23  g  or  less 
300  mg  or  less 
2,400  mgor  less 
250  g  or  more 
55  g  to  90  g 


HOMEMADE  APPLESAUCE 


Prep  lime:  10  minutes 
Cooking  time:  20  to  25  minutes 


8  Mcintosh  or  other  cooking  apples 

(23/4  lb,),  peeled  and  cut  into  chur 
1  '/2  cups  water 
3/4  cup  sugar 
Pinch  cinnamon 

Combine  apples,  water,  sugar  and  cinn 
mon  in  large  saucepan.  Bring  to  boil; 
duce  heat  to  medium-low,  cover  oi 
cook  until  water  is  absorbed,  20  to 
minutes.  Cool  10  minutes.  Mash  w 
potato  masher  or  fork.  Refrigerate  up  to 
week.  Makes  4V2  cups. 

Per  Vi  cup  Dally  goal 

Calories  65  2,000  (F),  2,500  (M) 

Total  fat  0  g  60  g  or  less  (F);  70  g  or  less  ( 

Saturated  fat  0  g  20  g  or  less  (F);  23  g  or  less  ( 

Cholesterol  0  mg  300  mg  or  less 

Sodium  0  mg  2,400  mg  or  less 

Carbohydrates  17  g  260  gor  more 

Protein  0  g  55  g  to  90  g 

(continue 


HowioBe 
A  Smart  Cookie. 


T/s  the  season  to  hake  cookies.  Read  on  to  find  out  ways  to  make  yours  as  good  as  they  can  he. 
Like  using  the  one flour  more  smart  cookie  hakers  use  than  any  other  Cold  Medal  Flour 


Start  -with  the  best  ingredientsfor  cookie  dough  that s  smooth,  easy  to  roll,  and  won 't  tear  or  crumble. 
Cold  Medal  must  pass  1 5  strict  quality  checks  so  you  can  be  sure  it's  the  best  it  can  be. 


Re  careful  not  to  overwork  your  dough. 

Avoid  rolling 
^lore  than  twice 
The  result  could  be  tough  cookies. 
Refrigeratingyour  dough  before  rolling  will 
also  make  your  cookies  more  tender 


We  continually  bake  cookies  under  home  conditions  in  the 
Betty  Crocker  Kitchens.  It  helps  us  guarantee  that  the 

cookies  you  bake  will  be  your 
best  time  after  time, 
batch  after  batch. 


Enriched.  Bleached  •  Presireo  Flour 


Bake  with  Cold  MedaV 
Americas  flour 


lBin'  Simply  Wishes  You  Joy. 

Syrup 


lest  cook  in  town 


in  Intimate  New  Year's 
Eve  Dinner 

Nancy  Scott  Jones, 
San  Antonio,  Texas 

Menu  for  six 

*Celery-Root  Dip  with 
Belgian  endive  leaves  and 
sliced  French  bread 
Osso  Buco   *Do-Ahead  Risotto 

*Field  Salad 
oramelized  Upside-Down  Pear 
Tart  with  Cranberries 
Wine,  champagne 
'Recipe  given 


3f  dinner  for  six  or  eight  dose  friends 
ncy  Scott  Jones's  favorite  way  to  ring 
;  New  Year.  Her  two  stepchildren 
ly  have  plans  of  their  own,  but  they 
'S  join  their  parents  for  part  of  the 
ng.  "We're  all  so  busy  now  we  don't 
i  as  much  time  with  our  friends  as 
like,"  says  Nancy.  "These  dinners 
I  wonderful  opportunity  to  recon- 
By  New  Year's,  she's  tired  of  holi- 
lam  and  turkey  and  prefers  to  serve 
thing  hearty  and  nontraditional,  like 
:ilendid  Osso  Buco.  She  and  her  hus- 
,  Jim  Hathaway,  cook  together  the 
>efore  so  both  can  spend  more  time 
riends  at  dinner. 

ERY-ROOT  DIP  

prep  time:  15  minutes  O 

ge  or  2  small  celery  roots  (1  'A  lb.), 

peeled  and  coarsely  chopped 

jp  extra-virgin  olive  oil 

jp  mayonnaise 

lespoons  fresh  lemon  juice 

spoon  salt 

aspoon  Dijon  mustard 
:aspoon  freshly  ground  pepper 

bine  all  ingredients  in  food  proces- 
process  until  smooth.  (Con  be  mode 
'd.  Cover  and  refrigerofe  up  to  24 
s.j  Serve  wWh  endive  and  French 
d.  Makes  1  ^/a  cups. 


Per  tablespoon  Dally  goal 

Calories  40  2.000  (F),  2.M0  (M) 

lolaKat  4g  60  g  or  less  (F);  70 got  less  (Mt 

Salutated  fat  bg  ?0  g or  less  (F);  23  got  less  (M) 

Cholesterol  1  mg  300  mg  or  less 

Sodium  1 1 0  mg  2 ,400  mg  or  less 

Catbotiydratfs  2g  250  g  or  more 

Protein  0  g  55  g  to  90  g 


OSSO  BUCO  

Indulgent  but  worth  It 

f'rep  time:  55  minutes  O 
Cookiiiii  time:  I'/:  to  2  hours 

6  veal  shanks  (?  inches  thick,  12-16  oz. 
each) 

Salt  and  freshly  ground  pepper 
V4  cup  all-purpose  flour 
1  tablespoon  olive  oil 
I  tablespoon  butter 

1  cup  finely  chopped  onions 
'/j  cup  finely  chopped  carrot 
'/3  cup  finely  chopped  celery 

2  teaspoons  minced  garlic 

1  can  (28  oz.)  tomatoes,  drained 

V?  cup  dry  white  wine 

4  tablespoons  chopped  flat-leaf  parsley, 

divided 
1  teaspoon  thyme 
Half  of  1  bay  leaf 

1  can  (133/4  or  14 1/2  oz.)  chicken  bioth 

1  tablespoon  tomato  paste 

2  teaspoons  minced  lemon  peel 

Preheat  oven  to  350  F.  Sprinkle  veal 
shanks  with  '/i  teaspoon  salt  and  '/s  tea- 
spoon pepper;  toss  in  flour  and  shake  off 
excess.  Fleet  oil  and  butter  in  large  Dutch 
oven  over  medium-high  heat.  Add  veal 
and  brown  well  on  all  sides  5  to  6  min- 
utes. Remove  veal  and  set  aside. 

Reduce  heal  to  medium.  Add  onions, 
carrot,  celery  and  garlic  to  Dutch  oven; 
cook,  stirring  occasionally,  until  onion  is 
translucent  and  vegetables  are  tender,  10 
minutes.  Add  tomatoes,  teaspoon  salt 
and  '/s  teaspoon  pepper;  cook  10  min- 
utes more,  stirring  to  break  up  tomatoes. 
Add  wine,  2  tablespoons  parsley,  the 
thyme  and  boy  leaf.  Bring  tc  boil;  reduce 
heot  and  simmer,  stirring,  1  5  minutes. 

Return  veal  to  Dutch  oven  with  chicken 
broth;  bring  to  boil.  Cover  and  bake  1  V2 
to  2  hours,  until  very  tender.  Remove  veal 
and  keep  warm.  Stir  tomato  paste  into 
Dutch  oven.  If  you  have  more  than  2  cups 
sauce,  cook  over  high  heat  until  sauce  is 
reduced  to  2  cups.  If  you  have  less,  add 
water  to  equal  2  cups.  Remove  bay  leaf. 
Return  veal  to  pan.  (Can  be  made  ahead. 
Cool  to  room  temperature.  Cover  and  re- 
frigerate up  to  2  days.  Bring  to  simmer 
covered  over  medium  heat,  then  bake  in 
preheated  350"F.  oven  45  minutes.)  Sim- 
mer gently  until  heated  through.  Transfer 
to  warm  serving  dish.  Combine  remaining 
2  tablespoons  parsley  with  lemon  peel 
and  sprinkle  on  top.  Makes  6  servings. 


Per  serving 

Daily  goal 

Calories 

266 

2,000  (F),  2,500  (M) 

Totdl  tat 

9g 

60gor  less(F).  70gor  less  (Ivl) 

Saturitod  lat 

3g 

20gor  less(F);  23gor  less  (M) 

Cholesterol 

108  mg 

300  mg  or  less 

Sodium 

641  mg 

2,400  mgor  less 

Carbohydrates 

15g 

250  g  or  more 

65  g  to  90  g  (continued) 

Protein 

31  g 
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NO  STICK  ^^MWCWt 

SPRAT  jSpwS, 


They've  got  alcohol.* 


We  don't. 

Wesson  has 
no  alcohol. 
No  alcohol  smell. 


The  best  cook  in  town 

conlmucd 

DO-AHEAD  RISOTTO 


Prep  time:  10  niiniites  plus  staihliiii^  © 
Cooking  time:  About  25  minutes 

2  cans  (13V4  or  14'/2  oz.  each)  chicken 
broth  plus  enough  water  to 
equal  6  cups 

Pinch  saffron 

2  tablespoons  extra-virgin  olive  oil 

'/■I  cup  finely  chopped  onion 

1  pound  (2  cups)  arborio  rice 

'/?  cup  dry  white  wine 

'/4  cup  freshly  grated  Parmesan  cheese 

1  tablespoon  chopped  fresh  parsley 

Salt  and  freshly  ground  pepper 

Bring  broth  and  water  to  simmer  in 
saucepan;  add  saffron,  hfeat  oil  in  heavy  3- 


quart  saucepot  over  medium  heat.  Add 
onion  and  cook,  stirring  occasionally,  until 
soft  but  not  browned,  3  to  5  minutes.  Add 
rice  and  cook,  stirring  to  coat.  Stir  in  wine 
and  cook  until  evaporated,  2  minutes. 

Add  '/2  cup  hot  broth.  Cook,  stirring, 
over  medium  heat,  until  liquid  is  almost 
absorbed,  about  2  minutes.  Continue 
cooking,  adding  hot  broth  '/2  cup  at  a 
time  and  stirring  constantly  until  broth  is 
absorbed  before  adding  more.  When  you 
have  added  a  total  of  2  cups  broth,  re- 
move rice  from  heat.  Spread  rice  onto 
cookie  sheet.  Let  rice  and  remaining  broth 
stand  at  room  temperature  up  to  2  hours. 

To  serve,  remove  '/2  cup  broth  from 
saucepan.  Add  remaining  broth  to  large 
saucepan  and  bring  to  boil.  Add  rice  and 
cook,  stirring  frequently,  until  creamy  and 
just  tender,  10  to  12  minutes.  Stir  in  re- 
served broth  for  creamier  risotto,  if  de- 


sired. Stir  in  Parmesan,  parsley  and  S( 
and  pepper  to  taste.  Makes  6  servings 


Per  serving 

Daily  goai 

Calories 

365 

2.000(F),  2,500  (M) 

Total  lal 

8g 

60  g  or  less  (F);  70  gor  less  ( 

Satufated  fat 

1.5g 

20  g  or  less  (F);  23  g  or  less  ( 

Cliolesterol 

3  mg 

300  mg  or  less 

Sodium 

760  mg 

2,400  mg  or  less 

Caibotiydrates 

61  g 

250  gor  more 

Protein 

8g 

55  g  to  90  g 

FIELD  SALAD 

Total  prep  time:  15  nuinites 


Dressing 

1  tablespoon  red  wine  vinegar 
1  teaspoon  Dijon  mustard 
Salt 

V4  teaspoon  freshly  ground  pepper 
3  tablespoons  extra-virgin  olive  oil 
1  tablespoon  unsalted  butter 
1  cup  walnuts 


9  cups  assorted  baby  lettuces  or  torn 

Boston,  romaine  and  arugula  leave 
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Whisk  vinegar,  mustard,  '/e  tea- 
salt  and  the  pepper  in  smoll  bowl, 
ally  whisk  in  oil.  (Con  be  mode 
Cover  ond  let  stand  at  room  tem- 
e  up  to  24  hours.)  Makes  V-i  cup. 
eat  oven  to  400°F.  Melt  butter  in  9- 
[;:]uare  pan  over  medium  heat.  Add 
s  and  toss  to  coat.  Sprinkle  with  salt. 
;r  to  oven  and  roast  5  to  7  minutes, 
ightly  browned.  (Can  be  mode 
Cover  and  let  stand  up  to  8  hours.) 
ierve,  toss  dressing  with  greens  and 
e  on  6  salad  plates.  Sprinkle  wal- 
t  top.  Makes  6  servings. 


19 

Daily  goal 

215 

2,000  (F),  2.500  (M) 

21  g 

eOgor  less(F);  70gor  lcss(M) 

at 

3g 

20gor  less  (F);  23  g  or  less(M) 

5  nig 

300  mg  or  less 

125  mg 

2,400  mg  or  less 

tes 

6g 

250  g  or  more 

4g 

55  g  to  90  g 

jJ^ELIZED  UPSIDE-DOWN 
TART  WITH  CRANBERRIES 

me:  55  minutes  phi.\  cliilliii};  Q 

■  time:  35  to  40  minutes 

I  cups  all-purpose  flour 
blespoons  butter,  cut  up 
teaspoon  salt 
I  2  tablespoons  ice  water 

D  dried  cranberries 
D  Armognac  or  brandy 
jspoons  butter 

Bosc  pears  (3'/?  lb.),  peeled, 
luartered  and  cored 
D  sugar 

D  creme  fratche  or  sour  cream 

■  Combine  flour,  butter  and  salt  in 
)rocessor;  pulse  just  until  pieces  are 
e  of  small  peas.  Gradually  odd  wo- 
d  pulse  just  until  pastry  begins  to 
ogether.  Shape  into  ball;  flatten  into 
A'rap  and  refrigerate  1  hour  or  up 
hours. 

at  cranberries  and  Armognac  m 
saucepan  just  to  boiling.  Cover  and 
nd,  stirring,  20  to  30  minutes.  Drain, 
onwhile,  preheat  oven  to  425'F. 
Dutter  in  deep  12-inch  skillet  over 
im-high  heat.  Add  pears  and  sugar; 

stirring  occasionally  to  prevent 
ig,  20  minutes.  Increase  heat  to 
ind  cook  until  pears  ore  deep,  gold- 
Dwn,  about  1  5  to  20  minutes  more. 

cranberries.  Spoon  mixture  into  9- 
)lass  pie  plate. 

I  lightly  floured  surface,  roll  pastry  to 
ch  circle.  Place  over  pears,  tucking 
h  in  around  edges.  Place  tart  on 
3  sheet.  Bake  35  to  40  minutes,  until 

is  golden  brown.  Immediately  invert 
large,  heatproof  platter.  Serve  warm 

room  temperature  with  creme 
e.  Makes  8  servings. 


ing 

Daily  goal 

405 

2,000  (F),  2,500  (M) 

17g 

60gor  less(F);  70gor  le5s(M) 

Hat 

lOg 

20g0f  less  (F);  23  g  or  less(M) 

ol 

41  mg 

300  mg  or  less 

1 75  mg 

2,400  mgor  less 

irates 

64  g 

250  g  or  more 

3g 

55  g  to  90  g 
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Gloria  Collins  Sweet  Success'  Rice 

has  Succnii"  Ria',  cooUxl     '/2  aip  tliawetl  fn)zen 
1 '  2  cups  sloiii  niilL  wkippctl  topping 

2  tatlespooiis  sugar     2  Idwifruit,  peeletl  ana  sliml 
1  teaspoon  vaiiifla  1  ripe  kinaiia,  maslictl 

Prepare  ricv  aLXwrtliii^'  to  pacLa^  directions.  Place  ricv  in  inecliutti 
sauLX'pn.  /\ilcl  null<  an  J  sugar;  stir  Bring'  to  a  l»il  over  inediuni-lii^i  L-at. 
Rctiucie  lieat  to  iiietlium;  simmer  until  tliicli  and  creamy,  alx)ut  15  minutes. 

Remove  fn)rn  lieat.  Pour  into  metlium  IxwI.  Stir  in  vanilla;  cool. 
Fold  in  re-mainin^  ingredients  just  Ix'foa'  serving.  Ser\'es  4. 


Life  skouU  te  tKis  easy.' 


DIW3  Rniana  Footli  Int.  Sticx;?^  is  a  a^^isU'rvtl  traiLinarl;  f)f  Rn'iaiu  f'txxla  Inc. 


Make  a 
GisTgrs'bi-ead  Man  that 
w^;^les  and  jiggles. 
C;:!  ? -800-453-7575. 


ir  toll-free 

w 


It's  simple,  call  our  toll-free 

number  and  our 

gingerbread  man 

mold  will  arrive  on 

your  doorstep  with 

diree  holidiy  JIGGLERS® cutters 
and  four  recipe  ideas. 
^^PBHurry  and  call  before 
November  22nd  so 
^Bkp  they  can  get  there  by 
December  21st.  Just  in  time 

to  warm  your  holiday  season. 

YourJELL-O* 

gingerbread  man 

mold  is  waiting 

for  your  call. 


;)liday  season. 

a 


OFFER  DETAILS: 

A  $3.00  cliarge  will  be  billed  to 
your  credit  card.  Only  VISA"  or 
MasterCard*  will  be  accepted. 
Allow  ?>  weeks  for  delivery. 
Orders  received  by  1 1  /22/9.3 
will  arrive  by  12/21/9.3. 
Offer  expires  12/31/93  or 
while  supplies  last. 


JELL-0 


Our  favorite  cookies 

continued 


O^asy       9  Challenging  T  Low-fat 
©Moderate®  Microwave  V  Low-calorie 
)^  Can  be  frozen  up  to  1 ,  3,  6  or  9  montfis 


Jan  Hazard 

LINZER  SPIRALS 


"These  raspberry-hazelnut  cookies  are  a 
labor  of  love:  I  use  the  raspberry  jam  I 
make  every  summer  (good-quality  pre- 
serves will  do,  too),  and  I  roast  and  peel 
the  nuts.  But  my  effort  pays  off — in  praises 
and  empty  cookie  tins." 
Prep  lime:  35  minutes  plus  clullin^i  O  ^3 
Baking  tinw:  6  to  7  minutes  per  hatch 

1  V?  cups  all-purpose  flour 

'/3  cup  ground  toasted  hazelnuts* 

'/2  teaspoon  baking  soda 

'/s  teaspoon  cardamom 

Pinch  salt 

V?  cup  butter,  softened  (no  substitutions) 
V2  cup  sugar 
1  large  egg 

'/2  cup  seedless  raspberry  preserves 

Combine  flour,  nuts,  baking  soda,  car- 
damom and  salt  in  bowl.  Beat  butter  and 
sugar  in  mixer  bowl  until  light  and  fluffy. 
Add  egg  and  beat  well.  Beat  in  dry  ingre- 
dients until  blended.  Divide  dough  in  half. 
Roll  each  half  between  2  sheets  of  wax 
paper  into  10x7-inch  rectangle.  Place  on 
cookie  sheet  and  refrigerate  until  just  firm, 
1  0  to  15  minutes. 

Remove  top  sheet  of  wax  paper  and 
spread  half  the  preserves  evenly  over 
dough,  leaving  '/4-inch  border.  Using 
wax  paper  as  a  guide,  roll  dough  up 
from  long  edge,  jelly-roll  fashion.  (If 
dough  cracks,  let  stand  at  room  temper- 
ature 5  minutes.)  Repeat  with  remaining 
dough  and  preserves.  Wrap  in  wax  pa- 
per and  freeze  1  hour  or  refrigerate 
overnight. 

Preheat  oven  to  350"F.  Grease  2 
cookie  sheets.  Slice  rolls  scant  V-)  inch 
thick.  Bake  6  to  7  minutes,  until  edges  are 
golden.  Cool.  Makes  5'/2  dozen. 
*Toast  hazelnuts  in  preheated  350"F.  oven  12  to  15  min- 
utes, until  skins  are  crackly.  Place  nuts  in  kitchen  towel 
and  rub  off  skins. 


Per  cookie 

Daily  goal 

Calories 

40 

2,000  (F),  2,600  m) 

Tolal  (at 

2g 

60  got  less(F);  70gor  less(lvl) 

Saturated  (at 

Ig 

?0gor  less  (F);  23  g  or  less(M) 

Ctiolesterol 

7  mg 

300  mg  or  less 

Sodium 

29  mg 

2,400  mg  or  less 

Carbohydrates 

5g 

250  g  or  more 
55  g  to  90  g 

Protein 

Og 

LEMON  CORNMEAL  WAFERS 

"My  childreii  love  these  cornmeal  cookies, 
which  I  adapted  years  ago  from  a  recipe 
of  James  Beard's.  For  the  holidays,  I  dress 
up  the  basic  cookie  with  lemon  icing  and 
a  lemon-peel  garnish."  v 
Prep  tinw:  35  minutes  plus  ehillini'  O  ^3 
Bakiiiii  time:  10  to  12  minutes  per  Itatch 

1  V?  cups  all-purpose  flour 


1  cup  yellow  cornmeal  , 

1  cup  unsalted  butter,  softened  (no 

substitutions) 
3/4  cup  sugar 

2  large  egg  yolks 
1  teaspoon  grated  lemon  peel 

Glaze 

3  to  5  teaspoons  fresh  lemon  juice 
1  cup  confectioners'  sugar 

Candied  Lemon  Peel 
1  lemon 
Sugar 

Combine  flour  and  cornmeal  in  med 
bowl.  Beat  butter  and  sugar  in  mixer  b 
until  light  and  fluffy.  Add  egg  yolks  ( 
lemon  peel;  beat  until  well  blended.  E 
in  dry  ingredients  until  blended.  Div 
dough  in  holf.  Shape  each  half  into 
inch-long  log.  Wrap  in  wox  paper  and 
frigerate  4  hours  or  overnight. 

Preheat  oven  to  350°F.  Cut  logs 
V4-inch  slices.  Bake  on  ungreased  coc 
sheets  10  to  12  minutes,  until  firm.  Cc 
Spread  with  Glaze  and  garnish  with  C 
died  Lemon  Peel.  Makes  6  dozen. 
Glaze:  Stir  3  teaspoons  lemon  juice 
confectioners'  sugar  until  smooth, 
more  juice  if  needed. 
Candied  Lemon  Peel:  With  swivel-bic 
peeler,  remove  peel  from  lemon  and 
into  ^'/2-inch-long  julienne  strips.  Cc 
bine  '/4  cup  each  sugar  and  water 
small  saucepan.  Bring  to  boil;  add  lerr 
peel  and  cook  5  minutes.  Drain;  cool 
paper  towels.  Toss  with  V4  cup  sugar. 

Per  cookie  Daily  goal 

Calories  60  2,000  (F),  2,500  (M) 

Fotalfat  3g  60  g  or  less  (Fli  70  gor  les; 

Saturated  fat  2  g  20  g  or  less  (F);  23  g  or  less 

Cholesterol  1 3  mg  300  mg  or  less 

Sodium  1  mg  2,400  mg  or  less 

Carbohydrates  8  g  250  g  or  more 

Protein  1  g  55  g  to  90  g 

SARAH  BERNHARDTS 

"One  of  my  dear  friends,  a  confirrr 
chocoholic,  is  crazy  about  these  ma 
roon-chocolate  truffle  cookies  from  the 
Moritz  Bakery,  in  Greenwich,  Connecti' 
Fifteen  years  ago  I  started  baking  a  bo 
for  her  every  Christmas — o  holiday  tr( 
tion  we  both  love. " 

Prep  time:  I  hour  plus  chillinii  O 
Bakiuii  tinw:  10  to  12  minutes  per  hatch 


Macaroons 

1  tube  (7  oz.)  or  1  can  (8  oz.)  almon 

paste 
'/2  cup  sugar 

2  large  egg  whites 

V4  teaspoon  almond  extract 
Pinch  salt 


Chocolate  Filling 

3/4  cup  heavy  or  whipping  cream 
8  squares  (8  oz.)  semisweet  chocolat 
2  tablespoons  unsalted  butter 
1  teaspoon  dark  rum 


Chocolate  Glaze 

8  squares  (8  oz.)  semisweet  chocolat 
chopped  (continu 


160   LADIES' HOME  JOURNAL   DECEMBER  1993 


J   "  ^OOL  WHIP.  .  Jf^LL-o'     '"^'"S  s,ze) 

Cracker  P/o'^'^'^OV-cp,,^^  '  «n  4  P,e  R,,- 


Pumpkin  Pie 
Double 
Delicious. 


favoriti 

^COOKIES 


•li:.:  'kvonte  cookies 


!  nbieso-'jn  vegetable  shortening 
r-,"i'.  -  ■  ::OiA  lec];'  (opiionoi) 
,V1,:  Of  '■■e'lec.i  oven  to  350" F.  Line 

3  :  ;-:.-rfj  with  foil,  set  aside.  Fit 
pc  bcig  with  '/'t-inch  plain  tip.  Com- 
bi:'e  almond  pas*e,  sugar,  egg  whites,  al- 
mond extroct  and  salt  in  mixer  bowl.  Beat 
at  medium  speed  until  smooth;  increase 
speed  to  high  and  beat  2  minutes.  Spoon 
batter  into  pastry  bag  and  pipe  ^/4-inch 
rounds  on  prepared  cookie  sheets.  Bake 
10  to  '  minutes,  until  light  golden.  Cool 
on  wire  racks.  Corefully  peel  cookies  from 
foil,  set  aside. 

C/ioco/ofe  Fdi'.ng.-  Meanwhile,  heat  cream 
in  medium  saucepan  to  just  boiling.  Re- 
move from  heat.  Add  chocolate,  butter 
and  rum;  stir  until  smooth.  Let  stand,  stir- 
ring occasionally,  until  thick  enough  to 
pipe,  about  40  minutes. 

Fit  pastry  bag  with  '/2-inch  plain  tip. 
Spoon  in  filling  and  pipe  small  mound  on 
flat  side  of  each  macaroon.  Place  on 
cookie  sheets  and  refrigerate  until  firm, 
about  1  hour. 

Chocolate  Glaze:  Melt  chocolate  and 
shortening  in  double  boiler  over  hot,  not 
boiling,  water,  stirring  until  smooth;  keep 
warm. 

Dip  1  cookie,  filling  side  down,  in 
chocolate  to  coat,  then  place  chocolate 
side  up  on  jelly-roll  pan.  Repeat  with  re- 
maining cookies.  Refrigerate  until  firm. 
Decorate  each  cookie  with  small  piece  of 
gold  leaf.  Makes  8  dozen. 
*Edible  gold  leaf  is  available  in  some  Indian  markets  and 
from  Ttie  Chocolate  Gallery,  212-675-2253.   

Per  cookie  Daily  goal 

Calories  45  2,000  (F),  2.500  (M) 

TotaHat  3g  60  g  or  less  (F),  70  g  or  less  (M) 

Saturated  fat  Ig  20  g  or  less  (F);  23  g  or  less  (M) 

Ctiolesterol  3  mg  300  mg  or  less 

Sodium  4  mg  2,400  mg  or  less 

Cartwhydrates  5  g  250  g  or  more 

Protein  1  g  55  g  to  90  g 

BERLINERKRANSER  

"My  maternal  grandmother,  Ellen  Haugen, 
was  the  best  cookie  baker  I've  ever 
known.  She  had  several  tinfulls  on  hand  to 
serve  to  unexpected  guests.  She  baked 
these  Norwegian  butter  cookies  for  the 
holidays,  but,  knowing  how  much  I  liked 
them,  she  always  kept  a  tin  just  for  me." 
Prep  liuic:  I  hour  [)lu.<i  chilling  O 
Bakiiii^  lime:  S  to  JO  minutes  per  hatch 

4  large  egg  yolks 

3/4  cup  confectioners'  sugar 

1  cup  butter,  softened  (no  substitutions) 

2  cups  all-purpose  flour 
1  large  egg  white 

'/4  cup  sugar  cubes,  crushed,  or 

decorative  sugar 
Red  and  green  candied  cherries,  slivered 

Beat  egg  yolks  ond  confectioners'  sugar  in 
large  mixer  bowl  at  medium  speed  until 
light  and  fluffy.  Add  butter  1  tablespoon  at 
a  time,  beating  well  after  each  addition. 
Gradually  beat  in  flour.  Wrap  and  refrig- 


1 .  JAN  HAGELS 

2.  CHERRY  PINWHEELS 

3.  WALNUT  THUMBPRINTS 

4.  LINZER  SPIRALS 

5.  SARAH  BERNHARDTS 

6.  CHOCOLATE  SHORTBREAD 
TEDDY  BEARS 

7.  APRICOT  FRANGIPANE  BARS 

8.  CHOCOLATE  LEAVES 

erate  3  hours  or  overnight. 

Preheat  oven  to  350"F.  Grease  2 
cookie  sheets.  Divide  dough  into  quar- 
ters. Cut  each  quarter  into  16  equal 
pieces  (keep  remaining  dough  refrigerat- 
ed). On  lightly  floured  surface,  roll  each 
piece  into  5-inch  rope.  Place  on  cookie 
sheet  and  form  loop,  with  '/2  inch  ex- 
tending at  both  ends.  Brush  dough  with 
egg  white  and  sprinkle  on  crushed  or 
decorative  sugar.  Garnish  with  candied 
cherries.  Bake  8  to  10  minutes,  until 
golden.  Cool.  Makes  64. 

Per  cookie  Daily  goal 

Calories  55  2,000  (F),  2,500  {M) 

Total  fat  3  g  60  g  or  less  (F),  70  g  or  less  iM) 

Saturated  fat  2  g  20  g  or  less  (F);  23  g  or  less  (M) 

Ctiolesterol  2 1  mg  300  mg  or  less 

Sqdium  32  mg  2,400  mg  or  less 

Carboliydrates  5  g  250  g  or  more 

Protein  0  g  55  g  to  90  g 

CHOCOLATE  SHORTBREAD 
TEDDY  BEARS  

"Chocolate  teddies  started  as  a  special 
treat  to  take  to  the  holiday  bazaar  at  my 
children's  nursery  school.  The  kids  have 
grown  up,  but  the  cookies  are  still  a  main- 
stay of  our  holiday  table. " 
Prep  time:  I  hour 

Bakiiifi  time:  10  to  12  mimites  per  hatch 

2'/3  cups  all-purpose  flour 
'/3  cup  unsweetened  cocoa  powder 
Pinch  salt 


9.  FILBERT  DIAMONDS 
10.  JOE  FROGGERS 
1  1 .  PEPPARKAKOR 

12.  CHECKERBOARDS 

13.  PECAN  CRESCENTS 

14.  SUGAR  COOKIES 

15.  BiRLINERKRANSER 

16.  LEMON  CORNMEAL 
WAFERS 

substitutions) 
1  3/4  cups  confectioners'  sugar 
1  square  (1  oz.)  unsweetened  chocolote 

melted  and  cooled 
1  teaspoon  vanilla  extract 
Decorative  Icing  (recipe  on  page  171) 

Preheat  oven  to  325"F.  Combine  flo 
cocoa  and  salt  in  bowl.  Beot  butter,  cc 
fectioners'  sugar,  melted  chocolate  a 
vanilla  in  bowl  until  light  and  fluffy, 
in  dry  ingredients  until  blended. 

Knead  dough  just  until  smooth.  Divi 
into  quarters.  Roll  each  piece  V4  in 
thick  between  2  lightly  floured  sheets 
wax  paper.  Cut  dough  into  1  '/2-in 
bears  or  desired  shapes.  Bake  on 
greased  cookie  sheets  1  0  to  12  minuti 
until  just  firm  to  the  touch.  Cool.  Dec 
rate  as  desired.  Makes  1  1  dozen  1 
inch  cookies  or  forty  3-inch  cookies. 


Per  small  cookie 

Daily  goal 

Calories 

30 

2,000  (F),  2,500  (M) 

Total  fat 

1  5g 

60  g  or  less  (F);  70  g  or  less 

Saturated  fat 

Ig 

20  g  or  less  (F),  23  g  or  less 

Cholesterol 

4  mg 

300  mg  or  less 

Sodium 

1  mg 

2,400  mgor  less 

Carboliydrates 

3g 

250  g  or  more 

Protein 

Og 

55  g  to  90  g 

FILBERT  DIAMONDS 


1  cup  unsalted  butter,  softened 
1 62   LADIES'  HOME  JOURNAL  -  DECEMBER  1 993 


ho 


"I  developed  a  love  of  hazelnuts  as  a  ch 
when  my  family  lived  in  Woshingto 
where  hazelnuts  are  a  state  crop.  There, 
in  many  regions,  they're  known  as  filbet 
These    nutty    diamond  (continue 


^r\t  lust  make  them  cookies, 
ake  them  ats-For-Chocolate. 


Oi  all  the  things  yi)u're  considering  baking  this 
holiday  season,  these  are  a  must. 

Nuts-.Ft)r-ChoLolate  Bars.  Ycuir  guests  will  go 
crazy  o\  er  them. 


nutS'For-c:hocolate 

2  cups  flour 

1  cup  sugar,  divided 

3/4  cup  (1  1/2  sticks) 

margarine  or  butter,  divided 

1  package  (4  ounces) 

BAKER'S"  GERMAN'S" 
Sweet  Chocolate 

1  cup  KARO" 

Light  or  Dark  Corn  Syrup 

3  eggs 

1  1/2  tcaspcwns  vanilla 

1  1/2  cups  chopped 

DIAMOND"  Walnuts 

Mitkt's  .thmir  ^  dozen. 


Bars  

HKAT  oven  to  5S0°F.      MIX  flour  ,tnd  i/2  cup  of  the  >u«ar 
in  MiKill  bowl.  C  jit  in  1/2  cup  ot  tin-  u\.ir)^;»rine  until  mixture 
resembles  coarse  crumbs.  Press  tirmlv  into  bottt)m  ot  a 
j^rcased,  foil-lined  1  ^x^'-inch  baking  pan.  Rake  20  minutes 
or  until  cd<.;es  are  liLihtly  browned. 

Ml('RO\VA\  E  chocolate  and  remaininj^  1/4  cup  marf^arine 
111  lar;^e  micri)wa\able  bowl  on  UlCiil  1  1/2  minutes  or 
until  m.iryarinc  is  melted.  Srir  iim  il  cIkkoIhw  is  ciiinplctcly 
luclrcJ.  Stir  in  corn  syrup,  remaininji  1/2  cup  su}^ar,  eggs 
and  vanilla  until  well  blended.  Pour  over  crust.  Sprinkle 
with  walnuts. 


Rake  30  minutes  or  until  tilling  is  set. 
Cool  in  pan.  Cut  into  bars. 

Toohr.iin  /i;^'/i-t/(/,(//n  results,  he  Mire  fo  use 
only  Bilker's'  ni.iinon  J  °  .iinl  K.iro"  proJucfs. 


®Baker's 


CERMANJJ* 


//j 


■■•    .vv;;  :!;;  C(X)kies 

,(■'-.';■-  J',    ,,'5.  oi;.s  plain  or  dipped  in 

■■■'/•('"  'if      '  .■-•■■."■'!'.''.'v  /'///.^  chiUin^i 

;i,i^.iif    •         '■■  :'  i:tit!CS  per  hatch 


:    ^t-  cog  yol!---s 
I    Up  suuar,  divided 

1  ' cups  (8  O/.)  tilbetis  (hozelnuts), 

toasted  (see  note  on  page  1  60) 
36  filbeils,  iiolved,  for  garnish 

3  squares  [3  o?..)  semisweet  chocolate, 

melted 

Beat  voiks  with  -■/a  cup  sugar  in  mixer 
bowl  'intil  light  and  fluffy.  Combine  1  V2 
cups  nuts  and  remaining  V-i  cup  sugar  in 
food  processor;  process  until  ground  fine. 
Add  to  egg  mixture.  Wrap  and  refrigerate 

4  hours  or  overnight. 

Preheat  oven  to  350° F.  Lightly  grease 
cookie  sheet.  Divide  dough  in  half.  Roll 
one  half  of  dough  '/s  inch  thick  between 

2  sheets  of  wax  paper.  Remove  top  sheet 
of  wax  paper  and  invert  onto  prepared 
cookie  sheet.  Remove  second  sheet  of 
wax  paper.  Cut  dough  into  2-inch-wide 
strips,  then  diagonally  at  2-inch  intervals 
to  form  diamonds.  Top  each  diamond 
with  filbert  half. 

Bake  10  minutes.  Immediately  recut 
cookies  and  separate.  Cool.  Repeat  with 
remaining  dough  and  scraps.  Dip  edges 
in  melted  chocolate.  Makes  6  dozen. 


Per  cookie  Dally  goal 

Calories  45  2.000  (D,  2.500  (M) 

Total  fat  3g  60  g  or  less  (F).  70  g  or  less  (M) 

Saturated  fat  Og  20  g  or  less  (F);  23  g  or  less  (1^) 

Ctioleslerol  12  mg  300  mg  or  less 

Sodium  1  mg  2,400  mg  or  less 

Cartx)hydrates  4  g  250  g  or  more 

Protein  !  g  55  g  to  90  g 


Susan  Westmoreland 

BENNE  WAFERS 


"/  didn't  know  what  benne  seeds  were  un- 
til I  began  dating  m/  husband,  who's  from 
the  South.  They're  sesome  seeds  —  and 
once  /  tasted  the  wonderful  flavor  they 
give  these  cookies,  I  added  this  recipe  to 
my  holiday  repertoire." 
Prep  time:  15  minutes 
Bakiii!'  lime:  5  to  7  miiuttes  per  hatch 

1  cup  all-purpose  flour 

'/^  teaspoc^ii  baking  powder 

'/4  teaspoon  soil 

V2  cup  butter  or  margarine,  softened 
1  cup  firmly  packed  light  brown  sugar 

1  large  egg 

2  tablespoons  water 
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TEST-KITCHEN  TECHNIQUES 

Baking  perfect  cookies 

Before  you  begin,  read  through 
these  tips  to  ensure  the  best  re- 
sults with  our  recipes. 

■  Use  nesting  metal  cups  and 
spoons  to  measure  flour  and  other 
dry  ingredients.  Before  measur- 
ing, stir  flour  in  its  canister  or 
package  to  aerate,  then  spoon  it 
into  the  appropriate-size  measur- 
ing cup.  Level  off  any  excess  with 
a  metal  spatula. 

■  For  accuracy,  measure  liquids  in 
clear  measuring  cups  with  spouts 
and  hold  the  cup  at  eye  level. 

■  Use  only  stick  butter  or  mar- 
garine in  these  recipes.  Don't  use 
reduced-fat  or  tub  products:  The 
fat  and  moisture  content  will 
yield  poor  results. 

■  Use  ingredients  at  room  tem- 
perature unless  otherwise  noted. 

■  Our  recipes  were  tested  with 
both  stand  and  portable  mixers. 
We  recommend  beating  butter 
and  sugar  at  medium-high  speed, 
dry  ingredients  at  low  speed. 
Don't  overbeai:  The  dough 
should  be  just  blended. 

■  Oven  temperatures  can  vary 
greatly.  We  recommend  placing  an 
oven  thermometer  in  the  center  of 
your  oven.  Adjust  the  oven  gauge  if 
the  temperature  varies  more  than 
25  degrees  from  your  setting. 

■  For  best  results,  bake  one  sheet 
of  cookies  at  a  time  on  center  rack 
of  your  oven.  You  can  bake  two 
sheets — halfway  through  baking, 
switch  the  pans  from  one  rack  to 
the  other. 

■  (]ool  cookies  on  wire  racks. 
Unless  otherwise  noted,  transfer 
immediately  from  cookie  sheets 
lo  wire  racks. 

■  Most  cookies  can  be  stored  at 
■room  temperature  for  a  few  days 
without  losing  flavor.  For  longer 
storage,  place  cookies  between 
sheets  of  wax  paper  in  airtight 
freezerproof  containers.  Freeze 
up  to  3  months.  Thaw  at  room 
temperature  in  a  single  layer  for 
1  5  minutes. 

■  If  you  have  any  questions 
about  holiday  baking,  the  Land 
O'  Lakes  Bakeline  will  be  able  to 
help  you.  Call  800-782-9606  daily 
through  December  24,  from  9 
A.M.  to  7  I'.M.  Eastern  Time. 


1993 


1  teospoon  vanilla  extract 
'/4  cup  sesame  (benne)  seeds 

Preheat  oven  to  375°F.  Grease  2  coo 
sheets.  Sift  flour,  baking  powder  and  ; 
together  on  sheet  of  wax  paper.  Beat  b 
ter  and  sugar  in  large  mixer  bowl  u 
light.  Add  egg,  water  and  vanilla;  b 
until  light  and  fluffy.  Beet  in  dry  ingre 
ents  until  blended.  Stir  in  sesame  seeds. 

Drop  dough  by  level  teaspoonfuii 
inches  apart  onto  prepared  cool 
sheets.  Bake  5  to  7  minutes,  until  ed( 
are  golden.  Cool  on  wire  racks.  Ma 


8  dozen. 

Per  cookie 

Dally  goal 

Calories 

25 

2,000  (F),  2.500  (M) 

Total  fat 

Ig 

60  g  or  less  (F);  70  g  or  less 

Saturated  fat 

Ig 

20gor  less(F);  23  g  or  less 

Ctiolesterol 

5  mg 

300  mg  or  less 

Sodium 

19  mg 

2.400  mgor  less 

Carbotiydrates 

3g 

250  g  or  more 

Protein 

Og 

55  g  to  90  g 

APRICOT  FRANGIPANE  BARS  g 


"As  a  college  student,  I  loved  the  Vienm 
almond  bars  at  the  Blacksmith  House, 
Cambridge,  Massachusetts.  In  my  versh 
the  apricot  filling  features  tart  dried  of 
cots  instead  of  jam,  a  perfect  comp/emi 
to  the  sweet  almond  layer. " 
Prep  time:  30  minutes  plu.s  conliiii^  O ' 
Bakinii  time:  30  lo  35  minutes 

ApricQ^  Filling 
2  Vi'cups  water 

2  cups  (12  oz.)  dried  apricots 
V-f  cup  sugar 

Crust 

2V4  cups  all-purpose  flour 

'A  cup  sugar 

Vs  teaspoon  salt 

V2  cup  chilled  butter,  cut  up 

V4  cup  vegetable  shortening 

3  to  4  tablespoons  ice  water 

Almond  Topping 
1  cup  sugar 

1  tube  (7  oz.)  or  1  can  (8  oz.)  olmonc 
paste 

3/4  cup  butter,  softened 

4  large  eggs 

'/?  cup  all-purpose  flour 
1  teaspoon  vanilla  extract 
'/2  teaspoon  almond  extract 
'/s  teaspoon  salt 

Confectioners'  sugar 

Apricot  Filling:  Bring  water,  apricots  ai 
sugar  to  boil  in  small  saucepan.  Redu 
heat  and  simmer  until  tender,  about  ^ 
minutes.  Remove  from  heat  and  ma 
with  fork  until  smooth.  Cool  completely. 
Crust:  Meanwhile,  preheat  oven  to  400" 
Combine  flour,  sugar  and  salt  in  mediu 
bowl.  With  pastry  blender  or  2  knives,  c 
in  butter  and  shortening  until  mixture  r 
sembles  coarse  crumbs.  Sprinkle  with  wi 
ter  1  tablespoon  at  a  time,  tossing  wi 
fork  until  mixture  is  moist  enough  to  ho 
together.  Roll  pastry  into  15V2xl0V2-in( 
rectangle  ond  place  in  same-size  jelly-r( 
pan.  Bake  1  5  to  17  minutes,  until  goldf 
brown.  Cool  on  wire  rock.  (continue 


Quick  Pizza  Dip      Prep  time:  5  minutes        Cxking  time:  20  minutes 

•  Heat  oven  to  350°F.  •  Beat  1  container  (8  oz)  PHILADELPHIA  BRAND 
Soft  Cream  Cheese  and  1  teaspoon  Italian  seasoning  with  electric  mixer  on  medium 
speed  undl  well  blended.  Spread  on  bottom  of  9-inch  pie  plate.  •  Top  with  1  cup  of 
Kraft  Natural  Shredded  Low-Moisture  Part-Skim  Mozzarella  Cheese,  Vl  cup  piTza 
sauce,  an  additional  1  cup  mozzarella  cheese  and  2  tablespoons  each 
green  and  red  pepper.  •  Bake  1 5  to  20  minutes  or  until 
mixture  is  thoroughly  heated  and  cheese  is  melted. 
Serve  with  breadsticks.  Ndakes  10  servings. 


Cheesy  Pita  Pizza  Appetizers  Prep  time:  5  minutes   Cookr^  time:  12  mimOes 


Heat  oven  to  375°F.  •  Lighdy  brush  2  pita  breads  with  KraFT  House  Italian  Dressii^ 
place  on  cookie  sheet  •  Bake  8  to  10  minutes  or  until  lighdy  browned.  *  Top  each  pita  with 
2  Kraft  American  Singles  Pasteurized  Process  Cheese  Food  slices  and  pizza  toppings 
(chopped  green  and  red  pepper,  sliced  mushrooms,  chopped  ham  or  sliced  red  onion); 
J^l^^.  drizzle  with  additional  dressing.  •  Bake  1  to  2  minutes  or  until  process  cheese 
,  food  begins  to  melt  Cut  into  quarters.  Makes  2  to  4  servings.  K 


place  o 

k 


A/.Tond  Tocping:  Beat  sugar,  almond 
posfe  and  butier  in  bowl  until  light  and 
fluff>'.  Add  ecgs  one  at  a  time,  beating  well 
?  after  eocn  oodiiion.  Beat  in  flour,  vanilla 
and  niiT  ond  extracts  and  salt  until  smooth. 

Reduce  oven  temperature  to  350"F. 
Spreod  apricot  filling  evenly  over  baked 
crusi.  Top  evenly  with  almond  mixture. 
Bake  30  to  35  minutes,  until  baked 
through.  Cool  completely  in  pan.  Cut 
into  3x1 -inch  bars.  Sprinkle  with  confec- 
tioners' sugar.  Mokes  50.  

Per  cookie  Daily  goal 

CalO'ie'-  ;50  2,000  (F),  2.500  (M) 

Tota;tat  7g  60  g  or  iess  (F):  70  gor  less  (M) 

Saturated  fat  3g  20  g  or  less  (F);  23  gor  less  (M) 

Cholesterol  29  mg  300  mg  or  less 

Sodium  64  mg  2,400  mg  or  less 

Cattiohydrates  20  g  250  g  or  more 

Protein  2  g  55  g  to  90  g 

PECAN  CRESCENTS  

'These  delicate  crescents  ore  one  of  my 
mother's  fancy  cookies,  made  for  the  tray 
that  is  always  set  out  when  company  drops 
by  just  to  say  'Merry  Christmas. 
Prep  time:  J  hour  plus  chillini;  O 
Bakini^  rime:  10  lo  12  mirnites  per  hatch 

2  cups  all-purpose  flour 

V-i  cup  sugar,  divided 

1  teaspoon  baking  powder 

'A  teospoon  salt 

V2  cup  butter  (no  substitutions) 

1  V2  teaspoons  active  dry  yeast 

2  tablespoons  warm  water 

(105=F.-n5°F.) 
2  large  eggs,  separated 
V4  cup  sour  cream 

1  teaspoon  vanilla  extract 

'/2  cup  finely  ground  pecans  or  walnuts 
'/2  teaspoon  almond  extract 

2  tablespoons  heavy  or  whipping  cream 
Decorative  sugar  (optional) 

Combine  flour,  'A  cup  sugar,  the  baking 
powder  and  salt  in  large  bowl.  With  pastry 
blender  or  2  knives,  cut  in  butter  until  mix- 
ture resembles  coarse  crumbs. 

Dissolve  yeast  in  warm  water  in  small 
bowl;  let  stand  5  minutes.  Whisk  in  egg 
yolks,  sour  cream  and  vanilla.  Stir  into  dry 
ingredients  until  blended.  Cover  and  re- 
frigerate 1  hour  or  overnight. 

Preheat  oven  to  350"F.  Grease  2 
cookie  sheets.  Beat  egg  whites  in  mixer 
bowl  until  foamy.  Gradually  beat  in  re- 
maining '/2  cup  sugar  to  stiff  peaks.  Fold 
in  ground  nuts  and  almond  extract. 

Divide  dough  into  quarters.  On 
floured  surface  with  floured  rolling  pin, 
roll  one  quarter  into  9-inch  circle  (keep 
remaining  dough  refrigerated).  Cut  into 
12  wedges.  Spread  1  heaping  teaspoon 
meringue  on  each.  Roll  up  from  wide 
end.  Place  rolls  2  inches  apart  on  pre- 
pared cookie  sheets.  Brush  lightly  with 
cream  and  sprinkle  with  decorotive  sug- 
ar. Bake  10  to  12  minutes,  until  just 
golden.  Cool.  Makes  4  dozen. 


Per  cookie 

Daily  goal 

Calories 

65 

2.000(F),  2,500  (M) 

Total  fat 

3.5  g 

60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat 

2g 

20  gor  less  (F);  23  g or  less  (M) 

Cholesterol 

16  mg 

300  mg  or  less 

Sodium 

46  mg 

2,400  mgor  less 

Carbohydrates 

7g 

250  g  or  more 

Protein 

Ig 

55  g  to  90  g 

CHERRY  PINWHEELS 


"When  my  great-aunts  Alice  and  Marge 
came  to  our  house  for  Christmas,  my 
brother  and  I  couldn't  wait  for  the  boxes  of 
fobu'ous  pinwheel  cookies  they  always 
brought.  My  favorite  is  cherry-filled  (any 
good-quality  preserves  work  well,  too)." 
Prep  time:  I  hour  plus  ehilling  O 
BakiiJi;  rime:  12  to  15  minures  per  harch 

1  container  (8  oz.)  creamed  (4%  fat) 

cottage  cheese 

2  cups  all-purpose  flour 

1  cup  butter  (no  substitutions) 

V2  cup  premium  sour-cherry  or  raspberry 

preserves 
1  large  egg  white,  lightly  beaten 
V3  cup  decorative  pearl  sugar  or  crushed 

sugar  cubes 

Combine  cottage  cheese  ond  flour  in 
bowl.  With  pastry  blender  or  2  knives,  cut 
in  butter  until  mixture  resembles  coarse 
crumbs.  Press  dough  together  and  flatten. 
Divide  dough  into  quarters.  Wrap  and  re- 
frigerate 4  hours  or  overnight. 

Grease  2  cookie  sheets.  Roll  1  dough 
quarter  '/16  inch  thick  between  2  sheets  of 
floured  wax  paper  (keep  remaining  dough 
refrigerated).  With  sharp  knife,  cut  into 
2'/2-inch  squares.  Transfer  to  cookie 
sheets.  (If  dough  becomes  too  soft,  refrig- 
erate a  few  minutes.) 

Make  1  -inch  diagonal  cut  from  each 
corner  toward  center  of  each  square. 
Place  'A  teaspoon  jam  in  center.  Fold  ev- 
ery other  tip  to  center  over  the  jam  to  form 
pinwheel.  Refrigerate  10  minutes. 

Preheat  oven  to  350°F.  Lightly  brush  tops 
of  dough  with  egg  white  and  sprinkle  with 
decorative  sugar.  Bake  12  to  15  minutes, 
until  golden  brown.  Sprinkle  with  more  sug- 
ar if  desired.  Cool.  Makes  4'/?  dozen. 

Daily  goal 

65  2,000  (F),  2,500  (M) 

4  g  60  g  or  less  (F);  70  g  or  less  (M) 

2  g  20  g  or  less  (F);  23  g  or  less  (M) 

10  mg  300  mgor  less 

55  mg  2,400  mgor  less 

7g  250 gor  more 

1  g  55  g  to  90  g 


Per  cookie 

Calones 
Total  fat 
Saturated  fat 
Cholesterol 
Sodium 
Carbohydrates 
■Protein 

PALMIERS 


ent  times!  The  version  I  moke  now  is 
simpler,  but  it  still  melts  in  your  mouth. 
Prep  time:  70  minutes  plus  chillir}^    Q  J 
Baking  time:  12  to  13  minutes  per  hatch 

1  cup  cold  butter  (no  substitutions) 
1 cups  all-purpose  flour 
V2  cup  sour  cream 
1  teaspoon  grated  lemon  peel 
Sugar 

With  pastry  blender  or  2  knives,  cut  bi 
into  flour"  in  large  bowl  until  mixture 
sembles  coarse  crumbs.  Stir  in  sour  cn 
and  lemon  peel  until  well  blended.  P 
on  wax  poper  and  shape  into  4V2-i 
square.  Wrap  and  refrigerate  at  leai 
hours  or  overnight. 

Divide  dough  into  quarters.  SprinkI 
tablespoons  sugar  on  work  surface.  R< 
quarter  on  sugared  surface,  turning 
quently,  into  12x5-inch  rectangle  (k 
remaining  dough  refrigerated).  On 
edge,  lightly  mark  center  (do  not 
through  dough).  From  each  short  s 
roll  up,  jelly-roll  fashion,  toward  ce 
until  edges  just  meet  (like  a  scroll).  V# 
well  in  wax  paper.  Repeat  with  remairt 
dough,  forming  3  more  scrolls,  u: 
more  sugar  as  needed.  Wrap  and  fr- 
20  minutes  or  refrigerate  2  to  3  hour: 

Preheat  oven  to  375°F.  Line  2  cc 
sheets  with  foil.  Place  V4  cop  sugor 
wax  paper.  Cut  each  scroll  crosswise 
'A-inch  slices;  dip  each  side  into  suj 
Place  2V2  inches  apart  on  cookie  sh 
Bake  10  minutes  or  until  edges  are 
en.  Turn  cookies  with  spatula  and  bot 
to  3  minutes  more,  until  both  sides 
golden.  Immediately  transfer  to  wire  n 
Makes  80. 


Per  cookie 

Calories 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


40 
3g 
2g 
7  mg 
24  mg 
4g 
Og 


Daily  goal 

2,000  (F),  2,500  (M) 
60  gor  lessfF);  70  gor  le 
20  g  or  less  (F);  23  g  or  le 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


Lisa  Brainerd 

TINY  FRUITCAKES 


"If'L  first  time  I  baked  these  cookies  was 
in  cooking  school — mode  with  puff  pastry, 
they  had  to  be  rolled  and  folded  six  differ- 
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"/  developed  this  recipe  for  my  moti 
who  is  one  of  a  rare  breed:  She  loves  fi 
cake.  Instead  of  candied  fruit,  I  use  di 
fruit,  including  the  newly  available  dt 
cranberries. " 
Prep  time:  25  minutes 
Baking  rime:  25  ro  30  minutes  per  harch 

1  cup  currants  or  chopped  raisins 
V2  cup  finely  chopped  figs 
Boiling  water  ' 


(con  tin  L 


>•  s., 


i 


That's  a  promise  we  can  make, 
and  a  promise  you  can  keep 
when  you  bake  on  an  AirBake 
cookie  sheet.  Each  AirBake  pan  is 


Air  msKluf.Mn  proucis  cookies 
from  mifasc'  heal. 

made  ot  two  sheets  of  aluminum 
with  a  thin  layer  of  air  in  between. 


The  air  cools  the  cookie 
sheet's  surface  down  to 
the  temperature  of  the 
air  circulating  inside 
the  oven,  so  cookies 
bake  evenly  instead  of 
burning  underneath.  What's  more, 
we've  applied  the  insulated  baking 
principle  to  a  full  line  of  bakeware 
for  no  more  burnt  mufhns,  breads, 
cakes  and  jelly  rolls,  and  all  of 


our  bakeware  is 
,  easy-to-clean  and 
/  dishwasher  safe. 
/     So  get  yourself  an 
AirBake  cookie  sheet. 
You'll  never  burn  your 
cookies  again. 

AirBake 

INSULATED  BAKEWARE 


Ttieneujel  group . 

©  1995.  Min,-C:omr.inv.  M.init>m.«..  Wl 


For  more  information  call  1-800-527-7727. 


)  avorite  cookies 

■)  •  •tied 

I  dried  cranberries 
^  ip  finely  chopped  dried  pineapple 
I :  ip  dark  rum 
,  I  all-purpose  flour 
;  5poon  cinnamon 
^  Qspoon  baking  powder 
f  r  ospoon  salt 
aspoon  nutmeg 
ospoon  cloves 

/p  butter  or  margarine,  softened 
I  firmly  packed  brown  sugar 
je  egg 

spoon  grated  orange  peel 
1  finely  cfiopped  pecans 
/p  apricot  presen/es  (optional) 
jcan  hialves  (optional) 

;at  oven  to  SSCF.  Line  miniature 
n-pon  cups  with  paper  or  foil  liners. 
)mbine  currents  and  figs  in  bowl 
Doiling  water  just  to  cover.  Let  stand 
lutes;  drain  well.  Return  to  bowl  with 
)erries,  pineapple  and  rum.  Let  stand 
ist  10  minutes,  stirring  occasionally, 
jonwhile,  combine  flour,  cinnamon, 
.g  powder,  salt,  nutmeg  and  cloves  in 
bowl.  Beat  butter  in  mixer  bowl  until 
ny.  Beat  in  brown  sugar  until  light 
luffy.  Beat  in  egg,  then  orange  peel, 
in  dry  ingredients  until  well  com- 
J.  Stir  in  dried  fruits,  rum  and  nuts, 
n  by  heaping  teaspoonfuls  into  pre- 
d  muffin-pan  cups.  Bake  25  to  30 
tes,  until  toothpick  inserted  in  center 
jitcake  comes  out  clean.  Cool  in 
5  minutes.  Remove  from  pans  and 
Repeat  baking  remaining  batter, 
desired,  heat  apricot  preserves  in 
saucepan  over  medium  heat.  Bring 
0  boil.  Remove  from  heat  and  brush 
of  fruitcakes  with  warm  preserves  and 
sh  each  with  1  pecan  half.  Store  in 
3  layer  in  tightly  covered  containers 
3  weeks.  Makes  5  dozen. 


ikie 

Daily  goal 

75 

2,000  (F).  2,500  (M) 

3g 

60gor  less(F),  70gor  less(M) 

dfat 

Ig 

20  g  or  less  (F);  23  g  or  less  (M) 

rol 

8mg 

34  mg  or  less 

34  mg 

2,400  mg  or  less 

drates 

12  g 

250  g  or  more 

Ig 

55  g  to  90  g 

'ARKAKOR  (SWEDISH  SPICE 
:OKIES)  

scovered  ffiese  cookies  wiih  their 
•s  and  orange  peel  while  working  on 
rst  December  issue  at  the  Journal.  I've 
d  them  every  Chrisfmas  since  then.  I 
ys  use  animal-shaped  cookie  cutters." 
time:  1  hour  plus  chilliriii  O 
7,?  rime:  H  to  10  mimites  per  hatch 

cups  all-purpose  flour 
jl  ispoons  boking  soda 

ispoons  cinnamon 

;aspoon  ground  cloves 

p  butter  or  margarine,  softened 
!  cups  sugar 
;  ge  egg 


2  teaspoons  grated  orange  peel 
2  tablespoons  dark  com  syrup 
Decorative  Icing  (recipe  on  page  171) 

Combine  flour,  baking  soda,  cinnamon 
and  cloves  m  medium  bowl.  Beat  butter 
and  sugar  in  large  mixer  bowl  until  light 
and  fluffy.  Add  egg  and  beat  well.  Add  or- 
ange peel  and  corn  syrup  !  •  i'  ■  ■■I'  -i-  :' 
in  dry  ingredients  until  bli- 
refrigerate  overnight. 

Preheat  oven  to  375  F.  Divide  dough 
into  quarters.  Roll  one  section  Va  inch 
thick  (keep  remaining  dough  refrigerated). 
Cut  with  decorative  3-inch  cookie  cutters. 
Bake  on  ungreased  cookie  sheets  8  to  1  0 
minutes.  Cool.  Repeat  with  remaining 
dough.  Decorate  as  desired  with  Decora 
tive  Icing.  Makes  6  dozen. 

Per  cookie  Daily  goal 

Calories  60  2.000  (F),  2,500  (M) 

Total  lat  3g  60  g  or  less  (F),  70  g  or  less  (M) 

Saturated  tat  2g  20  g  or  less  (F),  23  g  or  less  (M) 

Cholesterol  10  mg  300  mg  or  less 

Sodium  63  mg  2.400  mg  or  less 

Carbohydrates  9  g  250  g  or  more 

Protein  1  g  55  g  lo  90  g 


Test-kitchen  favorite  "My  grandfather's 
neighbor  in  Boston,  Pennsylvania,  gave  us 
a  tin  of  the  most  delicate  sugar  cookies 
ever/  Christmas.  This  is  as  close  as  I've 
come  to  reproducing  them:  My  secret  for 
really  thin  cookies  is  rolling  the  dough  be- 
fore chilling  it. " 

Prep  time:  45  minutes  phts  chillini;  O 
Bakiiv'  time:  A  to  7  minutes  per  hatch 

3  cups  all-purpose  flour 
V2  teaspoon  baking  soda 
V2  teaspoon  salt 

1  cup  butter,  softened  (no  substitutions) 

1  cups  sugar 

2  large  eggs 

1  '/")  teaspoons  vanilla  extract 
Decorative  Icing  (recipe  on  page  171) 

Combine  flour,  baking  soda  and  salt  in 
medium  bowl.  Beat  butter  i.n  mixer  bowl 
until  creamy.  Beat  in  sugar  until  light  and 
fluffy.  Add  eggs  one  at  a  time,  beating 
well  after  each  addition,  then  vanilla.  Beat 
in  dry  ingredients  until  blended. 

Divide  dough  into  quarters.  Roll  one 
quarter  Vi6  inch  thick  between  2  sheets 
of  wax  paper.  Repeot  with  remaining 
dough.  Stack  on  cookie  sheet  and  refrig- 
erate at  least  4  hours  or  up  to  24  hours. 
Preheat  oven  to  350' 'F.  Grease  2  cookie 
sheets.  Remove  top  sheet  of  wax  poper 
from  1  dough  quarter  and  cut  into  de- 
sired shapes  with  cookie  cutters.  Transfer 
to  prepared  cookie  sheets  and  bake  6  to 
7  minutes,  until  edges  are  golden.  Cool 
on  wire  racks.  Repeat  with  remaining 
dough,  rerolling  scraps.  (If  dough  be- 
comes too  soft,  return  to  refrigerator.) 
Decorate  as  desired.  Makes  10  dozen  2- 
inch  cookies. 

Per  cookie  Daily  goal 

Calories  36      2,000  (F),  2.500  (M) 

Total  tat  2g      60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat  Ig      20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  8  mg      300  mg  or  less 


Sodium  32  mg      2,400  mg  or  less 

CartX)hydrates  4  g      250  g  or  mote 

Protein  0  g      55  g  to  90  g 

San*a  Cookies:  To  make  the  cookies 
pictured  on  page  141,  prepare  Sugar 
Cookies  as  directed  here  except  roll 
dough  V-i  inch  thick.  Trace  Santa  on  a 
sheet  of  paper;  cut  out.  Place  pattern  on 
Hough  and  cut  with  sharp  knife.  Boke  at 
F.  1  0  to  12  minutes  per  batch.  Dec- 
u'uie  as  shown.  Makes  1  dozen. 

CHOCOLATE  LEAVES  

"Wh'  never  we  visited  my  mother's  parents 
and  on  other  very  special  occasions,  my 
family  bought  chocolate-almond  leaf 
cookies  from  Dumas,  the  best  French  pas- 
shop  in  New  York.  Since  then,  Dumas 
has  closed,  so  I've  re-created  my  grandfa- 
ther's favorite  cookies  in  his  memory. " 
Prep  time:  30  minutes  © 
Baking  time:  8  to  10  minutes  per  hatch 

'/2  cup  slivered  blanched  almonds 
'/3  cup  sugar 

V't  cup  butter,  softened  (no  substitutions) 
1  large  egg 

1  teaspoon  almond  extract 

V3  cup  all  purpose  flour 

4  squares  (4  oz.)  semisweet  chocolate 

1  square  (1  oz.)  unsweetened  chocolate 

Preheat  oven  to  350° F.  Grease  2  cookie 
sheets.  Process  almonds  and  sugar  in  mini 
food  processor  or  blender  until  ground 
fine.  Beat  butter  in  mixer  bowl  until 
creamy.  Beat  in  almond-sugar  mixture, 
then  egg  and  almond  extract.  Stir  in  flour 
until  just  combined. 

Spread  a  spoonful  of  batter  through 
leaf  spatula*;  smooth  '/a  inch  thick  with 
flexible  spatula.  Lift  leaf  spatula;  scrape 
off  excess  batter.  Repeat  with  remaining 
batter.  Bake  8  to  10  minutes,  until  edges 
are  golden.  Cool  on  wire  racks. 

Melt  chocolates  in  double  boiler  over 
hot,  not  boiling,  water;  stir  to  combine. 
Spread  chocolate  in  thin  layer  over 
cookies,  marking  veins  of  leaves  with 
spatula.  Cool  until  set.  Store  in  airtight 
containers  in  refrigerator  or  freezer. 
Mokes  about  30  large  or  60  small 
chocolate  leaves. 

*To  order  a  set  of  leaf  spatulas,  see  LHJ  Special  Offer  on 


page  185, 

Per  large  cookie 

Daily  goal 

Calories 

70 

2,000  (Fl.  2,500  (M) 

Total  (al 

5g 

60gor  less(F),  70gor  less  (M) 

Saturated  fat 

2g 

20gor  less  (F);  23  g  or  less  (M) 

Cholesterol 

12  mg 

300  mg  or  less 

Sodium 

21  mg 

2,400  mg  or  less 

Carbohydrates 

8g 

250  g  or  more 

Protein 

Ig 

55  g  to  90  g 

Karen  Tack 

CHECKERBOARDS  

"My  sister  and  I  loved  making  these 
cookies  as  kids:  We  eoch  made  a 
dough,  then  assembled  them.  When  eat- 
ing them,  I  liked  to  break  off  sections — it 
was  like  getting  four  cookies  instead  of 
just  one."  (continued) 
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Per  cookie 

Calories  60 

Total  lat  3  g 

Saturated  tat  2  g 

Cholesterol  10  mg 

Sodium  63  mg 

Carbohydrates  9  g 

Protein  1  g 


SUGAR  COOKIES 


Add  Hillshire  Farm  Smoked  Sausage  "  ;, 
to  stir-fry  and  gain  a 
new  appreciation  for 
fast  food. 

r*  5a  usage  Stir-Fry: 
\      20  minutes 
j  1  to       lbs.  Hillshire  Farm 

I  Lite,  Original,  or  Turkey  Smoked  Sausage  or  Polska  . 
I  Kielbasa.  sliced:  4  cups  vegetables:  4  cups  cooked  / 

irice:     cup  cashew  nuts.  Brown  sausage  in  skillet.  I 
Remove  and  drain.  In  same  pan.  cook  vegetables  ' 
I  until  tender.  Add  sausage  and  cashew  nuts.  Cook  ^ 
^2  minutes  until  warm.  Serve  over  rice.  Serves  6.  j 

c  Hillshire  Farm  1992 


Hillshire. 
Farnii 


Taste  The  Difference  When  It 
Comes  From  Hillshire  Farm: 


Our  favorite  cookies 

continued 


Prep  rime:  I  hourplus  chillinii  © 
Bakin'^  time:  10  to  15  minutes  per  hatch 

Spice  Dough 

2  cups  all-purpose  flour 
2  teaspoons  ginger 

1  V2  teaspoons  cinnamon 
V2  teaspoon  baking  powder 
V2  teaspoon  salt 

'A  teaspoon  cloves 

^/i  cup  butter,  softened  (no 

substitutions) 
V-i  cup  firmly  packed  brown  sugar 
T  lorge  egg  

Sugar  Dough 

2  cups  all-purpose  flour 

V2  teaspoon  baking  powder 

V2  teaspoon  salt 

V-i  cup  butter,  softened  (no 

substitutions) 
V-i  cup  granulated  sugar 
1  large  egg 

1  teaspoon  vanilla  extract 
1  large  egg  yoik 

Decorative  Icing  (recipe  on  page  171) 

Spice  Dough:  Combine  flour,  ginger,  cinna- 
mon, baking  powder,  salt  and  cloves  in 
bowl.  Beat  butter  and  brown  sugar  'n  mixer 
bowl  until  light  and  fluffy.  Add  egg  and  beat 
well.  Beat  in  dry  ingredients  until  blended. 
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Divide  dough  into  quarters.  Shape 
each  quarter  into  8-inch  log.  Wrap  in  wax 
paper;  flatten  all  sides  to  form  square 
logs.  Wrap  and  refrigerate  overnight. 
Sugor  Dough:  Meanwhile,  combine  flour, 
baking  powder  and  salt  in  medium  bowl. 
Beat  butter  and  sugar  in  mixer  bowl  until 
light  and  fluffy.  Beat  in  egg  and  vanilla. 
Stir  in  dry  ingredients  until  just  combined. 
Divide  dough  into  quarters;  shape  and  re- 
frigerate as  for  Spice  Dough. 

On  sheet  of  wax  paper,  brush  beaten 
egg  yolk  along  1  long  side  of  spice  log. 
Attach  to  long  side  of  sugar  log.  Brush  top 
with  yolk.  Stack  another  spice  log  and 
sugar  log  on  top,  alternating  colors  in 
checkerboard  pattern.  Make  another 
.checkerboard  with  remaining  4  logs. 
Wrap  each  and  refrigerate  until  firm,  4 
hours  or  overnight. 

Preheat  oven  to  350"F.  Grease  2 
cookie  sheets.  Cut  into  scant  '/"i-inch 
slices  and  place  on  prepared  cookie 
sheets.  Bake  1 0  to  15  minutes.  Cool. 
Decorate  as  desired.  Makes  6  dozen. 


without  batches  of  these!  The  recipe 
absolute  favorite,  came  from  'Aunt'  . 
bie,  a  c/ose  family  friend." 
Prep  time:  20  minutes  G 
Baking  lime:  10  to  12  minutes  per  hatcli 

1  V2  cups  coarsely  chopped  walnuts 
1  cup  butter,  at  room  temperature  (no 

substitutions) 
V4  cup  granulated  sugar 
2V-4  cups  all-purpose  flour 
'A  cup  seedless  raspberry  presen/es 
Confectioners'  sugor 

Preheat  oven  to  350"' F.  Chop  nuts  in  fi 
processor  until  very  fine.  Beat  butter,  1 
and  granulated  sugar  in  mixer  bowl  1. 
light.  Beat  in  flour  until  blended. 

Shape  dough  into  1  -inch  balls.  Piac 
inches  apart  on  ungreased  cookie  sh 
and  flatten  to  1  V2-inch  circle.  Press 
centers  with  fingertip.  Fill  each  indento 
with  V4  teaspoon  preserves.  Bake  10  to 
minutes,  until  golden.  Cool.  Sift  confecti 
ers'  sugar  over  cookies.  Makes  6  dozen 


Per  cookie  Daily  goal 

Calories  80      2,000  (F),  2,500  (M) 

Total  fat  4  g      60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  fat  2,5  g      20  g  or  less  (F);  23  g  or  less  (M) 

Cholesterol  19  mg      300  mg  or  less 

Sodium  80  mg      2,400  mg  or  less 

Carbofiydrates  10  g      250  g  or  more 

Protein  1  g      55  g  to  90  g 

WALNUT  THUMBPRINTS  

"It  wouldn't  be  Christmas  for  our  family 
1993 


Per  cookie 

Calories 

Total  fat 

Saturated  fat 

Cfiolesterol 

Sodium 

Carbofiydrates 

Protein 


65 
4g 
2g 
7  mg 
27  mg 
7g 
Ig 


Daily  goal 

2,000  (F),  2,500  (M) 
60  g  or  less  (F);  70  g  or  les 
20gor  less  (F):  23  g  or  les 
300  mg  or  less 
2,400  mg  or  less 
250  g  or  more 
55  g  to  90  g 


JOE  FROGGERS 


"According  to  legend,  these  molasses 
cookies  were  created  by  a  New  Englar 


1 


.  Old  Joe,  who  lived  by  a  frog  pond. 
I  her  Joe's  cookies  really  resembled 
I  don't  know,  but  mine  are  cut  into 
ative  shapes  so  they're  festive  even  if 
't  have  time  to  ice  them." 
time:  30  minutes  plus  chillini>  O  'i^^ 
'!>  time:  H  to  12  minutes  per  hatch 

;ups  all-purpose  flour 
easpoons  salt 
easpoons  ginger 
ospoon  cloves 
ospoon  allspice 
ospoon  nutmeg 

ip  butter  or  margarine,  softened 
1  sugar 

I  light  molasses 

jpoon  baking  soda 

)p  dark  rum 

lespoons  hot  water 

rative  Icing  (recipe  at  right) 

Dine  flour,  salt  end  spices  in  bowl. 

butter  and  sugar  in  mixer  bowl  at 
jm  speed  until  light  and  fluffy.  Grad- 

beat  in  dry  ingredients.  Combine 
;ses  and  baking  soda;  add  to  mixer 

and  beat  well.  Combine  rum  and 
oter;  pour  into  bowl  and  beat  at  low 
I  until  well  mixed.  Wrap  and  refriger- 

hours  or  overnight, 
sheet  oven  to  375°F.  Grease  2 
e  sheets.  Divide  dough  into  quarters. 
)OStry  cloth  or  well-floured  surface, 
ine  dough  section  a  scant  'A  inch 


thick  (keep  remaining  dough  refrigerated). 
Cut  with  floured  4-inch  round  or  decora- 
tive cookie  cutter.  Transfer  to  prepared 
cookie  sheets.  Bake  1 0  to  12  minutes. 
Cool  on  wire  racks.  Repeat  rolling  and 
cutting  remaining  dough,  rerolling  scrops. 
Decorate  as  desired.  Makes  3'/?  dozen. 


Per  cookie 

Calories 

Total  tat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


115 
2.5  g 
Ig 
6  mg 


Daily  goal 

2,000  (F),  2.500  (M) 
60gor  less  IF),  70gor  less  (M) 
20gor  less  (F):  23  g  or  lesstMj 
300  mg  or  less 
?  400  mo  or  less 


JAN  HAGELS 


"When  my  parents  brought  a  tin  of  these 
crisp  cool<ies  bock  from  o  vocotion  in  Hol- 
land, we  kids  fell  in  love  with  the  almond 
spice  flavor.  Traditionally,  they're  embossed 
with  a  special  coolc/e  press. " 
Prep  time:  25  minutes  plus  chill  in;.;  O  '^.'^ 
Bakin;.;  time:  <S  to  10  minutes  per  hatch 

1  V2  cups  all-purpose  flour 

1  teaspoon  baking  powder 

1  teaspoon  cinnamon 

V?  teospoon  ginger 

'A  teaspoon  solt 

Vs  teaspoon  allspice 

V2  cup  butter  or  morgarine,  softened 

'/2  cup  dark  brown  sugar 

'A  cup  granulated  sugar 

1  large  egg 

1  teaspoon  vanilla  extract 


^/a  cup  sliced  natural  almonds 
Combine  flour,  boking  powder,  cinna- 
mon ginger,  salt  and  allspice  in  medium 
bowl.  Beat  butter  and  sugars  in  mixer 
bowl  until  light  and  fluffy.  Beat  in  egg  and 
vanilla.  Gradually  beat  in  dry  ingredients 
until  blended.  Stir  in  almonds.  Shope 
dough  into  8x2'/2xl V2-inch  brick.  Wrap 
in  wax  paper  and  refrigerate  4  hours  or 
overnight.  (If  using  margarine,  freeze 
dough  24  hours.) 

Preheat  oven  to  350° F.  Cut  brick  cross- 
wise into  Vs-inch-thick  slices.  Bake  on  un- 
greosed  cookie  sheets  8  to  1  0  minutes, 
until  firm.  Cool  on  wire  rack.  Makes  3V2 
dozen.  

Per  cookie  Daily  goal 

„i  iries  60  2,000  (F),  2,500  (M) 

Iijiaifat  3g  60  g  or  less  (F);  70  g  or  less  (M) 

saturated  fat  Ig  20  gor  less  (F);  23  g  orless  (M) 

Cholesterol  1 1  mg  300  mg  or  less 

Sodium  50  mg  2,'100  mg  or  less 

Carbohydrates  8  g  250  g  or  more 

Protein  1  g  55  g  to  90  g 


DECORATIVE  ICING 


Total  prep  time:  10  minutes 


o 


1  box  (1  lb.)  confectioners'  sugar 
V2  teaspoon  cream  of  tartar 
3  large  egg  whites 

Assorted  paste  or  liquid  food  colorings 

Combine  all  ingredients  in  large  mixer 
bowl.  Beat  at  medium  speed  until  smooth. 
Increase  speed  to  high  and  beat  5  min- 
utes. Tint  icing  with  paste  or  liquid  food 
coloring  as  desired.  Makes        cups.  B 


asta  Discovers  The  Missing  Link. 


d  Hillshire  Farm  Smoked  Sausage 

I  5asta  and  gain  a  new 

II  reciation  for  fast  food. 


Sausage  Spaghetti: 
16  minutes 

i  2  lbs.  Hillshire  Farm  Links,  such 
re  Hot  Links  or  CheddarWurst, 
I  d:  1  lb.  spagFietti,  uncooked; 
up  green  pepper  or  mushrooms; 
-r  favorite  spaghetti  sauce.  In 
t,  lightly  saute  links  with  pep- 
or  mushrooms.  Stir  in  spaghetti  sauce.  Simmer 
covered  for  10  minutes,  stirring  occasionally.  Serve  j 
er  cooked  spaghetti.  Serves  6.  '  j 


Taste  The  Difference  When  It 
Comes  From  Hillshire  Farm. 


.  1 

Sausage  Spaghetti 

;  16  minutes 

led  Chicken -Liver  Pcite 


CURRIED  CHICKEN-LIVER  PATE 

For  friends  and  neighbors  of  San  Fran- 
cisco cooking-sctiool  feactier  Marlene 
Levinson,  holidays  wouldn't  be  quite  the 
same  without  her  extraordinary  pate. 
(Marsala  and  curry  powder  are  the 
magic  ingredients.)  Marvelous  served  as 
is,  it's  also  great  as  a  filling  for  omelets 
or  piped  on  canapes.  Special  touch: 
Give  the  pate  in  handsome,  inexpensive 
crocks  OS  Marlene  does. 
Prep  lime:  25  minutes  O 
Bakin;^  time:  25  to  30  minutes 

'/2  cup  butter  (no  substitutions) 
1  cup  coarsely  chopped  onions 
1  gorlic  clove,  crushed 
1  teaspoon  curry  powder 
'/2  teaspoon  salt 

Vi  teaspoon  freshly  ground  pepper 

'A  teaspoon  allspice 

V2  pound  chicken  livers,  trimmed  and 

coarsely  chopped 
41/2  teaspoons  flour 
V-'  cup  Marsala,  sherry  or  white  wine 
1  lorge  egg 

Preheaf  oven  to  350°F.  Melt  butter  in 
medium  saucepan  over  medium  heat. 
Add  onions  end  garlic;  cook  until  translu- 
cent, 5  minutes.  Stir  in  curry  powder,  salt, 
pepper  and  allspice;  cook  30  seconds. 
Add  chicken  livers,  stirring  to  coot.  Stir  in 
flour  until  blended  Stir  in  wine.  Cover 
and  cook  until  livers  ore  no  longer  pink, 
10  minutes.  Transfer  to  food  processor 
with  egg  and  process  until  smooth. 


rom  the 

ITCHEN 

We  asked  six  cooking  [)r()s  wlial  ihev  whip  up  for- 
holiday  giving.  Hicir  answers  are  so  delectable, 
we  l)elieve  dial  it  s  jusl  as  much  hin  to  give  as  it 
is  lo  receive.  Bv  Jan  1.  I  lazard.  Food  Kditor 


Spoon  mixture  into  2-cup  ovenproof 
terrine  or  baking  dish  with  lid.  Cover 
with  double  layer  of  foil,  then  lid.  Ploce 
terrine  in  larger  baking  pan.  Pour  boil- 
ing water  into  pan  to  come  halfway  up 
sides  of  terrine.  Bake  25  to  30  minutes, 
until  set  in  center.  Remove  from  water 
bath  and  cool  completely  on  wire  rock. 
Store  in  refrigerator  at  least  1  day  and 
up  to  5  days.  Makes  2  cups. 


Per  tablespoon 

Calories 
Tolal  'A 
Saturated  fat 
Cholesterol 
Sodiun 
Carlxjhyd  rates 
Protein 


40 
3g 
2g 
46  mg 
71  mg 
Ig 
2g 


Daily  goal 

2,000  (F),  2.500  (M) 

50  g  or  less  (F),  70  g  or  less  (M) 

20gor  less(F),23gorless(M) 

300  mg  or  less 

2,400  mg  or  less 

250  g  or  more 

55gto90g 


TOASTED  CHILE  PECANS  

Fastest  recipe  of  the  month  As  o 

child,  Katharine  Kagel  (continued) 
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m 


mm!  Magic  Cookie  Bars 
injiist  10  mirmtes. . . 

Its  as  easy  as  Eagle  Brand 


Eagle^  Brand  Magic  Cookie  Bars 

(Prep  Time:  10  Minutes) 

Count  on  Eagle  Brand  Siii  eetened  Condensed  Milk  for  Magir  Cookie  Bars  that  are  incredibly 
delirious.  Because  Eagle  Brand  classic  desserts  are  alicays  quick,  easy  and  totally  irresistible. 


OORDEN 


1/2  cup  marj^arinc  or  butter 
1-1/2  cups  graham  cracker  crumbs 

1  (14-o/..)can  Kaglc*  Brand  Sweetened  ('ondcnsed  Milk 

(NO'i'  evaporated  milk) 
1  cup  (6  o/. )  scmi-svvect  chocolate  chips 
1  (3-1/2  o/.)  can  flaked  coconut  (1-1/3  cups) 
1  cup  chopped  walnuts 

Preheat  oven  to  350°  (325°  for  s^lass  dish).  In  13  x  ^-inch  bakinj^ 
pan,  melt  mar<^arine  in  oxen.  Sprinkle  crumbs  over  margarmc; 
pour  Kagle  Brand  ex  cniy  over  crumbs.  Top  w  itii  remainmj; 
ingredients;  press  down  firmly.  Bake  25  to  30  miuLitcs  or  until 
lightly  browned.  (xkjI.  C>hill  if  desired,  (ait  into  bars.  Store 
loosely  covered  at  room  temperature.  (Makes  2^  to  36  bars.) 


dessert 


BORDEN 


ko'-ti ''-Ji-  V  gave  almonds  as  pre- 
se:;!i-  Kaharine,  now  owner  and  chef 
u:  Cu/e  i^asnval's,  m  Sante  Fe,  New 
",]ei-::^:o.  S'-:l!  yves  nuts — because 
'j-.g-vVe  '■cd!':onal  hi  the  holidays.  But 
no//  '.he  -ieieris  pecans  from  the  trees 
ntv  ,''u.";e  or.d  uses  them  in  this 
■'easwi:'.!  scipe,  invented  years  ago  by 
pcntiy  COOK  Scott  Bcac. 
Prep  time:  5  minutes 
Conkini"  rime:  25  minutes   

^1  cups  pecon  halves  (1  lb.) 

3  tablespoons  coffee-flavored  liqueur 

1  tablespoon  vegetable  oil 

'/-;  cup  cHile  powder 

3  tablespoons  sugar 

'ecspoon  salt 
''/a  teaspoon  ground  red  pepper 

Preheat  oven  to  300  "   Combine  nuts. 


o 


one — even  a  beginner — con  molce  fhese 
luscious  truffles,  says  Franqois  Dionot, 
head  of  his  own  cooking  school,  L'Acade- 
my  de  Cuisine,  in  Bethesda,  Maryland, 
who  has  used  this  recipe  to  teach  hun- 
dreds of  novices  and  advanced  amateurs 
the  art  of  perfect  truffles.  For  holiday  giv- 
ing, Franqois  and  his  wife,  Patrice,  make  a 
large  quantity  and  pack  them  in  fancy 
baskets  and  boxes  for  giving. 
Prep  time:  !  hour  plus  ehillin  i;  O 

1  4  ounces  semisweet  or  imported 
bittersweet  chocolate 

1  cup  heavy  or  whipping  cream 

5  tablespoons  unsalted  butter,  softened, 
cut  up  (no  substitutions) 

2  tablespoons  dark  rum 
2/3  cup  shredded  coconut 
V2  cup  unsweetened  cocoa 


containers  and  refrigerate  up  to  2 
weeks.  Makes  6  dozen. 


Per  truffle 

Caiofies 

Total  fat 

Saturated  fat 

Cholesterol 

Sodium 

Carbohydrates 

Protein 


5g 
3g 
8mg 
9mg 
5g 
Ig 


Daily  goal 

2,000  IF;  2,500  (M; 

50gofless(R,  70gofless(M) 

20gOftess(n,23gotle5s(M) 

300  ng  Of  less 

2,400  mg  or  less 

250  g  Of  more 

55  g  to  90  g 


CHINESE  SIMMERING  SAUCE 

Every  year,  Judy  Lew,  Seattle  restaura- 
teur and  cookbook  author,  whips  up 
jars  of  her  versatile  "master  sauce"  for 
lucky  friends.  Based  on  an  old  family 
recipe,  this  tasty  sauce  adds  great  fla- 
vor to  almost  any  chicken,  meat,  fish  or 
vegetable  dish.  And  because  it  changes 
character  with  the  addition  of  herbs  or 
spices,  it's  actually  many  sauces  in  one. 
Says  Judy,  "Everyone  who  receives  it 


Chinese 
Simmering 
Sance 


liqueur  and  oil  in  large  bowl;  toss  to  com- 
bine. Add  chile  powder,  sugar,  salt  and 
red  pepper;  toss  un+il  well  coated.  Spread 
nuts  in  lelly-roll  pan  and  bake  25  minutes, 
stirring  frequently.  Remove  from  oven  and 
loosen  nuts  from  pan  with  metal  spatula. 
Cool  in  pan  on  wire  rack.  Pack  in  decora- 
tive jars  or  boxes.  Makes  4  cups. 


Per  'Mcup 

Caiones 
Total  fat 
Saturated  fat 
Cholesterol 
Sodium 
Cartxi'iyd  rates 
Protein 


2'0 
20  g 
2g 
Omg 
88  mg 

9g 

7  0 


Daily  goal 

2,000  (F),  2,500  (M) 

60gor  less(F),  70 got less(M) 

20gor  less  (F);  23  got  lessllWl 

300mgor  less 

2,400  mg  or  less 

250  g  or  more 

55gto90g 


From  CAFE  PASQUAL'S  COOKBOOK;  SPIRITED 
RECIPES  FROM  SANTE  FE,  by  Katharine  Kagel,  pub- 
lished by  Chronicle  BcM.  1993, 

CHOCOLATE  TRUFFLES 

Everybody  loves  chocolate.  And  every- 


V2  cup  finely  chopped  toasted  walnuts 

or  pecans 
'/2  cup  chocolate  wafer  crumbs 

Line  2  cookie  sheets  with  foil.  Chop 
chocolate  fine.  Bring  cream  just  to  boil  in 
medium  saucepan.  Reduce  heat  to  low; 
add  chocolate  and  stir  until  completely 
smooth.  Remove  from  heat  and  stir  in 
butter  and  rum.  Pour  into  jelly-roil  pan 
and  refrigerate  until  firm,  30  minutes. 

Spoon  chocolate  by  rounded  tea- 
spoonfuls  onto  prepared  cookie  sheets. 
With  palms  of  hands,  quickly  shape  into 
rough  balls.  Place  coconut,  cocoa,  nuts 
and  wafer  crumbs  in  4  shallow  bowls. 
Roll  one  quarter  of  the  balls  in  the  co- 
conut, one  quarter  in  the  cocoa,  one 
quarter  in  the  nuts  and  the  lost  quarter 
in  the  wafer  crumbs.  Place  truffles  in 
decorative  containers  or  pack  in  airtight 


seems  to  find  new  and  special  uses  for 
the  sauce."  Be  sure  to  enclose  a  tag 
with  serving  suggestions. 
Total  prep  lime:  5  minutes  o 

2  cups  soy  sauce 

'/2  cup  thick  or  Chinese  dark  soy  sauce 
V4  cup  rice  wine  (sake) 
'/2  cup  sugar 

2  tablespoons  vegetable  oil 

2  garlic  cloves,  crushed 

3  whole  star  anise  pods 

3  slices  fresh  ginger,  'A  inch  thick 
6  dried  chiles 

Combine  all  ingredients  in  bowl.  Trans- 
fer to  clean  decorative  3-cup  jar  with 
tight-fitting  lid.  Store  in  refrigerator  up 
to  1  month.  Makes  3  cups. 
To  cook  with  sauce:  Bring  sauce  and  2 
cups  water  in  saucepot  to  (continued) 
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boil.  Add  meat  or  tish, 
•  . .  For  flcnk  steok  (1 

,    ,  !  r  8  rnifiules  for  medium- 

...  -ij'tr:  .  oliway  through.  For 
!p  '?       'b  ),  simmer  40 

!f;  ■••'■'■){'  once.  Strain  and  reuse 
1,;.;  ,  ■■  ■  ;  covp!'  and  keep  re- 
.  '  !:>'•!  fillets,  simmer  5  to  10 
r:-  jc-'OnC'ng  on  thickness.  Reuse 
*oi  JiS'T'  keep  refrigerated. 


Per  tablespoon 

Daily  goal 

if! 

2.000  IFl.  2,500  IM) 

Toli'  '21 

60  g  or  less  (F),  70gof  le5S(M) 

S3',.ra:ecl 

20  g  or  less  (F);  23  g  Of  less  (Ml 

Cholesterol 

Omg 

300mgor  less 

858  mg 

2,400  mg  or  less 

*g 

250  g  or  more 

!S 

55gto90g 

HERBED  OLIVES 

(here's  on  elegant  stmplicity  to  these 
herbed  olives,  and  the  recipe,  from 
cookbook  author  and  food  writer  Nancy 
Verde  Barr,  of  Providence,  Rhode  Island, 
couldn't  be  easier.  Baking  the  olives 
deepens  their  flavor;  the  choice  of  herbs 


txtro-virgin  olive  oil 

Preheat  oven  to  325°F.  Spread  olives, 
garlic,  rosemary,  thyme  and  chile  in 
shallov^  2-quart  casserole  or  9-inch 
square  baking  dish.  Pour  cup  olive 
oil  on  top.  Bake  30  minutes,  stirring  oc- 
casionally. Cool  to  room  temperature. 
Spoon  into  3  sterilized  V2-pint  jars  and 
odd  additional  olive  oil  to  cover  com- 
pletely. Store  in  refrigerator  up  to  1 
month.  Mokes  3  cups. 

Per  ounce  (10  medium  olives)  Daily  goal 

Calories  65  2,000  (F),  2.500  (M) 

Total  fat  6,5  g  60  g  or  less  (R.  70  g  or  less  (M) 

Saturated  fat  Ig  20  g  or  less  (F);  23  g  or  less  (M) 

Ctiolesterol  0  mg  300  mg  or  less 

Sodium  248  mg  2,400  mg  or  less 

Carbofiydrates  2  g  250  g  or  more 

Protein  Og  55  g  to  90  g 

From  WE  CALLED  IT  MACARONI.  Copyright  ©  1991  by 
Nancy  Verde  Barr.  Reprinted  with  permission  of  Alfred 
A.  Knopf,  Inc, 

CHRISTMAS  GINGER  HEARTS 

Marie  Simmons,  a  cookbook  author  and 
cooking-school  teacher  who  lives  in 


1  cup  sugar 

'/2  cup  dark  corn  syrup 

2  teaspoons  ginger 

2  teaspoons  cinnamon 

1  teaspoon  cloves 

V2  teaspoon  cardamom 

V2  cup  heavy  or  whipping  cream, 

beaten  to  soft  peaks 
Decorative  Icing  (recipe  on  page  1  71) 

Combine  flour,  baking  powder  and  salt 
in  medium  bowl.  Beat  butter  until  creomy 
in  large  mixer  bowl.  Beat  in  sugor,  corn 
syrup,  ginger,  cinnamon,  cloves  and  car- 
damom until  light  and  fluffy,  about  5 
minutes.  At  low  speed,  beat  in  whipped 
cream.  Gradually  stir  in  dry  ingredients. 
On  lightly  floured  surface,  knead  dough 
until  well  blended  and  smooth.  Wrop 
well  and  refrigerate  overnight. 

Preheat  oven  to  400°F.  Grease  2 
cookie  sheets.  On  pastry  cloth  or  lightly 
floured  surface,  roll  one  quarter  of  the 
dough  Vs  inch  thick  (keeo  ''emaining 


Cliristtnaa  Ginger  Hearts 


is  up  to  you.  Nancy  packs  and  presents 
the  olives  in  French  jars  with  a  bow  at- 
tached. (Be  sure  to  remmd  recipients 
that  the  oil  in  which  these  olives  are  bot- 
tled is  perfect  for  salad  dressings.) 
Prep  time:  5  minute.s  O 
Rakiiii^  time:  JO  minutes 

1  pound  brine-cured  black  olives  (such 
as  Gaeta  or  Kolamoto),  drained 

3  large  garlic  cloves,  smashed  and 
peeled 

3  sprigs  (3  iiiches  each)  fresh  rosemary 

or  1  teaspoon  fennel  seeds 
1  sprig  (2  inches)  fresh  thyme 
1  small  dried  chile  or  '/?  teaspoon 
crushed  red  pepper 


New  York  City,  has  been  baking  and 
giving  these  crisp,  gingery  cookies  for 
more  than  thirty  years.  (The  original 
recipe  came  from  her  Swedish  mentor, 
Anna  Lisa  Alexander.)  Because  of  the 
whipped  cream  in  the  recipe,  the  dough 
is  easy  to  handle  and  shape — ond  the 
cookies  are  especially  rich  ond  tender. 
Prep  time:  I  hour  plus  chillini^  O 
Bukini;  time:  5  to  6  minutes  per  hateli 

4V2  cups  all-purpose  flour 
1  V2  teaspoons  baking  powder 
'/?  teaspoon  salt 

3/4  cup  unsalted  butter,  softened  (no 
substitutions) 


dough  refrigerated).  Cut  with  3-inch 
heart-shaped  cutter  and  transfer  to  pre- 
pared cookie  sheets.  If  desired,  make  a 
hole  at  top  of  hearts  with  a  toothpick  or 
the  end  of  a  drinking  straw.  Bake  5  to  6 
minutes,  until  edges  begin  to  color. 
Cool  on  wire  racks.  Repeat  with  remain- 
ing dough,  re-rolling  scraps.  Decorate 
as  desired.  Thread  ribbons  through 
holes  in  cookies.  Makes  about  80. 


Per  cookie 

Daily  goal 

Calories 

65 

2.000  (n,  2,500  (M) 

Total  fat 

2g 

60  g  or  less  (F);  70  g  or  less  (M) 

Saturated  tat 

Ig 

20gor  less(F);  23  g  or  less  (M) 

Ctiolesterol 

7mg 

300  mg  or  less 

Sodium 

27  mg 

2.400  mg  or  less 

Cartiotiydrates 

lOg 

250  g  or  more 

Protein 

Ig 

55gto90g 
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tieaimier  iried  irooo.. 


yFkl's  precision  therivostdt  keeps  oil  at  the  perfect 

ijiperature for  frying.  A  ud  the  pilot  light  tells  you  

i  en  to  fry.  So  fooci  seals  better  on  the  outside  and  absorbs 
•  oil  on  the  inside. 


lEFAL's  unique  charcoal  filter  keeps 
unwanted  cooking  odors  from  getting  out. 


IFALs  safety- locking  lid 
tvents  spills.  


'  "iFAl.'s  ingenious 
•  •nd-down  basket 
.  mrs  the food  safely 
om  the  outside  to 


•minate  oil  splatters. 


Special  insulation  between  the 
inside  and  the  outside  of  TEFAL 
Supercool  fryers  keeps  them  cool 
to  the  touch.  Always. 


•  TEFAL  Supercool  fryers,  your  fried  food  will 
ispier,  tastier  and  healthier  thcjn  food fried  the 
itionalway.  From  the  inside  out,  TEFALmakes 
(  he  food  you  cook  better.  TEFALSupercool fryers, 
\ '  the  makers  of  T-Fal  cookware.  ©  1 993  t-fal  Corp. 


You've  Thought  Of  It  All. 


Cure  Sr  ham.  Always  elegant.  Always  lean  and  tender.  Hardwood  smoked  with  its  o\\ 
latural  juices.  Individually  inspected  and  registered  to  guarantee  the  finest  quality.  Ar 


EST  DISH 


When  Daniel  Boulud,  fornnerly  the  executive  chef  of  Le  Cirque,  the  famous  four-star 
French  restaurant  in  New  York  City,  opens  his  own  restauront,  that's  news.  In  business 
less  than  a  year,  Daniel  (the  restaurant)  is  a  sensation.  From  his  new  menu,  Boulud's 
Salmon  in  a  Polenta  Crust  with  Red  Cabbage  is  a  perfect  winter  meal. 


Bring  %  cup  chicken  broth  to  boil  in 
saucepan.  Stir  in  V4  cup  instant  polen- 
ta and  a  pinch  salt.  Cook,  stirring,  5  to 
7  minutes.  Add  1  V2  teaspoons  butter. 
Cool  until  thick  but  not  set,  5  minutes. 

Sprinkle  4  fresh  salmon  fillets  (6-7 
oz.  each),  skinless,  with  V2  teaspoon 
salt  and  V4  teaspoon  pepper.  Divide 
polenta  into  quarters  and  spread  evenly 
over  top  side  of  each  fillet.  Press  2  table- 
spoons sesame  seeds  evenly  into  po- 
lenta. Cover  ond  refrigerate  30  minutes. 

Meanwhile,  bring  2  quarts  water  to 
boil  in  saucepot  over  high  heat.  Cook  2 
pounds  red  cabbage,  sliced,  3  min- 
utes; drain.  In  same  pot,  melt  1  table- 
spoon butter  Add  1  cup  chopped 
onions.  1  piece  (2  inches)  peeled 
fresh  ginger  and  1  sprig  fresh  thyme; 
cook  3  to  4  minutes.  Add  1  garlic 
clove,  chopped  fine,  cook  2  minutes. 
Stir  in  cabbage,  V2  teaspoon  salt  and 


Va  teaspoon  pepper.  Cover  and  cook 
over  low  heat  20  minutes.  Add  3  table- 
spoons sherry  vinegar  and  simmer 
gently  1  0  to  15  minutes  more.  Discard 
ginger  and  thyme. 

Meanwhile,  cook  3  tablespoons 
more  sherry  vinegar  with  sprig  of 
fresh  thyme  in  saucepan  over  medium- 
high  heat  until  reduced  by  half.  Add  V3 
cup  chicken  broth  and  reduce  by  half. 
Whisk  in  1  V2  teaspoons  butter.  Strain 
sauce.  Keep  warm. 

Heat  1  V2  teaspoons  vegetable  oil 
in  large  skillet  over  medium-high  heat. 
Add  salmon,  polenta-side  down,  and 
cook  until  lightly  browned,  5  minutes. 
Turn  fish  and  cook  2  to  3  minutes  more. 

To  serve,  arrange  cabbage  on  each 
of  4  dinner  plates.  Place  fillets,  polenta- 
side  up,  on  cabbage.  Spoon  sauce 
around  cabbage.  Sprinkle  chopped 
chives  onto  sauce.  Makes  4  servings. 


FOOD 

in  the  news 

Can  vitamin  E  fight  heart 
disease?  Preliminar\'  tests 
look  promising,  according  to 
a  recent  report  in  the 
Xezv  England  Journal  of  Aledicine. 
The  studies,  which  involved  about 
120,000  men  and  women,  linked 
the  intake  of  100  international 
units  (lU)  or  more  of  vitamin-E 
pills  daily  for  at  least  two  years 
with  a  nearly  40  percent  lower  risk 
of  developing  heart  disease.  The 
currentlHieiary  recommendation 
for  vitamin  E  is  30  units  a  day. 

But  these  findings  don't 
necessarily  mean  that  increased 
consumption  of  vitamin  E  leads  to 
a  healthy  heart — the  supplements 
have  not  been  established  as  a 


substitute 
for  eating  a  low-fat 
diet,  stopping  smoking  and  ^ 
getting  regular  exercise.  And  the 
long-term  effects  of  vitamin-E 
supplements  have  not  been 
determined. 

If  you  do  decide  to  take  a 
vitamin-E  supplement,  stay 
within  a  modest  range.  And  be 
sure  to  include  plenty  of  vitamin- 
E-rich  food  in  your  daily  diet.  The 
best  sources  are  fortified  cereals, 
sunfiower  seeds,  wheat  germ, 
sunflower  oils  and  sweet  potatoes. 
— MoNA  Boyd  Broxx  xi:,  R.D. 
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^o  not  attempt  without  the  Glad-ljocl<  Zipper  Bag. 

The  only  bag  with  the  Yellow  and  Blue  Make  Green*  Seal. 


-|?'i:i.!i;v'* 
Zipper 

Freezer  Bags       >  r,^^.. 


^  FIRST 

When  you  see  the  Green  Seal,  you  know  it's  closed. 


IS 


EST  DIS 


\RKET 
TRENDS 

Coiirinel  i^ifls 
by  mail 

Do  you  have  friends  and  fam- 
ily thot  you  haven't  yet 
shopped  for?  Send  a  box  of 
gourmet  goodies.  Ducktrap 
River  Fish  Farm  (RFD  2,  Box  378, 
Lincolnville,  ME  04849;  800-828- 
3825)  smokes  fish  to  perfection 
without  preservatives.  The  $45 
Seafood  Sampler  includes  eight 
ounces  each  of  smoked  mussels, 
trout  fillets  and  presiiced  salmon. 
Fran's  Chocolates  (1300  East  Pike 
Street,  Seattle,  WA  98122-4020; 
800-422-FRAN)  offers  the  Gold  Bar, 
a  chocolate,  toasted-nut  and  caramel 
combo.  Six  13/4-ounce  bars  for  $10 
plus  shipping.  The  Mozzarella 


COOKBOOKS  TO  SAVOR 


Company  (2944  Elm  Street,  Dallas, 
TX  75226;  800-798-2954)  has 
among  its  many  cheese  varieties 
Texas  Goat  Cheese,  mild  and  deli- 
cate ($9.50  lb.),  and  smoked 
scamorze,  a  luscious,  denser  version 
of  mozzarella  ($7.75  lb.).  Wisconsin 
Wilderness  Food  Products  (101 
West  Capitol  Drive,  Milwaukee,  Wl 
53212;  800-359-3039)  makes 
yummy  cranberry-flavored  mustards, 
chutneys,  ketchups  and  honeys.  Gift 
packs  start  at  $  1  6.25. 
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0  you  read 
cookbooks  like 
novels,  tasting 
recipes  without  ever 
turning  on  the  stove? 
These  books  are  for 
the  armchair  cook.  Get 
comfortable  and  rediscover 
American  culinary  history  or 
feast  your  eyes  on  colorful, 
foreign  markets.  Bon  appetit! 
Heritage  of  America  Cookbook 
(Better  Homes  and  Gardens 
Books,  1993,  $39.95).  More  than  a 
cookbook,  this  beautifully 
photographed  288-page  volume 
traces  the  culinary  history  of 
America's  native  and  immigrant 
traditions,  agricultural  industries 
and  restaurant  trends  from 
•pioneer  days  to  the  present.  The 
accompanying  Kitchen 
Companion  features  all  the 
recipes  in  a  kitchen-friendly  spiral 
notebook.  The  Festive  Occasions 
Cookbook,  by  Chuck  Williams 
and  Joyce  Goldstein  (Weldon 
Owen,  1993,  $29.95),  is  a  great 
party  planner.  Menus,  prep  plans 
and  wine  suggestions  as  well  as 
scrumptious,  easy-to-follow  recipes 
make  this  a  winner.  Provence 
the  Beautiful,  by  Richard  Olney 
(Collins  Publishers  San  Francisco, 

1993 


1993,  $45),  is  a  must-have  for 
lovers  o{the  Provence  region. 
Ditto  for  Thailand  the  Beautiful 
(Collins  Publishers  San  Francisco, 
1992,  $45).  Savoring  Italy, 
photographed  by  Robert  Freson 
(HarperCollins,  1992,  $50),  is  a 
collection  of  essays  by  various 
experts  on  Italian  culture  and 
includes  recipes  from  every  region. 

HERITAGE  OF  AMERICA 
COOKBOOK'S  FRESH  HERB 
AND  CHEVRE  SPREAD  

1  8-ounce  package  cream  cheese 
8  ounces  chevre  (goot  cheese) 

2  tablespoons  chopped  green  onion 
1  tablespoon  snipped  fresh  tarragon 

or  1  teaspoon  dried  tarragon, 
crushed 

1  tablespoon  snipped  fresh  rosemary 

or  '/2  teaspoon  dried  rosemary, 
crushed 

'/4  teaspoon  ground  white  pepper 

2  sun-dried  tomato  halves  (oil- 

packed),  chopped  (1  T.) 
Assorted  crackers 

Beat  together  the  cream  cheese, 
chevre,  green  onion,  tarragon,  rose- 
mary and  pepper. 

Pat  tomatoes  with  paper  towels  to 
remove  excess  oil.  Finely  chop  toma- 
toes; stir  into  cheese  mixture. 

Press  cheese  mixture  into  a  2-  to  2^2- 
cup  mold  lined  with  plastic  wrap.  Cov- 
er and  chill  several  hours  or  overnight. 

Unmold  onto  a  serving  platter. 
Serve  with  crackers.  Makes  2  cups. 


Lipton  Noodles  &  Sauce. 
The  part  of  dinner  your  family 
carit  wait  to  tear  into. 

The  part  of  a  chicken  dinner  people  can't  wait  to  sink  their  teeth  into 
isn't  just  the  chicken.  It's  Lipton^  Chicken  Noodles  &  Sauce. 

Maybe  it's  the  tender  egg  noodles,  savory  chicken  stock,  parsley 
and  other  select  herbs  and  spices  that  give  it  a  deUcately 
seasoned  taste.  Then  again,  there's  the  velvety  smooth 
sauce  that  they  hunger  for. 

Make  it  tonight  and  you'll  know  exactly  what 
they'll  do.  Tear  into  it. 


The  taste  you  can't  wait  to  tear  into. 


i 


TEST  DI5H 


T'cts  of  a 

■IRANT  REVIEWER 

H\  !  A/.  Loiian 


Al'ier  fifteen  years  of  writing  re- 
views for  various  publications,  I've 
learned  a  thing  or  two  about  choos- 
ing and  evaluating  restaurants. 
These  tips  will  help  you  judge  the 
new  hot  spot  in  town. 
■  First  impressions  The 
first  ninety  seconds  in  a 
restaurant  tell  you  practi- 
callv  evervthina  vou  need  to 


know.  Does  the  place  look  well 
tended?  Does  it  smell  good?  Does 
someone  acknowledge  your  pres- 
ence right  away?  If  the  answer  is 
no  to  any  of  these  questions, 
something's  not  right. 

■  Tiie  bread  basicet  The 
quality  of  the  bread  is  another 
indicator  of  overall  quality.  A 
restaurant  proprietor  who 
doesn't  care  enough  to 
choose  good  bread  isn't  go-  V-* 
ing  to  spring  for  first-         ^  ^\ 
rate  ingredients  for  V't^^ 
anything  else  either. 

■  So  many  choic- 
es ..  .  As  a  rule. 


menu,  the  more  likely  it 
is  that  the  food  is  being 
made  from  scratch.  If  a  menu  has 
one  hundred  fifty  choices,  they  are 
all  likely  to  be  on  the  order  of  air- 
line meals. 
■  Lighten  up 
Indulging  in 
heavy-duty 
cocktails  before 
the  appetizer 
will  dull  your 
taste  buds  and 
make  the  rest  of  the  meal  almost 
beside  the  point.  On  the  other 
hand,  well-selected 
wine  or  beer  with  a 
meal  usually  helps 
enhance  its  taste. 
■  isn't  that  spe- 
cial? When  in  doubt, 
order  a  house  special- 
ty. This  is  either  list- 
ed under  a  "house 
specialties"  section  of 
the  menu  or  is  named 
after  the  restaurant,  as  in  "Chick- 
en Fred"  at 
Chez  Fred. 
■  Just  des- 
serts Never 
pass  up  an 
intriguing 
dessert  be- 
cause of 
misguided 
self-denial, 
otherwise  you 
will  be  haunted 
by  regret  after 


At  the 
very  least,  share  the 
lushest-sounding  choice  with 
someone.  After  all,  eating  out  is 
supposed  to  be  fun. 

■  Right  at  home  No  matter 
how  expensive  and  formal  it  is, 
no  restaurant  has  the  right  to 
make  you  uncomfortable.  As  long 
as  the  customer  behaves  in  a  civi- 
lized fashion,  all  members  of  a 
restaurant  staff  are  obliged  to  do 
so  as  well. 

■  Here's  a  tip  If  ser\'ice  falls  in 

the  acceptable- 
to-commendable 
range,  I  tip  any- 
where from  10 
to  20  percent. 
(Fifteen  percent 
is  the  accepted 
standard.) 
■  Trust  your 
taste  Finally, 
don't  judge  a 
restaurant  by  someone  else's  re- 
view— a  restaurant  reviewer  doesn't 
necessarily  know  better  than  you. 
Follow  these  lips  and  decide  for 
yourself.  Here's  hoping  that  every 
meal  out  is  a  delight. 


ike  It  Hot.  Some  Like  It  Gild. 


Introducing  Tempresen  e®  the  insulated  containers  that  keep  food  hot  or  cold  for  hoJf 

It  \  ou're  going  over  the  river  and  through  the  woods  this  holiday  season,  make  sure  your  turkey  casserole  sta\-s  hot  and  your  ambrosia  salada 

:old  with  Tcmpreser\  e,  the  only  insulated  containers  that  keep  tood  hot  or  cold  lor  up  to  lour  hours.  They're  roomy  y^/adcJin 

enough  to  hold  a  9  x  1 5  PvTex  "  dish,  so  you  can  take  your  special  holiday  recipe  to  .  , .  - 

Grandmother's  house  and  it  will  still  taste  as  il  you  never  left  home.  Tempreser\e      ^  ^  j[  1^1  VI  IvIIj  jtilvl 

insulated  food  ser\ers  and  bowls— another  maeic  idea  from  the  people  at  Aladdin.   '^^^H^K  irv/     /  /■ 

4^  W  ben  honit' cooku 

Z!all  To  Find  Your  Nearest  Tempreser\'e  Retailer:  1-800-785-8367 


IkVlW  iWKilU] 

ik'i'(l<  to  Iciwe  home. 


^■R|■;\  L>  .1  RcjiMtn-ii  Tr.idcm.irl,  ol  Giminc  lmnr)Kir.il,<l,  Corning,  N^■ 


INSIDE  THE  JOURNAL  KITCHEN 


Dear  LHJ: 
Deep's  Trellis  Reslauranl,  in  Danbury, 
Connecticut,  serves  a  ■wonderful  pecan  pie  thai  is 
ihe  besl  I've  ever  lasted.  Can  you  get  the  recipe? 

Joan  McCoy, 
Harrison,  New  York 

A  double  dose  of  Dixie 

Golden  Ambrosia  Pecan  Pie  combines  the  best  of  two 
classic  desserts.  Orange  and  coconut  add  a  tasfe  of  am- 
brosia to  the  sweet  pecan  filling  in  a  satisfying.  South- 
ern-style pie  that  even  Yankees  love. 

Preheat  oven  to  350° F.  Combine  3  large  eggs,  lightly 
beaten,  cup  light  corn  syrup,  V2  cup  granulated 
sugar,  3  tablespoons  packed  brown  sugar,  2  table- 
spoons butter  or  margarine,  melted,  3  tablespoons 
fresh  orange  juice,  1  teaspoon  grated  orange  peel 
ond  Vs  teaspoon  salt  m  large  bowl.  Stir  in  IV2  cups 
chopped  pecans  and  V3  cup  flaked  coconut  Pour  mix- 
ture into  unbaked  9-inch  pastry  shell  Bake  50  to  55  min- 
utes, until  crust  is  golden  and  center  is  set.  Cool 
completely  on  wire  rock.  Makes  8  servings. 
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Here  IS  a  listing  of  recipes  appearing 
in  ihis  issue,  including  ihose  from  ihe 
Journal  kiichcn  and  advcriisements. 
Advertisers'  recipes  appear  in  bold- 
face. Recipes  marked  wnh  an  asterisk 
include  microwave  instructions. 

APPETIZERS 


Celery- Root  Dip  p  155 

Cheesy  Pita  Pizza  Appetizers  p.  165 

Curried  Chicken-Liver  Pate  p  172 
Fresh  Herb  and  Chevre  Spread  p.  182 
Quick  Pizza  Dip  p.  165 

BREADS 

Anne  Foster's  Angel  Biscuits  p.  149 
Ctieese  Bubble  Bread  p.  150 
Pumpernickel  Raisin  Bread  p.  152 

COOKIES 


recipe  index 


Jan  Hageisp  171 
JoeFroggersp  170 
Lemon  Cornmeal  Waters  p.  160 
Linzer  Spirals  p  160 
Magic  Cookie  Bars  p.  173 
Mapley  Nut  Bars  p.  155 
'Nuts  For-Ctiocolate  Bars  p.  163 
Palmieri  p  165 
Pecan  Crescents  p  155 
Pepparkakor  p.  169 
Sarah  Bernhardtsp.  160 
Sugar  and  Santa  Cookies  p.  169 
Tiny  Fruitcakes  p.  156 
Walnut  Ttiumbpnnts  p.  170 

DESSERTS 


Apricot  Frangipane  Bars  p.  164 
Benne  Waters  p.  164 
Berlinerkranser  p.  162 
Ctieckerboards  p.  159 
Cherry  Pinwheels  p.  156 
Chocolate  Leaves  p.  159 
Chxolate  Shortbread  Teddy  Bears  p  152 
Chnstmas  Ginger  Hearts  p.  176 
Filbert  Diamonds  p.  162 


Ambrosia  p  149 

Caramelized  Upside-Down  Pear  Tart 

with  Cranberries  p.  157 
CtHKolate  Bundles  p.  121 
Chocolate  Trutlles  p.  174 
Golden  Ambrosia  Pecan  Pie  p.  186 
Gloria  Collins'  Sweet  Success®  Rice 

Pudding  p.  157 
Sensational  Double  Layer  Pumpkin  Pie  p.  161 

ENTREES   3  1 

Chicken  Tamales  with  Red  Chile  Sauce 


p  147 
Country  Captain  p  148 
Cranberry-Glazed  Pork  Roast  p.  146 
Garlicky  Potato  Latkesp,  152 
Hidden  Valley  Ranch®  Baked 

Chicken  p.  185 
Osso  Buco  p  155 
Really  Ready  Chili  p.  38 
Salmon  in  a  Polenta  Crust  with  Red 

Cabbage p  180 
Sausage  Spaghetti  p.  171 
Sausage  Stir-Fry  p.  170 
Slavic  Musnroom  Soup  p.  150 
Winter  Vegetable  Slew  p.  150 

MISCELLANEOUS 

Chinese  Simmering  Sauce  p.  174 
Christmas  Eve  Margaritas  p.  147 
Decorative  Icing  p.  171 
Fresh  Salsa  p.  147 
Herbed  Olives  p.  176 
Homemade  Applesauce  p.  152 
Toasted  Chile  Pecans  p.  172 

SIDE  DISHES 


Do-Ahead  Risotto  p 
Field  Salad  p.  155 
RicePilafp.  149 
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LHJ  SPECIAL  OFFER 

Our  set  of  two  wafer  leaf  cookie  spotulos  (item  #112040)  is  just  S7.98,  plus  S3i0  for  postagi 
and  handling.  (One  spatula  has  a  large  leaf;  the  other  spatula  has  two  small  leaves.)  For  Cana 
dion  orders  (U.S.  funds  only),  odd  S5  for  eoch  item  ordered.  Send  credit-card  order  (MasterCard 
Visa  and  American  Express),  check  or  money  order,  payable  to  S.E.T.,  for  price  plus  postage  am 
handling  tO;  LHJ  Cookie  Spatula  Offer/S.E.T.  Distributing,  Dept.  312-086,  P.O.  Box  626,  Howell 
NJ  07731.  Specify  item  number  when  ordering.  Vendor:  S.E.T.  Distributing  Corp. 


V  [er  hearts 

jt  lucdfrom  page  109 

t(  I  up  something  when  I  played  Bak- 
ei   Id  in  April.  If  not  Bakersfield,  then 
p    nix  a  week  later,  or  maybe  San 
[  I)  in  May,  crossing  paths  out  there 
J   ic  road.  Maybe  a  visit  at  my  place 
1  summer  was  here  again  and  Black 
vould  lie  on  the  porch  railing  before 
.un  was  high.  I  told  her  that  would 
good  time  to  visit,  in  summer,  when 
light  breeze  would  come  all  the  way 
,  Montana  and  riffle  the  blue  cur- 
s  I  was  going  to  put  up  in  the 
len. 

len  I  started  thinking  about  how  we 
so  timidly,  except  for  those  Christ- 
Eves  when  the  great  arrow  halts  its 
t  for  an  hour  or  two,  suspended  up 
:  by  the  voice  of  a  woman  who  also 
alone  and  hears  the  sound  of  big  surf 
g  the  Mexican  coast.  A  woman  who 
ni  pers  your  name  over  and  over  again 
iij;  le  darkness  while  holding  on  to  you, 
b  ing  you  close  and  warm  enough  that 
y|i  think  maybe  distant  thunder  and  the 
r  I  of  big  oceans  can  be  put  off  for  a 

VI  e.  A  woman  named  Elena,  who  un- 
ci lands  the  sweet,  sad  curl  of  old 
I  ;  jntations  flowing  from  a  winter 
hit...  who  has  slender  brown  hands 
ij:  makes  the  sign  of  the  cross  before 
nt  ing  love.  I 


Good  news 

continued  from  page  116 

at  all  ages  today,"  says  Ethel  Klein,  presi- 
dent of  EDK  Associates.  "Often,  older 
parents  face  problems,  such  as  job  loss, 
that  their  children  have  already  handled." 
Adds  Nancy  Wasserman  Cocola,  M.S.N., 
a  psychotherapist  in  Pawling,  New  York, 
and  co-author  of //ozr  to  Manage  Your 
Mother  (Summit  Books,  1992),  "As  your 
mother  grows  older  and  is  changed  by  the 
vicissitudes  of  life — illness,  the  death  of  a 
spouse — you  are  able  to  see  her  in  all  her 
different  roles.  You  stop  defining  her  pri- 
marily in  terms  of  her  motherhood." 

After  the  birth  of  a  daughter's  first  child, 
the  closeness  between  her  and  her  mother 
also  increases  dramatically.  Says  Cocola, 
"By  walking  a  mile  in  your  mother's  shoes, 
it  becomes  easier  to  let  her  off  the  hook." 
6.  Laughing  keeps  you  healthy.  Accord- 
ing to  a  decade  of  research  by  Rod  Mar- 
tin, Ph.D.,  professor  of  psychology  at  the 
University  of  Western  Ontario,  in  Cana- 
da, a  well-developed  funny  bone  offers 
emotional  and  physical  benefits.  For  ex- 
ample, in  a  recent  study,  Martin  and  his 
colleagues  discovered  that  college  stu- 
dents who  had  scored  high  marks  on  a 
scale  that  measured  sense  of  humor  also 
ranked  high  on  self-esteem. 

"The  ability  to  laugh  or  poke  fun  at 
yourself  stems  from  self-acceptance,"  says 


Allen  Klein,  author  of  The  Healing  Power 
of  Humor  (Jeremy  P.  Tarcher,  Inc..  1989). 
"If  you  laugh  about  an  embarrassing  inci- 
deni  before  anyone  else,  it  gives  you  pow- 
er." In  other  words,  having  a  sense  of 
humor  about  yourself  can  help  you  main- 
tain control  of  the  situation. 

Humor  can  also  be  a  powerful  buffer 
against  stress  and  misfortune.  In  another 
study  conducted  earlier  this  year.  Rod 
Martin  examined  how  thirty-nine  female 
college  freshmen  were  coping  with  the 
prcosure  of  their  first  exam.  "Students 
witn  a  high  sense  of  humor  found  the 
exam  to  be  less  stressful,"  he  reports. 

There's  also  a  strong  relationship  be- 
fween  humor  and  life  events.  Martin  dis- 
vi  vered  that  students  with  a  good  sense  of 
humor  enjoyed  positive  experiences  more 
than  students  with  a  less  well-developed  fun- 
ny bone,  and  that  they  were  able  to  keep  up 
their  spirits  in  response  to  negative  events. 

Finally,  research  shows  that  laughter 
stimulates  the  cardiovascular  system,  giv- 
ing your  heart  rate  and  blood  pressure  a 
healthy  jolt,  similar  to  that  derived  from 
aerobic  exercise. 

"Humor  can't  change  a  [bad]  situation," 
says  Allen  Klein.  "But  it  can  help  you  to 
develop  a  different  perspective,  so  that 
you're  less  caught  up  in  the  stress."  B 

Donna  Brown  Hogarly  writes  frequently 
about  psychology  and  relationships. 
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I  i  ^ilvSM.I  Cia-i?-  skirt  Li2  Claiborne;  necklace.  Kenneth 

I  l^K  >'0:-i  S;epHfln  Kelian  Blouse,  Laundry,  skirt,  Liz  Clai- 
'iijinp  ':c.i  Pc!loiT-a  Picjsso;  camisole.  Regina  Porter  Page  28 
ji-i.j-  i,j  Boi^OM  suit  and  blouse,  JH  Colleciibles:  shoes, 
S'epnan  Kelian,  earrings,  necklace  and  cuffs,  Kenneth  Jay  Lane 
Pants  Han  Feng,  blouse.  Laundry;  shoes,  Hinca;  necklace,  R.J 
Grjiiano  Dress.  Nicole  Miller,  tunic.  A  BS  ;  bag,  Laura  Ashley; 
shoes,  Gucci,  cfiokei.  Ka'l  Lagerfeld,  Jacket,  Louis  Feraud;  skirt, 
JH  Collectibles,  shoes,  Vanessa  Noel,  belt.  Paloina  Picasso,  ear- 
L.ngs.  Kenneth  :3y  Lane,  stockings,  Hanes 
THE  BEST  TOYS  FOR  UNDER  $10  Pages  78-80  1.  Tangiball, 
Discovery  Toys.  !nc  .  800-425-4777;  Sesare  Street  Chime  Rock- 
er. Tyco  Preschool  Toys.  Inc.  212-691-5895  2.  Handy  Bear 
Wrist  Raiil!.-,  Discovery  Toys,  Inc  3.  Baby  Gumballs,  Playskool, 
SQO-PLAY-SKL  4.  and  5.  Banks,  Handicraft  Company.  314-773- 
2979  6.  Soft  Play  Loco.  Jolly  USA,  Inc  7.  Scooters  Rock'n 
Rollers  Dinosaur,  IMylint,  800-397-TOYS;  Moli-Q's,  Slinky  Brand 
Toys,  8.  Dino-roarrrrrs.  Fisher-Price.  800-432-5437  9.  Crayola 
Soonge  Art  Kit  Ckiyola  Washable  Multi-Cultural  Markers.  Binney 
4  Smith,  Inc  maker  of  Crayola  Products.  10.  Mini-Motors.  Learn- 
ing Resources,  800-222-3909,  11.  Little  travel  bags.  Rand  Mc- 
Nally  Map  and  Travel  stores,  800-333-0136  12.  Tool  belt.  The 
Grand  River  Toy  Company  Ltd  ,  800-557-5600  13.  Prehistoric 
replicas.  The  Smithsonian  Institution's  National  Museum  ol  Natu- 
ral History.  Tyco  Toys,  Inc  .  800-FOR-TYCO.  14.  SHAKESPEARE 
FOR  CHILDREN  THE  STORY  OF  ROMEO  AND  JULIET,  by  Cass 
Foster,  a  theater  piofessor  at  Central  Arizona  College,  Five  Star 
Publications,  800-545-STAR  15.  Hide'n  Seek  Periscope,  Handi- 
craft Con^pany  16.  K'NEX  Helicopter,  K'NEX  Motorcycle,  Connec- 
tor Set  Toy  Company,  800-KID-KNEX  17.  Hooked  Rug  Wall 
Hanging,  Creativity  for  Kids,  800-542-2288.  18.  Uncle  Berts 
Garden  in  a  Jar,  Uncle  Bert's,  Inc .  available  through  the  Good 
Catalogue  Companv,  item  #3166.  800-225-3870  19.  Soaps, 
The  Body  Shop,  800-541-2535 

IS  THAT  WHO  I  THINK  IT  IS?  Pages  128-133  Bin  Clinton 
suit,  shirt,  lie.  Brooks  Brothers  Hillary  Clinton;  suit,  Bicci  by 
Florine  Wachter;  earrings,  necklace,  Givenchy  Reba  McEntire: 
lacket.  shirt,  Billy  Martin's,  NYC,  leans,  Calvin  Klein;  belt,  Buffalo 
Chips,  SoHo  Kenny  Rxei^s  vest.  Canali,  shirt,  Joseph  Abboud. 
watch.  Time  Will  Tell,  leans,  his  ovim  Sigourney  Weavi:r  suit, 
Pamela  Dennis;  jewelry.  Fragments.  Sea,\  Connlry  luxedo,  Gior- 
gio Armani;  sweater,  Malo  Tom  Hanks  shirt,  pants,  Armani  A/X, 
lacket,  Brooks  Brothers  Meg  Ryan,  lacket,  vest,  shirt,  pants,  CK 
Calvin  Klein,  necklace,  Richard  Minadeo  at  Fragments,  ring, 
Fragments  Tom  Cruise  lacket.  Byblos,  T-shirt.  CK  Calvin  Kiein, 
leans,  Levi's  Wynonma  Judd  jacket,  A  J  Ban,  leggings,  Kauf- 
mans CiiNt  B..ACK  shirt,  boots,  Billy  Martin's,  NYC.  leans,  Wran- 
gler, belt.  Buffalo  Chips,  SoHo,  hat,  his  own  Vanessa  Williams 
suit.  Christian  Lacroix,  earrings,  choker.  Fragments  Michah 
BOLiON  tuxedo,  Baldwin  Tuxedo,  NYC  Giorge  Michael  leans, 
Diesel,  lacket.  Versace,  T-shirt,  his  own  Whiiniy  Housion  dress, 
Rita's  Blue  Tent.  NYC,  earrings,  cuffs,  Todd  Oldham  Rod  Srrw- 
■■'Rt  lacket,  vest,  Moschino;  shirt,  Paul  Smith,  pants,  his  own 
A  COZY  COUNTRY  CHRISTMAS  Pages  134-139  Living  Rooivt 
gift  wr.sppcd  picsents,  multicolored  ornament  balls,  green  skirted 
fabric,  llowe's,  by  Frank  Laning  Ltd  ,  914-238-5100,  silver  tray. 
Turkish  kiiim,  lace  runner  on  table,  Millbrook  Antiques  Mall, 
914-677-931  1,  slipcover  fabric  on  club  chair,  Clarence  House, 
212-752-2890,  ornaments  on  wrapped  presents,  wooden  rock- 
ing horse,  Santa's  elf  doll,  wooden  tram  set.  Craft  Marketplace, 
914-238-1454,  caviar  dish,  Greeley  House,  914-238-8500 
FiRLPiAci  needlepoint  stockings,  Greeley  House;  colorful  ChrisL 
mas  ornaments,  wooden  Santa,  Craft  Marketplace,  silk  patchwork 
stockings,  Millbrook  Antiquea  Mall  Dining  R(»M'  wooden  Santa, 
Craft  Marketplace,  wooden  nutcracker.  Greeley  House;  silver  urn, 
Vera  Berray  Ltd  ,  914-577-9685  Buefet  white  dinner  napkins, 
champagne  glasses,  condiments  dishes.  Vera  Berray  Ltd  ;  wood- 
en nutcracker,  Greeley  House,  limoge  dinnet/salad  plates,  Al  Ko 
eincr.  Village  Antiques  Center,  914-677-5160 
THE  BEST  COOK  IN  TOWN  Page  142  Christmas  balls,  Vicln, 
800-277-5933,  antique  console.  Midtown  Antiques,  800-626 
7725  Page  143  Plates,  Bois  D'Arc  Collection,  Essex  Collection, 
142  Valley  Street,  Beverly  Farms,  Massachusetts  01915,  tureen. 
"Sunnyside"  pattern,  mug  and  flatware,  "Casbah"  pattern.  Pottery 
Barn,  700  Broadway,  NYC  10003,  antique  table.  Wendover's 
Ltd  of  England,  5  West  20th  Street,  NYC  10011  Page  144 
Platter  wilh  tart  and  star-shaped  plate,  "Palladio"  pattern,  Vietri 
Page  145  Gold  pomsettia  napkin  rings  and  candlesticks,  vase 
3nd  I  tuna,  "Nile"  and  "Alexandria"  patterns,  LS  Collection,  800- 
562-5034.  antique  table  iMidtown  Antiques 
GIFTS  FROM  THE  KITCHEN  Page  172  Small  wood  tub  with 
peCdPs,  Design  Ideas,  800-426-6394  Page  174  Silver  bas- 
kets with  truffles.  Design  Ideas,  papier-machc  gold  boxes,  Dr 
Livingstone,  I  Presume,  800  888-6920  Page  175  ''oinsettia 
box  with  cookies,  RPM  Handcra'tcrs,  230  Spring  Street,  N  W  , 
Atlanta,  GA  30303 


Tim  Allen 

coniinucd  from  page  112 

there  is,  like,  a  lightbulb  service  that  does 
that  for  you?" 

In  fact,  there  probably  is,  but  Allen, 
forty,  is  too  much  like  his  TV  alter-ego, 
host  of  the  fictional  cable-TV  show  Tool 
Time,  to  take  advantage  of  such  silly  Hol- 
lywood perks.  Nevertheless,  he's  perfectly 
happy  to  take  advantage  of  other,  more 
manly,  badges  of  fame  and  fortune,  the 
kind  of  trademarks  that  come  with  being 
the  hottest  male  star  on  TV.  Hence,  the 
recent  trip  to  Italy,  during  which  Allen 
agreed  to  traipse  around  the  museums 
and  galleries  of  Florence  only  if  his  wife, 
Laura,  would  accompany  him  to  the  drea- 
ry industrial  town  of  Modena  for  a  tour  of 
the  local  Ferrari  factory.  Needless  to  say, 
the  Aliens  now  own  a  Ferrari — along 
with  a  couple  of  Cadillacs,  two  Jeeps  and 
a  monstrous  GMC  Typhoon  truck  (the 
sort  of  vehicle  best  saved  for  hauling  steel 
beams  and  cords  of  two-by-fours). 

It's  fortunate  that  Allen  feels  so  com- 
fortable with  his  TV  counterpart,  be- 
cause he's  the  first  to  admit  that  his 
range  as  an  actor  is  strictly  limited.  "I 
can  only  play  a  part  if  I  can  draw  on  per- 
sonal experience,  and  that  well  can  go 
dry  pretty  quickly." 

Viewers,  certainly,  would  disagree,  but 
none  of  his  thirty-million-member  audi- 
ence can  claim  to  be  a  bigger  fan  than  the 
actor's  three-year-old  daughter,  Kady. 
Once  she  finally  stopped  worrying  about 
how  her  dad  got  into  the  television — she 
kept  looking  behind  the  set  for  the  an- 
swer— Kady  eagerly  adopted  the  role  of 
her  pop's  proud  personal  publicist.  "Do 
you  know  who  my  dad  is?"  she  will  de- 
mand of  total  strangers  in  restaurants, 
supermarkets  and  airports.  "He's  Tim- 
the-Tool-Man-Taylor!" 

It's  an  occupation  Alien  never  expect- 
ed to  have.  Growing  up  in  a  large  family 
in  Birmingham,  Michigan,  he  was  crazy 
about  cars,  and  his  first  ambition  was  to 
work  in  the  auto  industry  or  drive  trucks. 
Nevertheless,  he  enrolled  in  Western 
Michigan  University,  and  it  was  there 
that  he  discovered  a  quicker — if  illegal — 
way  to  make  money:  dealing  drugs.  Allen 
expanded  his  small-time  business  after 
graduating  in  1976,  but  two  years  later, 
he  was  arrested  in  a  large  cocaine  bust  at 
the  Kalamazoo  airport.  Recognizing  that 
his  high-flying  life  was  over,  he  cooperat- 
ed with  the  police,  pleaded  guilty,  and 
was  sentenced  to  seven  years  in  prison — 
of  which  he  served  twenty-eight  months. 
When  he  left  prison,  at  the  age  of  twenty- 
six,  he  was  determined  never  to  return.  "I 
was  going  way  off  on  the  wrong  track," 
he  says.  "Being  in  a  penitentiary  re- 
aligned everything.  Sometimes  you  have 
to  hit  bottom  to  know  where  to  go." 

For  Tim,  the  place  to  go  was  the 
comedy-club  circuit.  He  had  always  been 


a  funny  kid,  and  right  before  going 
prison,  he  took  a  friend  up  on  a  dare  a 
ventured  onstage  during  amateur  night 
a  local  comedy  club.  He  was  hooke, 
when  he  got  out  of  jail,  he  hit  the  ro; 
(Laura,  his  college  sweetheart,  had  sto| 
by  him  through  his  ordeal,  and  the  cou]' 
married  in  1984.)  Then  one  night,  a; 
club  in  Akron,  Ohio,  he  found  hims' 
dying  onstage  in  front  of  a  bunch  of  gi, 
from  the  Goodyear  Tire  and  Rubb' 
Company.  Suddenly  he  started  cracki; 
jokes  about  what  he  calls  "men's  stufTt 
garages  and  tools  and  hubcaps  and  tr<" 
tors.  The  audience  loved  it  and  howl 
for  more.  A  few  years  later,  Disney  CI 
Michael  Eisner  caught  the  by-then  trai 
mark  act  and  asked  Allen  to  create  a  s 
com  based  on  his  grunting  gig.  Hoi 
Improvement  was  born. 

"It's  got  what  every  good  sitcom  has; 
have,"  Allen  explains,  "and  that  is  a  gii 
relationship  between  the  husband  a; 
wife.  I  knew  the  pilot  was  funny,  I  kn 
the  character  I  played  was  funny,  but  t 
magic  that  Pat  has  brought  to  it  has  c 
ceeded  all  expectations. 

"She  has  such  great  instincts.  T 
script  might  call  for  the  children  to 
hanging  around  the  house  playing,  butfa 
she  feels  it's  not  right,  she'll  suddenly  tl 
them     start  setting  the  table.  One  tii 
at  the  end  of  a  scene,  I  went  to  kiss  1 
because  I  thought  it  would  be  the  ri§ 
thing  to  do,  but  she  wasn't  ready  for  it, 
I  just  missed.  'Your  instincts  are  goo 
she  said  to  me.  'You'll  just  have  to  a: 
better  next  time.'  " 

That  pretty  much  sums  up  the  char: 
ter  of  Tim  Taylor,  through  which  All 
manages  to  both  celebrate  and  send  t 
masculinity.  He  calls  it  "masculinisni 
epitomized  by  a  grunting  man  with  povv 
tool  in  hand,  defending  the  last  m; 
strongholds — the  garage,  the  yard  and  i 
hardware  store.  "Men  have  been  back 
into  a  corner,"  he  says,  suddenly  quite 
rious.  "We  seem  like  we're  in  control 
everything,  but  it's  an  illusion." 

Allen  doesn't  take  his  own  male  obsi 
sions  lightly  either.  That's  why,  for  ( 
ample,  he  insists  that  everything  on  i 
show  be  authentic.  So  that  hot  rod  il 
Tim-the-TooI-Man  had  been  building 
his  garage  is  correct  right  down  to  i 
last  nut  and  bolt.  You  could,  in  fact,  t.t 
it  out  for  a  spin — assuming  you  can  i 
past  the  Disney  brass  ("They  won't 
me  drive  it,"  says  Allen  with  a  sigh 
think  they're  saving  it  for  some  kind 
museum!"). 

This  is,  after  all,  still  the  same  i  : 
who  celebrated  the  initial  success  ot  i 
new  show  by  rushing  out  and  buyiii; 
$1,200,  sixteen-horsepower  compc 
shredder. 

"Didn't  you  get  a  little  something  : 
your  wife?"  I  wonder. 

"Oh,  sure,"  he  says,  deadpan, 
bought  her  a  lawn  mower." 
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merica's  Sweet  On  Domino.  MissW^ 


Domino  Dazzlcrs 

2  cups  Domino*  Pure  Granulated  Sugar 
%  cup  Ijght  com  symp 
V2  cup  water 
Flavoring*  and  food  coloring 

(as  desired) 

Colorful  nbbons,  lollipop  sticks 
or  ice  cream  sticks 


Lollipops  W  light  up  the  tree. 
Or  pop  in  your  mouth. 

What  a  brilliant  way  to  sweeten  the  Holidays. 
Ijollipops  and  lollipop  decorations  that  are  quick,  easy  and 
fun  to  make.  And  because  they're  made  with  100%  pure 
Domino®  Sugar,  they're  also  100%  delicious. 

Using  a  wooden  spoon,  stir  first  3  ingredients  in 
saucepan  over  low  heat  until  dissolved.  Increase  to  high  heat. 
Bring  to  boil  vvathout  stimng  and  cook  for  15-20  minutes 
until  300'  F  or  hard- crack  stage.  (To  test:  put  a  drop  of  mixture 
in  glass  of  water-if  brittle  ball  forms,  it's  ready) 
Remove  from  heat.  As  with  any  hot  hquid,  take 
special  care  in  handling.  Blend  m 
^  flavoring*  and  food  coloring.  Using 

your  imagination,  slowly  pour  free- form 
shapes  or  2"circles  from  glass  measur 
cup  with  small  spout  onto  foil- 
baking  sheet.  Using  back  of  spooj 
(mixture  is  still  hot),  press  ribbor 
sticks  into  each  lollipop  immec 
Decorate  with  candies.  Cool  at 
room  temperature. 

*Flavoring  ideas  (choose  one): 
IV2  tsp.  peppermint  exti^act 
2  tsp.  lemon  extract 
V2  tsp.  almond  extract 
V4  tsp.  oil  of  cinnamon  , 
1  tsp.  vanilla  extract 


©       Dormno  Sugar  Corporaiion 
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FOR 
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FOR 
WOMEll 

Only 


Finally  there's  a  dandruff  sham- 
poo made  just  for  you.  Selsun  Gold 
for  Women. 

Selsun  Gold's  tough  on  dandruff, 
gentle  on  hair.  With  the  #1  doctor 
recommended  dandruff  medicine 
that  not  only  takes  care  of  flaking 
and  itching-it  actually  helps  pre- 
vent dandruff  from  coming  back. 
Plus  gentle  cleansers  and  special 
conditioners  that  leave  hair  softer, 
shinier  than  you  ever  thought  a 
dandruff  shampoo  could. ..it's 
even  mild  enough  for  colored  or 
permed  hair. 


Did  your  mc  urti  start  watering  before 

OR  AFTER  YOU  NO  nCED  IT  WAS  TURKEY? 


DID  YOU  KNOW  THAT  TURKEY  SAUSAGE  HAS  HALJt  1  HE  FAT  OF  PORK 
SAUSAGE,  BUT  TASTES  JUST  AS  GOOD?  SEE  FOR  YOURSELF,  WITH  OUR 
HEALTHY.  NUTRITIOUS  RECIPES.  PICK  UP  A  PACKAGE  OF  OUR 
BREAKFAST  SAUSAGE  LINKS  OR  BREAKFAST  SAUSACtF  PATTIES. 
AND  DISCOVER  A  WHOLE  NEW  WAY  TO  SER\T  TURKEY. 

%|  TURKEY  SAUSAGE  BRUNCH  MELTS 

^  1  PKG.  (ABOUT  1  LB.)  THE  TURKEY  STORE 

♦       PREMIUM  FRESH  TURKEY 
BREAKFAST  SAUSAGE  LINKS 
2  TEASPOONS  MARGARINE 

1  TABLESPOON  FLOUR 
2/3  CUP  SKIM  MILK 

2  TABLESPOONS  SHREDDED 
REDUCED-FAT  SWISS  CHEESE 
l-OZ.  JAR  SLICED  PIMIENTOS,  DRAINED 
6  ENGLISH  MUFFINS,  TOASTED 
10-OZ.  PKG.  FROZEN  ASPARAGUS  SPEARS 
COOK:  USING  SKILLET  COATED  WITH 
NON-STICK  COOKING  SPRAY,  COOK 
TURKEY,  COVERED,  12-15  MINUTES  OR  UNTIL 
LIGHTLY  BROWNED  AND  NO  LONGER  PINK  IN 
CENTER;  TURN  OCCASIONALLY.  DRAIN;  KEEP 
WARM.  SAUCE:  MELT  MARGARINE.  ADD  FLOUR; 
COOK  AND  STIR  1  TO  2  MINUTES  OR  UNTIL  BUBBLY. 

ADD  MILK  GRADUALLY;  STIR  UNTIL  MIXTURE 

THICKENS.  REMOVE  FROM  HEAT.  ADD  CHEESE  AND 
PIMIENTOS;  STIR  UNTIL  CHEESE  MELTS.  TOP  6  MUFFIN 

IL^LVES  WITH  2  TO  3  TURKEY  LINKS  AND  ASPARAGUS. 
ADD  SAUCE.  GARNISH  WITH  PINK  PEPPERCORNS  IF 

■     DESIRED.  ADD  SECOND  MUFFIN  HALF.  6  SERVINGS. 

t 

NUTRITIONAL  INFORMATION  PER  SERVING  (1/6  OF  REClPE)-CALORIES  324, 
^:      PROTEIN  28G,  CARBOHYDRATE  26G,  FAT  12G,  CHOLESTEROL  41  MG^SODIUM  172  MG. 
f      FOR  'A  FRESH  APPROACH"  COOKBOOK,  SEND  $2  50  WITH  YOUR  ADDRESS  TO  P  0.  BOX  1 173-04 1.ORETTO,  MN  55599 


breakthrough  in 
Removing  Plaque, 


American 
Dental 

Assoctatlon  ® 


Just  Dite  into 


The  Science  of  Oral  Hygiene 

Today  one  of  the  biggest  causes  of  tooth 
loss  in  America  isn't  cavities.  It's  gum 
disease  caused  by  plaque. 

In  fact,  almost  75%  of  all  adults  in  America 
will  suffer  from  giun  disease. 

But  now  there  is  a  clinically  proven  way  to 
remove  plaque  and  fight  gingivitis.  With 
Oralgiene. 

New  Oralgiene  is  the  world's  only 
toothbrush  that  automatically  cleans  both 
sides  of  the  upper  and  lower  teeth  and  gums 
simultaneously,  at  the  exact  angle 
prescribed  by  dentists.  And  hygienists.  It's 
accepted  by  the  American  Dental 
Association.  And  Oralgiene  is  easy  to  use, 
and  is  ideal  for  children  age  6  and  up. 

Just  bite  into  the  brisdes,  press  the  power 

button,  and  let  it  do  the  rest. 
Oralgiene's  four  unique 
reciprocating-action  brushes 
go  to  work  cleaning  six 
tooth  surfaces  at  once—top  and  bottom, 
inside  and  out,  and  chewing  surfaces. 

Oralgiene  works  gendy,  thoroughly  and 
non-abrasively.  It  is  safe  to  be  used  with  any 
toothpaste.  And  it  performs  300  strokes  per 
minute  in  a  sweeping  motion  across  the 
teeth  and  under  the  gumline. 

To  reduce  plaque.  To  help  prevent  the  start 
of  gingivitis.  And  to  fight  gum  disease. 

To  find  out  what  Oralgiene  can  do  for  you, 
ask  your  dentist.  Ask  your  hygienist.  Or  call 
1-800-933-ORAL.  And  smile 


OFFER:  Oralgiene™  $79.95 
plus  $5.00  shipping  &  handling. 
PLUS  FREE  TRAVEL  BAG. 

CHRISTMAS  RUSH  ORDERS 
AVAILABLE,  CALL  TOLL  FREE 

1-800-933-ORAl  (6725) 

VISA,  MasterCard,  Discover  &  AM  EX 

OR  SEND  YOUR  CHECK  OR  MONEY  ORDER  TO: 

Oralgiene  usa,  inc. 

421  N.  Rodeo  Dr.  Suite  #15114 
Beverly  Hills,  CA  90210 

CA  &  NY  residents  please  add  applicable  sales  tax. 
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Patricia  Richardson 
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up  there.  "They  were  only  three  months 
old  when  I  was  offered  the  part,"  says  Pat, 
"but  I  would  never  have  done  the  show  if  it 
had  meant  leaving  them  at  home.  I  could 
never  have  been  separated  from  them;  they 
were  too  uTiportam  to  me.  I  mean,  working 
is  important,  but  not  that  important." 

As  a  result,  Disney  assured  Pat  that 
she'd  gel  time  set  aside  each  day  to  spend 
with  her  kids.  She  always  has  lunch  with 
them  and  can  usually  squeeze  in  a  squirrel- 
feeding  session  on  the  lot  sometime  dur- 
ing the  rest  of  the  day.  Roxie  and  Joe  have 
their  own  playroom  across  the  hall  froi^ 
their  mother's  dressing  room,  where 
evitably,  most  of  their  toys  nevertheless 
end  up.  "I  knew  they  were  going  to  be  my 
last  babies,"  says  Pat,  who  also  has  an 
eight-year-old  son,  Henry.  "I  wasn't  go- 
ing to  have  any  more,  and  I  just  didn't 
want  to  miss  that  time  with  them." 

In  truth,  Pat,  forty-one,  had  little  ex- 
pectation that  the  role  of  Jill,  feisty  wife 
of  Tim-the-Tool-Man-Taylor,  would  take 
up  too  much  of  her  lime.  Three  years 
ago,  while  under  contract  to  Disney,  she 
was  signed  to  do  a  film  that  had  just  been 
canceled  when  the  studio  asked  her  to 
make  the  pilot  for  Home  Improvement. 
They  offered  to  double  her  salary  and 
give  her  an  early  release  from  her  con- 
tract if  the  show  failed  to  take  off. 

As  an  experienced  actress  who'd  been 
in  her  share  of  failed  sitcoms,  Richardson 
knew  how  infrequently  pilots  lead  to  any- 
thing permanent.  So,  she  thought,  she 
would  take  the  money  and  run,  and  then 
she  would  be  able  to  afford  to  spend  time 
devoting  herself  to  her  kids.  After  all,  at 
the  time,  she  had  never  heard  of  Tim 
Allen.  All  she'd  been  told  was  that  he  was 
a  stand-up  comic,  news  that  did  little  to 
inspire  her,  since  she  knew  that  comedi- 
ans rarely  make  good  actors.  She  watched 
a  few  videos  of  Allen  onstage,  and  she 
thought  he  was  pretty  funny,  but  she  slil! 
didn't  think  that  the  show  stood  a  chance. 

She  was  also  still  nursing  her  colicky 
twins,  still  deprived  of  sleep,  still  utterly 
exhausted  when  she  did  the  first  show  in 
front  of  a  live  audience.  "The  reaction 
was  incredible,"  she  recalls.  "We  seemed 
to  get  laughs  that  went  on  forever.  My 
first  thought  was  that  the  audience  was 
packed  with  friends  of  the  cast;  it  just 
didn't  make  any  sense  to  me." 

But  it  made  sense  to  her  husband,  ac- 
tor Ray  Baker  {Places  in  the  Heart),  who 
rushed  backstage  after  the  taping  and 
told  her,  "Get  ready  to  be  in  this  show  for 
the  next  seven  years."  He  knew  that  Jill 
and  Tim  Taylor  would  become  one  of 
America's  favorite  TV  couples. 

"The  chemistry  with  Tim  was  very 
good  from  the  start,"  admits  Pat  now.  "I 
never  really  saw  the  show  as  being  about 
home  improvement,  or  all  this  tool  stuff. 


so  much  as  it  was  about  a  family,  and  a 
man  and  a  woman."  In  the  Taylor  house- 
hold, Jill  is  no  Donna  Reed.  Opinionated 
and  independent,  she  contrives  to  be 
both  a  loving  wife  and  mother  and  a  fear- 
less champion  of  women's  rights  in  the 
face  of  her  husband's  macho  musings. 
It's  a  role  that  has  brought  her  enormous 
popularity,  particularly  with  women, 
who  instinctively  recognize  that  while 
Tim  may  wield  the  power  tools,  Jill 
wields  the  power  in  the  Taylor  home. 

Meanwhile,  during  rehearsals  on  Stage  4, 
uie  actors'  amiable  chitchat  between  scenes — 
about  children,  schools,  Little  League  and 
the  P.T.A. — blends  seamlessly  with  the 
show's  scripts.  Patricia's  real  children  play 
with  the  children  who  play  her  children  in 
the  show  (Jonathan  Taylor  Thomas, 
Zachary  Ty  Bryan  and  Taran  Smith). 
They  clamber  over  the  climbing  frame  on 
the  "patio,"  throw  a  football  back  and 
forth  across  the  dining  room,  play  basket- 
ball outside  the  stage  door.  And  when  they 
get  loo  rowdy  and  boisterous,  someone — 
anyone — yells,  "Come  on,  guys,  cool  it." 

It's  just  this  kind  of  reality,  says  Pat, 
that  makes  the  show  a  top-rated  success. 
"Everyone  wants  the  show  to  be  funny," 
she  says,  "but  that's  not  really  my  forte.  I 
know  Tim  will  take  care  of  that.  What  I 
fight  hardest  for  on  the  show  is  making 
sure  it's  believable.  If  something  seems 
unreal,  if  the  kids  aren't  acting  the  way 
kids  would  act,  or  if  I'm  not  behaving  the 
way  a  real  mom  would,  then  I'll  ask  for 
changes — and  I  can  almost  always  prevail. 
It  sounds  pretentious  to  say  so,  but  what  I 
focused  on  from  the  beginning  was  truth. 
People  sense  when  something  seems  real, 
and  that's  what  they  respond  to." 

Patricia  Richardson  is  nothing  if  not 
real.  And  if  Home  Imprm'ement's  success 
is  anything  to  go  by,  people  will  be  re- 
sponding to  her  for  years  to  come.  I 

Russell  Miller  is  a  London-based  free-lance 
writer  who  writes  frequently  about  celebrities. 


Coming  in  January 

Start  the  New  Year  off  right  by  learning 
How  to  shed  those  extra  holiday 
pounds.  Then  stay  on  track  throughout  the 
year  m\h  recipes  that  are  Hearty,  healthy 
and  iow-fat,  too.  Or,  if  your  resolution  is 
to  stick  to  a  budget,  check  out  A  tale  of 
two  families  and  learn  how  to  make  it  on 
on  average  income.  Also:  LHJ's  fashion  editor 
brings  you  Low-cost,  high-style  clothes  .  .  . 
And  from  our  Kitchens,  fifty  incredible  new 
ways  to  make  Pizza,  pizza,  pizza! 
Plus  interviews  with  your  favorite  celebs  and 
lots,  lots  more! 
ON  SALE  DECEMBER  14 


THANK  YOU  FOR  BUYING  THIS  ISSUE.  WE  HOPE 
YOU  ENJOYED  IT.  SEE  YOU  NEXT  MONTH 
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:afs  and  dogs  healthy  and  happy.  By  Shana  Aborn 


ask 

THE  VET 

By  William  I).  Swarl/.  DA.M. 

Our  new  puppy's  ilclung  and  paichy  hair 
loss  was  diugrwscd  by  ihc  vet  as  sarcoptic 
mange,  a  skin  infection.  But  ncrw  every- 
one in  imr  family  has  developed  a  rash.  Is 
there  a  connection  between  our  rash  and 
the  dog's  mange? 

Yes.  The  mite  thai  causes  sarcoptic 
mange  can  be  transmitted  to  hu- 
mans through  direct  contact.  The 
mite  burrows  under  dead  skin  cells, 
causing  scabies,  a  contagious  rash 
that  occurs  in  areas  where  clothing 
or  jewelry  binds  against  the  skin, 
such  as  the  waist.  Scabies  can  be 
treated  with  medication;  see  your 
doctor  or  dermatologist. 


M; 


SMILE,  ROVER! 

any  pet  owners  like  to  pose  the  menagerie  for  the  photo  album, 
but  more  often  than  not,  the  resulting  pictures  are  disappointingly 
.  poor.  Here's  how  to  take  great  pet  pics  in  a  snap:  ♦  Close  the 
doors  and  windows  to  shut  out  distractions.  Dogs  will  usually  sit  still 
when  told  to  "stay,"  but  cats  may  need  more  coaxing;  try  placing  them  on 
a  warm,  covered  hot-water  bottle.  ♦  Show  your  pets  a  snack  just  before 
you  shoot.  ♦  For  an  interesting  angle,  tr>'  getting  down  on  the  animal's 
level.  ♦  Keep  background  settings  simple,  or  your  pet  may  get  lost  in  the 
picture.  ♦  Eliminate  the  "red  eye"  effect  by  turning  your  pet's  attention 
slightly  away  from  the  lens.  If  your  camera's  flash  has  a  tilt  head,  angle  it 


at  the  ceiling  to  deflect  the  glare. 


HOLIDAY 
SAFETY 


Send  your  questions 
about  animal  health 
and  behavior  to  Box 
PN,  Ladies'  Home 
Journal,!  00  Park 
Avenue,  New  York,  NY 
10017.  (Pet  health 
emergencies  should 
"Iwoys  be  seen  by  your 
veterinarian.)  vV.  wiil 
answer  selected  questions 
in  future  issues. 
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The  holidays  should  be  fun 
for  animals,  too.  Keep 
these  precautions  in  mind: 
■  Don't  feed  pets  rich  foods 
like  ham  and  turkey,  which  can  make 
them  ill.  And  never  give  chocolate 
to  an  animal;  it  can  be  fatal. 

Other  harmful  items:  alcohol,  tin- 
sel, string,  ribbon  and  plants  such  as 
holly  and  mistletoe.  (According  to 
The  Georgia  Poison  Center,  poin- 
settia  is  not  deadly  if  eaten  but  con 


-Lkslie  Vrhkland 


cause  stomach  upset.)  If 
your  pet  ingests  some- 
thing dangerous,  get 
medical  help  right  away. 
■  Tie  your  tree  to  a  wall 
or  ceiling  hook,  and  use 
0  tree  skirt  to  keep  ani- 
mals from  drinking  the 
water  in  the  base.  Secure 
decorations  with  ribbon 
instead  of  wire  hooks. 
Leave  the  lower  branches 
bare  so  pets  won't  eat  or 
knock  off  the  ornaments. 
To  discourage  chewing, 
treat  electrical  cords  with 
a  bad-testing  but  safe  substance, 
such  as  Bitter  Apple  spray. 
■  Don't  give  animals  as  gifts;  pets 
need  quiet  to  adjust  to  a  new  home. 
Instead,  help  select  a  pet  from  an 
animal  shelter  after  the  holidays. 

For  information  on  pet  care  and 
feeding  all  year  long,  call  the  lAMS 
Pet  Nutrition  Hotline,  800-525- 
4267,  Monday  through  Saturday 
from  8  A.M.  to  8  P.M.  ET. 

— ViCKI  HOGUE 


STOCKING  STUFFERS 


Two  recently  published 
books  will  make  great  gifts 
for  the  animal  lovers  in  your  life.  Tlie  Hidden  Life  of  Dogs,  by  Elizabeth 
Marshall  Thomas  (Houghton  Mifflin),  explains  the  mysteries  of  canine 
behavior.  Cleveland  Amory's  TTie  Best  Cat  Ever  (Little,  Brown  and 
(A)mpany)  is  the  third  in  a  series  about  the  author  and  his  cat. 


^  ^^^^ir^S-  "^0"  SOMETHING 

A600T  THESE  GERMS  IN  MV  CAT  BOXJ 


ITS  MORPER  ON  OPOR.' 


There's  only  one  thing 
to  say  about  having  germs 
in  your  cat  box.  It  stinks. 

But  with  Kitty  Litter" 
MAXX™  germs  and  the 
odors  they  cause  are  a 
thing  of  the  past.  MAXX 
attacks  on  contact  so 


germs  get  stopped  before 
odors  can  even  get  started. 

So  With  Kitty  Litter" 
MAXX™  in  the  box,  every- 
one can  breathe  easier. 
Except,  of  course,  germs. 

©  1 993  Golden  Cat  Corporation 
CARFICLD:  C\97S  United  Feature 
Syndicate,  Inc. 


LcT  US  know  whaf's  on  your  mind!  Send  your  connnnents,  great  ideas  and  photographs 
lo:  Bcckiaik,  Ladies'  Home  Journal,  1 00  Park  Avenue,  New  York,  NY  1  001  7 
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Last  Decems 


ASKED  READERS  TO  SEND  US  STORIES 
THEY  BELIEVED  THEY'D  HAD  WITH  ANGELS. 
-.u  CHOOSE  FROM  THE  HUNDREDS  OF  LETTERS 
BUT  HERE  ARE  SOME  OF  THE  BEST 


Alanv  years  ago.  when  my  son  Jimmy 
was  thirteen,  he  went  olTon  his  bike.  As 
I  watehed  him  go,  I  was  overcome  by  a 
horrible  feeling  that  he  was  going  lo  get 
hit  bv  a  car.  I  was  panic-stricken — until 
the  idea  of  praying  to  Jimmy's  guardian 
angel  popped  into  my  head.  I  knelt 
down  to  do  il,  and  I  fell  a  calmness  come 
over  me.  I  knew  my  son  would  be  safe. 

Afier  a  while.  I  heard  Jimmy  coming 
through  ihe  back  door.  lie  had  been  hit 
by  a  car  in  ihc  sireei,  bui  suffered  only 
a  small  .scratch  on  his  leg.  The  driver  of 
the  car  had  said,  "All  I  can  .say,  son,  is 
that  your  guardian  angel  must  have 
been  riding  with  you.  When  I  hit  you, 
you  let  go  of  the  handlebars  but  never 
fell  over.  Il  was  as  though  a  pair  of  in- 
visible hands  controlled  your  bike." 

To  this  day,  I  firmly  believe  thai  is 
exactly  what  happened. 

— Elizabeth  f  A  Siciner, 
Si.  Paul,  Minncsoia 

I  was  walking  with  my  three  young  sons 
through  the  woods  and  fields  near  our 
C.onnecticul  farm,  w'here  our  neighbors 
have  horses.  When  my  ihree-year-old 
broke  awav  and  ran  ahead  of  me,  I 


cha.sed  him  lo  ihe  fool  of  a  steep  incline. 
Suddenly,  I  heard  ihe  sound  of  ap- 
proaching hoofbeats  and  knew  he  was 
running  straight  into  a  horse's  path. 

I  ran  faster  than  I  ever  had  before, 
pleading,  "Please,  God,  please,  God."  I 
lunged  forward  to  grab  my  son,  but 
mis.sed  his  overalls  by  inches.  Ncver- 
ihelcss,  he  fiew  backward,  landing  on 
his  rear.  The  frantic  rider  stopped  her 
horse  in  the  exact  spot  where  my  son 
had  been  just  a  second  before. 

"Mama,"  my  son  accused,  "you 
didn't  have  lo  pull  so  hard.  You  hurl 
me."  I  hadn't  touched  him.  I  knew  il 
had  lo  have  been  his  guardian  angel. 
My  .son  is  now  sixteen,  and  I  still  get  a 
catch  in  my  throat  when  I  think  of 
what  might  have  happened  to  him 
without  divine  intervention. 

— Sam  Graham, 
Stom,  (dmncclicul 

One  summer  day  in  the  early  sixties,  I 
was  walking  with  a  fellow  graduate  stu- 
dent, Alun,  near  our  West  Virginia 
University  campus.  Near  a  bend  in  the 
road  leading  to  the  locks  on  the 
Monongahela  River,  an  angel  appeared 


ANGEL  LORE 

For  those  who  ore  interested  in  learning  more  about  angels,  angel- 
watchers  suggest  the  following  sources: 

■  Ange/Wafch,  o  bimonthly  magazine.  P.O.  Box  1397,  Mountainside, 
NJ  07092;  $  1  6  for  a  one-year  subscription  (in  the  U.S.  only). 

■  Toudied  by  Angels,  by  Eileen  Elias  Freeman  (Warner  Books,  1993). 

■  Where  Angels  Walk:  True  Stories  of  Heavenly  Visitors,  by  Joan 
Wester  Anderson  (Barton  &  Brett  Publishers,  1992;  Ballantine  paper- 
back, 1993). 

■  Answers  from  the  Angels:  A  Book  of  Angel  Letters,  by  Terry  Lynn  Tay- 
lor (HJ  Kramer  Inc.,  1993). 

■  A  Book  of  Angels,  by  Sophy  Burnham  (Ballantine,  1  990). 

■  Angel  Voices:  The  Advonced  Handbook  for  Aspiring  Angels,  by 
Koren  Goldman  (Simon  &  Schuster,  1993). 

■  Messengers  of  Light:  The  Angels'  Guide  to  Spiritual  Growth,  by  Terry 
Lynn  Taylor  iHJ  Kroner  Inc.,  1990). 

■  Ask  Your  Angela,  S  Almc  Daniel,  Timothy  Wyllie,  Andrew  Ramer 
(Ballantine,  1992). 


in  front  of  us,  dressed  in  a  brilliant 
robe.  "Go  no  farther.  You  are  in  grave 
danger.  Turn  around  and  go  back  the 
way  you  came.  Go  slowly.  Now." 

One  day  several  years  later,  a  head- 
line in  the  local  paper  caught  my  eye: 
"The  M"l>rganlown  Sniper  Strikes 
Again."  I' read  with  horror  about  a  per- 
son who  had  randomly  killed  over  a  pe- 
riod of  years,  always  striking  in  broad 
daylight,  using  a  high-powered  rifle 
atop  a  ridge  overlooking  the  Mononga- 
hela. Knowing  Alun  and  I  had  been 
saved  that  day  by  one  of  God's  angels,  I 
whispered,  "Thank  you.  Lord." 

— Olivia  Sue  Lamberi, 
Philippi,  West  Virginia 

Late  one  evening  in  October  1982,  I 
was  taking  a  shortcut  home  down  a 
dark,  abandoned  road  when  I  noticed  a 
set  of  laillighls  ahead  of  me.  Il  wasn't 
until  I  was  ten  feet  from  the  car  ahead 
that  I  noticed  it  wasn't  moving — the 
driver  had  stopped  to  talk  to  .someone 
in  a  car  in  the  opposite  lane.  The  road 
was  too  narrow  for  me  to  swerve 
around  either  car.  I  was  going  to  crash. 

I  slammed  on  my  brakes,  gripped  the 
steering  wheel  and  waited  for  death.  I 
heard  the  tires  squeal,  then  my  car  sud- 
denly stopped  short.  I  had  missed  the 
other  car  by  less  than  an  inch. 

Looking  around  my  car,  I  saw  that 
the  emergency  brake  was  standing 
straight  up.  Someone  had  pulled  it — 
but  il  wasn't  me. 

As  I  drove  off,  the  words  of  Psalm  91 
ran  through  my  head:  "For  lie  will 
give  Ilis  angels  charge  over  you,  to 
keep  you  in  all  your  ways.  .  .  ." 

— Gail  Buchanan, 
Wichita,  Kansas 

I  was  cleaning  the  kitchen  (continued) 
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ZSTRE/mVIBVTS 


Every  time  you  use  your  kitchen  sink  or  bathroom  tub,  gunky 
stuff  hke  soap,  hair  and  grease  can  build  up  in  your  pipes  and 
slow  down  your  drains.  Now  you  can  treat  this  build-up  and 
help  prevent  its  return,  with  new  Liquid-Plumr®  Build-Up 
Remover  drain  cleaner. 

While  ordinary  drain  openers  are  great  for  removing  clogs, 
they  can  flow  past  the  greasy,  built-up  gunk  that  narrows  your 
pipes.  But  easy-to-use  Liquid-Plumr®  Build-Up  Remover 
releases  natural  enzymes  that  eat  the  gunk  inside  your  pipes, 
actually  removing  pipe  build-up.  And  regular  use  helps  keep 
the  gunk  from  coming  back.  Liquid-Plumr®  Build-Up 
Remover's  natural  active  ingredients  are  non-chemical,  non- 
corrosive,  and  safe  for  the  environment,  too. 

Treat  slow  drains  today.  With  new  Liquid-Plumr®  Build-Up 
Remover  drain  cleaner. 

Build-up  commonly  found  in  household  pipes  was  simuhtcd  lor  studio  phologr.iphv  lo  demonstrate  cfteci  ol  regular 
treatments  with  Liquid-Plumr  '  Build-Up  Remover. 


^Treats 


mtuHsUHniMl 
ACTIVE  INGREDIENTS 


.,.»■•  LVu:v:.oo7^  lu  1-77  when  I  suddenly 
^lidvd  or-.  "1  IV \  children,  four-year-old 
rin.njng  down  the  hall.  The 
wuni  or  ihcn  slammed  shut  with  a 
p,3n;i — I)  j.i,  because  the  door  was  warped 
jnd  needed  an  adult's  strength  to  close 
lighilv  Going  outside.  I  found  Michael, 
his  eyes  wide.  "A  man  got  me  out.  Mama! 
A  man  got  me  out!"  he  cried. 

Michael  led  me  inside  and  showed  me 
his  smoke-filled  bedroom,  where  a  curtain 
was  burning.  (He  had  been  playing  with  a 
box  of  matches  he  had  hidden.)  I  called 
for  help.  Fortunately,  the  blaze  was  soon 
out,  but  one  firefighter  told  me  that  the 
smoke  could  easily  have  killed  my  son. 

Michael  told  me  that  a  man  with 
long  blond  hair  and  a  "many-colored" 
shirt  had  appeared  at  his  door  and  said, 
"Michael,  come  out  of  there."  When 
my  son  said  he  wanted  to  look  for  his 
teddy  bear,  the  man  pulled  him  out  of 
the  room. 

Our  bedtime  Bible  story  that  evening 
happened  to  be  about  Daniel  and  the  lion's 
den.  "My  God  sent  His  angel,  and  he  shut 
the  mouths  of  the  lions.  They  have  not 
hun  me,  because  I  was  found  innocent  in 
His  sight."  I  knew  then  that  God  had  mer- 
cifully sent  His  angel  to  rescue  my  son. 

— Linda  Gates, 
Sacramento,  California 

My  two  daughters  and  I  had  stopped  in  a 
deserted,  dusty  gas-station  parking  lot, 
waiting  for  my  car's  overheated  engine  to 
cool  down.  The  water  pump  was  leaking, 
but  it  was  Sunday  and  no  garages  were 
open.  We  were  still  nearly  two  hundred 
miles  from  our  home  in  Fort  Walton 
Beach,  Florida,  and  the  thought  of  being 
stranded  along  the  side  of  the  road  with 
my  children  was  frightening.  I  prayed 
that  the  water  pump  would  hold  out  and 
that  God  would  watch  over  us. 

A  minute  later,  I  happened  to  look  in 
the  rear-view  mirror  and  saw  an  old  pick- 
up truck  pull  in  to  the  lot.  The  next 
thing  I  knew,  a  man  and  a  woman — who 
bore  an  amazing  resemblance  to  my  par- 
ents— were  standing  next  to  my  car. 

"Having  car  trouble?"  the  man  asked. 
I  said  I  was,  and  he  replied,  "Your  water 
pump  is  going  out.  Hold  it  down  to  forty- 
five  miles  an  hour,  and  you'll  make  it 
home  fine."  They  turned  to  leave.  A  sec- 
ond or  two  later,  I  looked  up  to  say  good- 
bye, but  no  one  was  there.  The  parking 
lot  was  empty,  the  dust  undisturbed,  and 
my  car's  engine  was  cool.  We  drove  the 
rest  of  the  way  home  without  having  to 
stop  again.  The  pump  only  gave  out  the 
next  day  as  I  pulkd  into  a  garage. 

Something  insiu.  told  me  that  I  had 
met  angels. 

— Shirley  Greene, 
Sfialimar,  Florida 


What  we  did  at  our  Christmas  party 

continued  from  page  82 

the  glittering  stockings.  The  children 
would  just  pick  all  the  glitter  off  at  story 
time. 

We  all  sit  around  the  paper  cutter  in 
the  broken  chairs  that  are  stored  in  the 
teacher  workroom  and  put  our  plates  and 
cups  where  we  can.  The  Secret  Santas  are 
revealed.  I  had  drawn  Mrs.  Jones's  name, 
and  I  had  been  secretly  giving  her  little 
presents  all  month. 

"I  knew  it  was  you,"  she  says.  "I  recog- 
nized your  writing." 

"But  I  disguised  my  writing!"  I  wail. 

"You  disguised  it  that  same  way  last 
year,"  she  says. 

I  wasn't  surprised  to  learn  that  Mrs. 
Sampson  was  the  one  who  had  given 
me  the  Rudolph  the  Red-Nosed  Rein- 
deer-embroidered dish  towel.  I  know 
her  stitching. 

Mr.  Dale,  the  media  specialist,  is  the 
only  man  at  our  Christmas  party.  For  the 
past  fifteen  years  I  have  had  a  little  crush 
on  Mr.  Dale.  There's  something  so  com- 
forting about  the  way  he  comes  into  our 
darkened  classroom  when  I  can't  get  the 
movie  projector  to  work.  He  flips  open  a 
little  door  that  I  didn't  even  know  was 
there  on  the  side  of  the  machine,  reaches 
inside,  clicks  little  levers,  and  snaps 
things  into  place.  Then  suddenly  the  big 
reels  begin  to  turn,  we  hear  "Dixie," 
there's  the  seal  of  the  State  of  Georgia  on 
the  screen,  and  the  movie  begins.  "There 
you  are,"  says  Mr.  Dale  reassuringly,  and 
then  he's  gone. 

But  poor  old  Mr.  Dale  is  so  tired  from 
reshelving  books  all  day  and  running 
around  with  new  filmstrip  projector 
bulbs,  and  I'm  a  little  dizzy  from  the  ef- 
fect of  keeping  my  class  under  control 
this  week,  when  they've  got  more  red  dye 
than  blood  in  their  veins. 

After  a  while  Miss  Meadows  spills 
Hawaiian  Punch  down  the  front  of  her 
sweatshirt,  and  Mrs.  Boatwright's  Santa 
Glaus  nose  won't  stop  blinking.  Hven  Mr. 
Dale  can't  make  it  stop.  "Somebody 
pulled  the  string  too  hard,"  he  says. 

Finally  wc  say  good-bye  and  wish  each 
other  a  Merry  Christmas,  gather  up  our 
things,  and  go  home.  I  hang  up  my 
Rudolph  dish  towel  on  the  rack  in  the 
kitchen  and  put  my  feet  up.  Somebody 
pulled  the  elastic  out  of  my  socks  at  story 
time,  and  they  are  drooping  around  my 
ankles.  I  imagine  Mr.  Dale  at  home  lying 
flat  on  his  back  with  an  ice  pack  on  his 
head.  Every  time  I  close  my  eyes,  I  see 
Santa  Claus's  nose  blinking. 

"Next  year,"  I  tell  myself  "Next  year 
I'll  get  those  glittery  stockings." 


Bailey  WTiite,  a  commentator  for  Natuynal  Puh- 
Ik  Radio,  teaches  first  grade  in  tlie  Georgia  town 
where  she  grew  up.  Her  second  book  of  essays 
will  be  published  by  Addtson-  Wesley  next  fall. 
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LIFETIME  COMFORT 

GUARANTEED  with  feath- 

eriight  Simply  Whispers  ear-  j 

rings.  100  percent  hypo- 

oliergenic,  affording  total 

freedom  from  irritation.  I 

Hundreds  of  affordable  designs!  For  your  FREE  introc- 

tory  earrings  and  catalog,  write  to;  Simply  Whisf?, 

Dept.  93M7-0805,  33  Riverside  Drive,  Pembroke,  lA 

02359;  or  call  operator  93M7-0805  at  800-445-908[, 

ROWENA'S  FREE  CAKE!  Get  Rowe- 
na's  Wonderful  Almond  Pound 
Cake,  FREE,  when  you  order  from 
her  cotalog  of  fine  cakes,  jams, 
sauces  and  fruit  curds.  Everything  is 
handmade  in  small  batches,  shipped 
fresh  doily  and  guaranteed.  Call 
800-296-0022,  Dept.  7261,  for  your  free  catalog  . 
free  10  oz.  Coke  Offer;  or  write  Roweno's,  758 
22nd  Street,  Dept.  7261 ,  Norfolk,  VA  2351 7. 

YOUR  LEGAL  CARE^ 

BEGINS  HERE  Become  a  paroleli! 
Leading  home  study  program  trains  you  quickly,  Hr 
oughlf.  Start  on  exciting  career  in  a  low  office,  corp 
tion  or  government  agency.  Attorney  instru 
self-paced  study.  The  School  of  Paralegal  Stut 
PCDI,  6065  Roswell  Road,  Dept.  LP203,  Atlanta 
30328.  Free  career  booklet,  800-223-4542. 

HALF-PRICE  SALE!  Hi'iE 
World  Famous  INDIAN  RI  R 
FRUIT.  Sweet  and  juicy  NAjiL 
ORANGES  and  RUBY  k 
GRAPEFRUIT.  A  half  bus  I 
regulorly  $28.95,  now  ciy 
814.47  {-F 84.50  handhr). 
Sent  gift-boxed  and  grove  h'esh.  100  percent  guoranU 
(2  box  limit).  Coll  Grocewood  Groves,  800-678-1 154. 

THE  PERFEaGIFTIApen 

alized  Family  Calendar  withll 
of  your  loved  ones'  birthcys 
and  anniversaries  highligy 
as  prominently  as  Christiks 
and  the  Fourth  of  July!  Sevdl 
styles  of  our  full-color  calernn 
are  available,  including  sevol 
featuring  your  own  pi- 
togrophs!  Family  Calenir, 
P.O.  Box  10091-AVT  213,  Marino  del  Rey,  CA  90295-61 
To  receive  a  free  brochure,  call  800-326-1225,  ext.  21 2j 

NEW  .  .  .  PERFECT 
BANGS  VIDEO  for 

the  whole  family!  Save 
time  and  money.  Learn 
how  to  cut  perfect  bangs 
every  time.  FREE  salon 
scissors  and  comb,  illus- 
trated brochure  with 
each  video  order.  Contoins  everything  you  need.  0|.Y 
824.95!  MC/VS.  Call  800-36-BANGS  (2-2647);  or  serjto 
David  Gavin,  P.O.  Box  766,  Millerton,  NY  12546. 


IF  WE  DON'T  HAVE 
YOUR  BRA  OR  BOT- 
TOM ..  .  NOBODY 
DOES!  Our  fifty-five- 
year  tradition  is  based  on 
0  truly  superior  selection 
of  fine  intimate  apparel . . . 
by  every  major  manufac- 
turer, in  a  complete 
range  of  styles,  colors 
sizes.  Bra  sizes  to  52,  cups  to  H.  Let  our  foundations 
erts  provide  solutions  to  your  needs.  Most  orders 
iped  within  tventy-four  liours.  Satisfaction  guoran- 
i.  For  catalog  or  more  information,  vi^rite:  Lady 
le.  Box  128,  Dept.  LHJ,  Maiden,  MA  02148. 

WY    FATHER'S  DREiDEL'" 

Honukkah  gifts  for  the  entire  fami- 
ly are  kept  in  this  unique  oversize 
dreidel.  Children  will  look  foword 
to  setting  up  the  dreidel  in  antici- 
pation of  celebroting  the  eight 
nights   of   Hanukkah.  The 

  Hanukkah  Gift  Keeper  is  blue  v^ith 

vihWe  letters,  stands  46  inches 
1.  Easy  to  set  up,  with  Velcro  fasteners  for  quick  as- 
bly  year  after  year.  One-piece  design  folds  flat  for 
lenient  storage.  S49.95  plus  S6  UPS.  Color  litero- 
ovoiloble:  Dreidels  Unlimited,  3  Cranbury  Court, 
0(1,  NJ  08820;  908-3826285;  fax,  212-465-1575. 

low  TO  PUBLISH 

Join  our  successful  authors  in  a  com- 
plete and  reliable  publishing  pro- 
gram. Send  for  a  free  manuscript 
report  ond  copy  of  "Publish  Your 
Book":  Carlton  Press,  Dept.  LHX,  11 
West  32  Street,  New  York,  NY  10001. 


OUR 
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SS  NATURALLY  Find  simple 
and  comfort  in  the  new  Devo 
(ear  Cctalogue,  plus  something 
i— natural  fiber  clothing  hand- 
id  with  respect  for  the  environ- 
I.  So  you  can  feel  good  while 
look  good.  Shirts,  blouses, 
i,  shorts,  jackets,  dresses,  sleep- 
and  more.  For  women  and 
Coll  now  for  your  FREE  thirty-six-page  color  catalog, 
222-8024.  Devo  Lifewear.  A  Cottage  Industry.  Box 
,303  E.  Main  Street,  Burkittsville,  MD  21718. 

BADGE-A-MINIT  STARTER 
KIT  FOR  CREATIVE  BUHON 
CRAFTS  is  great  for  making 
bright,  colorful  pinback 
buttons  of  home.  Populor 
button  croft  ideas  include 
party  favors,  gift  accents 
and  name  togs.  The  Starter 
)r  only  S29.95  (plus  shipping),  is  a  complete  hand- 
button-making  system  that  comes  with  enough  parts 
ake  ten  2'A -inch  buttons.  For  a  free  catalog,  coll 
!23-4103;  or  write  to:  Bodge-A-Minit,  Dept.  PR4, 
i.30th  Road,  Box  800,  LaSolle,  IL  61301. 
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SUBSCRIBER  SERVICES 

Change  of  Address:  Please  attacti  mailing  label 
from  this  magazine  and  write  in  your  new  ad- 
dress below.  6-8  weeks  advance  notice  is  needed. 
IVIailing  List  Name  Removal:  We  occasionally 
make  our  mailing  list  available  to  organizations 
whose  offer  we  believe  might  be  ot  interest. 
If  you  do  not  wish  to  receive  any  mailings  from 
companies  not  affiliated  v/ith  Meredith  Publications, 
Inc.,  please  check  the  box  below  and  attach 
your  mailing  label. 

Complaints:  For  duplicate  issues,  late  delivery 
or  any  problems,  attach  mailing  label  and  send 
details  to  the  address  below. 

□  Change  of  Address 

Z  Please  remove  my  name  from  your  rental  list 

n/lail  to:  LHJ  P.O.  Box  53940  Boulder,  CO  80322-3940 


High  School  At  Home 

DIPLOMA  AWARDED 


Without  obligation,  get  free  info  on  low  cost 

home  study  method,  accrediation.  Diploma. 

No  salesman  will  call  on  you. 

American  School®,  oept  204  CALL  FREE  ANYTIME 

Chicago.  IL  60637  -800-228-5600 
I  1 
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CHRISTMAS  GIFTS...  unique,  inexpensive  and  personalized,  deliv- 
ered to  any  U  S.  address.  Call  1-900-776-8530,  S3.00  a  minute,  av- 
erage length,  3  minutes.  Must  be  18  or  have  parents  permission.  The 

Gilt  bne.  Sandy,  UT  (801 )  943-3494  

FREE  CATALOG;  vitamins,  natural  cosmetics  and  weight  reduction 
products  Genenc  pharmacy,  compare  and  save!  Call  Mother  Natures 
Vitamins  at  1-800-458-1613, 

FREE  F^YCHIC  LUCKY  CHARM  to  all  callers,  all  types  of  psychic 
readings  All  about  love,  mamage,  money  Call  now  1-900-285-8189 
S3-95  mm  18  +  Conversation.  Pearland,  TX 
HOUDAY  GIFT  WREATHS  -  Fresh  wreaths  beautifully  decorated 
and  shipped  anywhere  within  the  USA,  For  details  call  800/865-2922 
till  12'17,'93. 

 REVEALS  LOVERS  FUTURE  98%  TRUE  

tola  crystal  amazing  psychic-reunites  lovers,  fulfills  desires,  removes 
negativity,  solves  all  problems  completely  Immediate  results.  Compli- 

mentary  question  817-285-9013,  

KARASTAN  RUGS.  CAPEL  RUGS  and  rMME  BRAND  HANDMADE 
ORIENTAL  RUGS.  First  quality  at  discount  pnces  Free  shipping 

1.800-841.7847  ext.  20-  

LADIES.  STOP  GETTING  RIPPED  OFF  ON  CAR  REPAIRS.  Learn 
the  facts.  Save  MONEY'n  Book:  34  00  +  SI  00  s/h.  Daytona  Auto  Ad- 
vocate, 2553  N  Atlantic  Ave  ,  Suite  135,  Daylona  Beach,  FL  321 18 
MAKE  HOLIDAY  DECORATTONS  at  home,  viie  buy  them!  S500  weekly 
possible!  Year-round  opportunity  Rush  S.A.S.t,  to:  Holiday,  Box 

883786-R,  San  Francisco,  CA  94188.  

MEDICALTDENTAL  OFHCE  ASSISTANT.  Home  study  P  C  D  I , 
Atlanta,  Georgia  Free  career  literature  800-362-7070  Dept  WP203 
  CALL  FOR  FREE  VITAMIN  CATALOG   


Quality  supplements,  hypoallergenic'  Capsule  form  for  fast  assimilation 
Low  pnces,  prompt  service  Vitamin  Direct  Inc.  1  -800-468-4027, 
SAN  FRANCISCO  JEWELRY  CORPORATION.  Earn  money  making 
beaded  lewelry  (415)  883-1051  MC/Visa  for  Starter  Kit/  infonnation 

C  S  8014-L  San  Ratael,  CA  94912  

SEW  OUR  HAIR  ACCESSORIES  AT  HOME.  Fun  and  profitable 
Earn  up  to  $366  00  weekly  Call  now  1-813-948-1295,  Ext.  22. 
TOO  BUSY  TO  COOK  BOOK  •  50  all-time  lavonte  10-minute  dinner 
reapes!  S8,50 10  Mrs  G  Box  331832,  Ft  Worth,  TX  76163. 

  FABRICS!  FABRICS!   

Upholstery,  slipcover,  and  drapery  fabrics  From  any  mill,  any 
distnbutor,  anywhere.  Best  pnces.  Call  vihth  your  fabric  source  and 

panem  1-800-729-8839  

VISIONARY  ASTROLOGERS  -  clear  and  concise  answers  from  peo- 
ple who  care  about  you  1-900-370-1 185  S1  95  mm.  New  Insights  l  • 

800-824-7107  info  18*  

WE  BUY  newspaper  clippings,  S781 ,23  weekly  Send  stamped 

envelope  Edwards,  Box  4671 59U  Atlanta.  Ga  30346  

WORLD'S  MOST  POWERFUL  PSYCHICS  can  help  you  obtain  love, 
health,  wealth  &  luck.  Telephone  David  or  Opal  anytime.  61 5-691  -7221 


Tan  At  Home! 

Home  &.  Cuftimcrtial 

WOLFF 
Tanning  Beds 

Call  lor  a  FREE  color  caulog 
and  w-holesalL-  pncinj;! 


Call  Today!  1-800-462-9197 


Live  Psychic  Advisors 
U^^r— -^$1 .95  Per  Min. 

See  Why  OUR  Clients 
\V^/MjVWt;^    Refer  Us  to  Their  Friends! 

24  hrs  1^1 -900-884-3292  S1.95min 
18-^  1-800-982-5041  Visa/MC/INFO 


SAVE!  ON  PLAYTEX  bras  /  SHADOWLINE  sleepwear 
CROSS  YOUR  HEART 

»655  Lightly  Lined 
Soft  Cup  Reg.  $17.50 
Now  Only  S13.00 

White 
32-36A  -  32-48B.C 

Beige 
34-36A  ■  34-38B,C 
To  order  add  S3. 85  shipping  &  handling 
AR  residents  add  5%  sales  tax  &  mail  to: 
MAIL  ORDER  BOUTIQUE  -  P.  0.  BOX  7407 

PINE  BLUFF,  ARKANSAS  71611 
VISA/MC  or  FREE  CATALOG  ORDERS  ONLY 
Call  1-800-343-9201  -  24  Hours  A  Day 


SAVE  UP  TO  75  PERCENT  OR  MORE  ON  ALL  NAME- 
BRAND  CONTACT  LENSES!  Get  the  some  lenses  your 
doctor  ordered  ot  wholesale  prices.  Twenty-four-hour 
delivery,  and  money-bock  guorantee.  Free  cleaning 
kit  and  UV  sunglasses.  Hove  your  prescription  and 
credit  cord  ready  when  you  coil  800-333-LENS.  Ext.  LHJ 
or  fax  your  order  to  800-285-LENS. 


LIVE  PERSONAL  PSYCHIC 

NumerologyTarot'AsUology 

Clairvoyant 


Love  •  Success  •  Money  $  •  DIfficuK  Decisions 

LOOK  INTO  YOUR  FUTURE! 

Sensational  Results  with  Rare  Gifted  Psychics 

1-900-933-7333 

^V.?-     OR  MC/VISA  &  CUST.  SERV.  SOS? 

^    1-800-972-1117  ^ 

Mile-Hi  Psychics  •  Must  be 

Also  Spanish,  French  &  German  Speaking  Psychics 


BRIGHTEST  COLORS  •  BORDERLESS 
Six  Choices  only  $3.50  each 

*  4G  Wallets 

*  32  Wallets  &  1-5  "x7" 

*  2  Custom  8"x10" 

*  20  Jumoo  Wallets 

*  4  Jumbos  &  4-5  "x7" 

*  4  Jumbos& 2-5x7&1-8x10 

TRUE  COLORS  on  KODAK  paper.  Speedy  service  with 
computer  accuracy.  Send  any  photos  or  instant  prints  up  to 
8'xlO'  or  3Smm  negs^fratumed)  Add  $1  each  set  lor  post  & 
hand.  For  3^  day  In  Lab  Rush  Express  Service  add  S2  per  order. 


GIANT  COLOR 
Enlargements 

Pol  Po3t*ge  i  Hanai 


1  Custom  16"  X  20"  $6.50 
1  Custom  20"  X  30"  S9.S0 

waSi  OC  pef  Gian;  Eniarflemrni  one- 


Ouannteed.  Encl.  checK  or  M.O.  with  ret  address,  send  to: 
I      ForRusn      \        RELIANCE  COlOfl  LABS,  INC. 

Studio  J52  12    Box  1000 


EXPRESS  PHOTO 


|_  _  Service  add  S2-  / 


Swansea,  MA  02777 


for  advertising  information,  call  Medio  People  Inc 
(800)  542-5585  or  FAX:  (203)  542-6904. 


Two  of  the 
Olsens'  favorite 
holiday  pictures: 
above,  a  1991 
portrait  with 
Mom,  Jarnie,  big 
brother,  Trent, 
and  little  sister, 
Elizabeth;  below, 
in  1 988,  the 
plaid-clad  twins 
played  with  Trent 

Angel  photos,  Randy  Harmon; 
hair  and  makeup,  Denise 
Landau,  stylist,  Kim  Pretti;  party 
dresses,  Jessica  McClintock, 
Inc.;  leotards,  Gilda  Marx. 


Twice  as 
NICE 


Mary-Kate  and  Ashley  Olsen  have 
played  Michelle  on  Full  House  for 
nnost  of  their  seven  years.  And  now, 
in  a  typical  Hollywood  career  move,  they're 
getting  involved  in  other  projects  as  well;  They  recently  starred  in  their 
first  video  (aptly  named  Mary-Kate  &  Ashley  Olsen:  Our  First  Video] 
and  released  their  second  album,  /  Am  The  Cute  One.  But  at 
Christmas,  they're  happy  just  being  kids  waiting  for  Santa.  (Can't  tell 
them  apart?  Ashley  is  on  the  right.)  592  9 


The  New  Frigidaire. 
Built  For  Years  Of 
Rave  Reviews. 


Whc-n  y.,u  bu.lci  applia.ues  lor  as  .nany  gcncrat.ons  as  Frigidaire;  you  learn  what  families  really  need.  That's 
why  our  uew  smoothtop  electric  ranges  perform  nawlessly  ,n  .he  hands  of  novice  and  master  chels  alike. 
New  instant-response  surface  elements  and  a  un.qtte  Dt,al-Rad,ant  bak.ng  system  give  more  cons.s.ent  results 
whtle  our  sealed,  almost  tndestructtble,  sn.ooth  CERAN  surface  cleans  up  w.th  a  simple  wipe.  And  since  all 
Frigidaire  elearic  and  gas  ranges  feature  ottr  exclusive,  gently  rounded  UltraStyle'  desigt,  the  look  of  your 

kitchen  will  earn  as  many  raves  as  your  cookitig.  It's  the  kind  of  long  lasti.ig.  intelligent 
craftstnanship  you  can  only  find  ,n  the  new  Frigidaire.  F,)r  more  information  on  the 
new  lull  line  ol  Frigidaire  appliances,  please  call  1  -800-45 1  -7007. 

.  Neu'^^emly  rounded  i  lltraStyle  .fay,,  .  New  smooth  c,lc,ss  cooktop  wnh  marble  .tvlm^ 
.  Ema  larcie.  auwmaiie  wlf-cleawn^  oven  •  Nexv  easy-clecm  soft  toiuh  controls  •  28  models- 
cleetru- and  sealed-burner  ^as  •  Available  m  wlute.  almond  blaek  and  monoehromattc  styltng 

BFRIGIDAIRE 

BUILT  FOR  GENERATIONS" 


1 


